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A LETTER FROM THE EDITOR 
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Victoria Carey

Spending long hours on the road,
travelling around the country to bring 
you inspiring stories is what we do.
And each story is special to the team
that works on it. One such story is on page 102 in this

issue. It became known as ‘The Brians’ as it did the

rounds in the office, as two Brians feature prominently

in it — Brian McAtee, the president of the Lions Club of

Townsville–Castle Hill, and Brian Egan, founder of Aussie

Helpers. Eighty per cent of Queensland is now drought declared and the two Brians

have joined forces to assist those on the land who are struggling. For this story, we spoke

to cattle farmers Michael and Jodie Knuth, who the Brians have helped, and their words

bring the harsh reality of drought into focus. “I’m not always strong. Some days you feel 

rickety and wound-up: you can see what’s going wrong, but you feel powerless to do

anything. It wears you down. You hear about people committing suicide and you can  

see how they get to that point,” Michael told our writer Claire Mactaggart.

I’ve always thought caring for our rural communities shouldn’t just come to mind in times

of crisis. Showing your support can be as simple as buying produce at a farmers’ market, or

deciding to holiday in a regional area. A great example of how a country town has used food

tourism to benefit the local economy is Orange, in central-west NSW, and it is the focus of 

the first in our Campaign for Country series, starting on page 63.

Recognising talent and innovation is an essential part of this Campaign — and there is

a lot of it out there as our acting associate editor Catherine McCormack discovered when she

worked on New Generation on page 66. “The energy around all these people is most inspiring

— a can-do spirit. They were all great, but I loved Lachlan Cooke because I wished I’d been

confident enough to start up something meaningful and steer the direction of my life so  

boldly in my teen years.” I think that’s something many of us can relate to. 

Enjoy the issue.

FOLLOW US

Facebook @countrystylemagazine 

Pinterest @countrystylemag

Instagram @countrystylemag

Country Style Australia channel
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Photography “was always the career
I wanted to follow,” says Sydney-based
lensman Jason, who set up his first
studio aged 22 and hasn’t looked
back since. To date, photography
and filmmaking have taken him to
some of Australia’s most interesting
regional areas and Jason’s advice
when visiting anywhere new is to drive
around first before deciding what to
do. “I also love checking out the local
swimming pools.” His recent trip to
Orange in central-west NSW — where
he shot this month’s Country Chef
feature — resonated, and he now plans
to return to the area with his family
for a holiday. “The major highlight for
me was the incredible amount of great 
coffee.” jasonloucas.com

Subscribe today. Visit
magsonline.com.au/cs/M1604ACS or call 

1300 656 933 and quote M1604ACS

Offer ends April 20, 2016. Bonus gift available for Australian delivery only,

while stocks last. A standard one-year subscription consists of 13 issues. 

BONUS
Country Style Gardens book

Subscribe or extend your
subscription to Country Style 

and receive a copy of our
beautiful Country Style

Gardens book.

Getting a great image of eight people
and two dogs is all part of the fun of
being a photographer for Andrew.
“A very interesting bunch of people
always makes for a good day,” he says.
“It’s fun to have a couple of animals
in the mix, too. They add a little
something extra to a picture and
people are always more relaxed when
they’re around.” Andrew first started
taking photographs in high school and
now can’t imagine doing anything else
for a living. He’s currently working on
a project that includes images taken
in and around the seaside town of Port
Elliot in SA. “It’s where I holidayed as
a kid and now I’m taking my kids
there,” he says. andrewcowen.com.au



toora l l ie .com.au





P
H

O
T

O
G

R
A

P
H

Y
S

H
A

R
Y

N
 C

A
IR

N
S

, 
M

IC
H

A
E

L
 W

E
E

34

COU NTRY ST Y LE APRIL 2016 9

a p r i l  2 0 1 6  |  c o n t e n t s

COVER STORIES
Last chance to enter our $5000 short story competition

The Project’s Gorgi Coghlan on her country childhood

Campaign for Country

New generation: Regional Australia’s rising stars

Drought relief: The $1 million pledge to Qld farmers

Outback adventure: Discovering Longreach

COMPETITION
SHORT STORY COMPETITION

Last chance: your creative writing could win $5000 

and be published in Country Style. 

CAMPAIGN FOR
COUNTRY: ORANGE
MEET OUR AMBASSADOR: SOPHIE HANSEN

The first in our series of profiles on outstanding 

country people leading the way.

NEW GENERATION

The future and face of the land is in the very capable 

hands of these 18 young Australians.

ALL IN THE FAMILY

Taking up where her parents left off, Coco Pogonoski 

now runs Hawkes General Store, an Orange icon.

OUR LIFE IN THE COUNTRY

Inspired by a love of leather and fine craftsmanship,

this couple from NSW’s central west have a busy life.

ORANGE FOOD WEEK

Our Producers’ Lunch, at the CWA Hall in Nashdale,  

is a popular part of this famous food festival.
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PEOPLE
A SLOW BEAUTY

The couple who transformed a former general store 

into a serene space for creating.

DRY RUN

Drought has a devastating effect on many, but Lions 

Clubs are there to help.

MY COUNTRY CHILDHOOD
Television presenter Gorgi Coghlan talks about going 

back home to the country and her beloved horses.

HOMES
INSIDER KNOWLEDGE

Interior designer Annabel Buxton’s country retreat.

FRINGE BENEFITS

Heidi and Jason O’Rourke live in Glenorie, on the

outskirts of Sydney, and have a Mudgee weekender.

TREE CHANGE

A peaceful bush block on a Hawkesbury River island.

GARDENS
GROW TOGETHER

Four generations preserving Edna Walling’s legacy.

IN THE GARDEN

Lush gardens to explore, so get your gumboots on.

A SECRET GARDEN

Traditional techniques to increase your produce. 

PLANTING GUIDE

Anemones, poppies, spindleberries and much more. 

48
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NewsLifeMedia collects information about you, including for example your name and contact details, which you provide when registering or using our services, as well as information from data houses, social media
services, our affiliates and other entities you deal or interact with, for example by using their services. We collect and use that information to provide you with our goods and services, to promote and improve our goods
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TO SEE MORE INSPIRING DECORATING 
IDEAS, VISIT HOMELIFE.COM.AU
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‘Outside Edge’ on page 90  

116

122

130

6
12
25
62

132
133
154

14

133
134
135
137
146

90

97

108

78

86

DECORATING 
OUTSIDE EDGE

Living the easy life in the great outdoors.

NEW GROUND

Hard surfaces can make or break garden landscaping.

TRAVEL
FAR HORIZONS

Visit Longreach, the historic town that has outback 

culture as far as the eye can see.

FOOD AND WINE
IN GOOD COMPANY

Orange FOOD Week showcases local produce and

wine, as three of the area’s top chefs demonstrate. 

FLAVOURS

Capers, lentils and other tools for creative cooking.

FASHION AND BEAUTY
WARM EMBRACE

Snuggle up in layers for between-season classic looks.

CIDER CRUSH

Don’t go sour on vinegar: it could be good for you.

ON THE MOVE
MOSS VALE

The Southern Highlands of NSW welcome creators, 

makers and tree-changers.

REGULAR READING
Contributors

Your page: readers’ emails and letters

A Month in the Country

Reader event: Country Style Gardens book launch

Books

Collectables

Country Squire

SERVICES
SUBSCRIBE AND RECEIVE A FREE COUNTRY

STYLE GARDENS BOOK PLUS UPGRADE TO OUR

PRINT AND DIGITAL SUBSCRIPTION BUNDLE

Stockists

Style Board

Garden Emporium

Country Emporium

Country and Coastal Retreats

97

Market Import. Side plate, $28, and bowl, $59, both from The Shelley Panton
Store. Jar, $35, from The Junk Company. Tea towel, $145 a set of six, from
Capocchi. ‘Corinne’ jug, $22.95, from Provincial Home Living. Bowl, $20, from
Montreux. Jar, $45, from The Junk Company. Tumbler as before. Pitcher, $89,
and side plate, $28, all from The Shelley Panton Store. Napkins, as before.
Designers Guild ‘Malvone’ cushion in Celadon, POA, from Radford Furnishings.
‘Henley Hatch’ chair pad, $24.95, from Provincial Home Living. Blanket, stylist’s 
own. For stockist details, see page 133. Full captions, see page 90.
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FOLLOW US
On Facebook...
www.facebook.com/

CountryStyleMagazine

On Pinterest…
pinterest.com/

countrystylemag

On Instagram…
instagram.com

@countrystylemag

At Homelife…
homelife.com.au/

country-style

On Youtube…
Country Style

Australia channel

INSTAGRAM
When our creative director

Giota Letsios @giota_letsios
did an instagram takeover

this kitchen from a Southern
Highlands house was one of

her most popular posts.
Photography by Brigid

Arnott and styling by
Vanessa Colyer Tay.

HEIRLOOM RECIPES,
RENOVATING DREAMS
COME TRUE AND A MOVE
TO A MACADAMIA FARM.

YOUR PAGE

CREAM OF THE CROP
I love your Heirloom Recipe pages.

The featured recipe each month is

obviously tried, true and delicious,

and the accompanying story always

gives a wonderful insight into the cook

behind the recipe. Now I find myself

keeping the recipes and adding them

to my own heritage collection. I have

just baked a batch of the Chocolate

Cream Biscuits from the February 

issue. This recipe is a winner!

Eve Black, NOORAT, VICTORIA

INSPIRATION FIX
After years of reading Country Style,

I finally moved to a small country town

in Gippsland and started renovating

‘ye olde ruin’. It was a challenge on my

own but a good distraction, as I was

also due to undergo a couple of brain

surgeries and was lucky enough to

survive both times. Country folk are

wonderful and supportive, and I am

so glad I made the move. I still get

my monthly fix of inspiration and

encouragement from reading stories  

of others in your lovely magazine.

Sally Flavell, TOORA, VICTORIA

DREAMS COME TRUE
I have read Country Style for many

years and have always been drawn to

the stories of people living in lovely

old cottages in Tasmania. It was like

a dream I could never fulfill for myself.

I visited northern Tasmania several

times and always came away wishing  

I could live there. Then, on one

visit, I had a light-bulb moment and

realised that I could move to Tasmania

if I wanted to. So the wheels were set  

in motion and nine months later

I am the proud owner of an 1880

cottage in Deloraine in northern

Tasmania! Thank you for helping

to keep my dream alive long enough

for me to make it a reality. And now,

of course, I am using the magazine

for decorating and renovation ideas! 

Kerry White, DELORAINE, 

TASMANIA

WINNER
MAKING THE MOVE
In just over three weeks time we

will (hopefully) be the new owners  

most of my life, albeit sometimes

a regional city, I never imagined living  

on a farm — not even in my wildest 

dreams. I have always bought

Country Style, savouring its pages

and dreaming of living in one of the

houses featured. I pored through

the tree-change stories of city folk

living the dream, completely changing

their lives by moving to the country,

so far removed from where they had

come from, high on a new adventure.

Well, now it’s our turn. I have been

busily looking through old copies of

your magazine to get ideas on how to

paint and style our old Queenslander.

Finally, we are finding a new home

together after first meeting 38 years

ago as teenagers and then rekindling

our relationship again just over a year 

ago — but that’s another story...

Congratulations
to Karen, who has won
a Carthusia Fiori di Capri
gift pack valued at $500 
from Taylor Francis,
a fragrance and gift
store. (03) 9878 9955;
taylorfrancis.com.au

YOUR PAGE 
A U S T R A L I A  C O A S T  T O  C O A S T FEBRUARY 2016

DEEP SOUTH Head to SA’s Fleurieu Peninsula

RACHAEL
FINCH

How a country
girl became

Miss Universe
Australia

ROCK
STAR
BUILDING A

STONE HOUSE

GOLDEN BOY The retriever bringing happiness

A family turn two NSW
north coast churches

into a unique home

GET THE
LOOK

See page 14 for
how to create

a room like this

ESCAPE THE
EVERYDAY
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Subscribe now, visit magsonline.com.au/cs/M1604ACS

Subscribe or extend your subscription to 
Country Style and receive a copy of our  
beautiful Country Style Gardens book.

BONUS
Country Style Gardens book

Valued at

$39.99



or call 1300 656 933 and quote M1604ACS

HURRY — OFFER ENDS APRIL 20, 2016

MY DETAILS

Mrs/Ms/Miss/Mr

Address

Postcode

Telephone ( )

Email

GIFT RECIPIENT DETAILS

Mrs/Ms/Miss/Mr
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Email

PAYMENT DETAILS

Cheque/money order for $________ is enclosed payable to Country Style

or charge my Visa MasterCard Amex Diners Club

Cardholder’s name (please print)

Cardholder’s signature

Expiry date / M1604ACS

PLEASE PHOTOCOPY THIS ORDER FORM FOR ADDITIONAL SUBSCRIPTIONS

Yes, I would like to subscribe to Country Style

PAYMENT OPTIONS (Aus t ra l i an ra tes)
I wish to subscribe for (tick one only)

Me Gift

1 year print only (13 issues) $79.95 SAVE 23% + bonus book

2 years print only (26 issues) $149.95 SAVE 28% + bonus book

Order online print + digital access (13 issues) $89.95ˆ SAVE 52% + bonus book

For overseas rates, visit magsonline.com.au/cs

SUBSCRIBING IS EASY

1300 656 933 and quote M1604ACS
Overseas dial +61 2 9282 8023

www.magsonline.com.au/CS/M1604ACS
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Never miss an issue of your
favourite magazine.

Enjoy convenient, free delivery
to your door.

Plus receive your bonus
Country Style Gardens book.
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HOW THE COUNTRY
INSPIRES OUR
LEADING PAINTERS

THE ARTIST & THE
FARMER Life on
a Riverina property

ESCAPE THE
EVERYDAY
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HOW THE COUNTRY
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LEADING PAINTERS

THE ARTIST & THE
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SURF STAR SALLY FITZGIBBONS’ COUNTRY CHILDHOOD

EASTER MAGIC CHOCOLATE, EGGS & BUNNIES
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EVERYDAY

regional art
galleries to visit20

‘Phoenix’ marble coffee 

table, $1738, from Jardan. 
Aria bud vase, $46, from 

The DEA Store. Portuguese 
stoneware dipping bowl, 
$9.90, from The Lost and 

Found Department. Plate, 
stylist’s own. For stockist 

details, see page 133.

Try our new print + digital 
bundle subscription for 

just $10 more.

Offer ends April 20, 2016. Bonus gift available for Australian delivery only, while stocks last.  

A standard 1 year subscription consists of 13 issues. ^For print + digital bundle subscriptions, 

please order online or by phone, orders cannot be accepted by mail. $89.95 will be charged to 

your credit card for the first 12 months (13 issues), then $89.95 automatic credit card payment 

every 12 months (13 issues) thereafter. Automatic payments will continue for your subscription 

unless otherwise advised by you or until the nominated credit card expires. You can cancel any 

time. If you include your email address, Country Style will keep you informed of offers and updates

from our publisher, NewsLifeMedia, and specially selected partners. Please tick if you’d prefer

to not receive offers and updates from NewsLifeMedia  Our specially selected partners.  

Our Privacy Policy can be found at www.magsonline.com.au/PrivacyInfo and includes important 

information about our collection, use and disclosure of your personal information (including the 

provision of targeted advertising based on your online activities). It explains that if you do not 

provide us with information we have requested from you, we may not be able to provide you with 

the goods and services you require. It also explains how you can access or seek correction of your 

personal information, how you can complain about a breach of the Australian Privacy Principles 

and how we will deal with a complaint of that nature.
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PEOPLE H A HNDOR F SOUTH AUSTR A LI A
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Alia Elaraj painted the walls of
Poet’s Ode with Porter’s Paints
Eggshell Acrylic in half-strength 
Bubble Bath to highlight the
building’s original features.
FACING PAGE Alia behind the
counter at Poet’s Ode, which
specialises in handmade goods. 



A YOUNG FAMILY LEAVE CITY LIFE BEHIND TO LIVE
IN THE ADELAIDE HILLS AND CREATE A TRANQUIL TEA ROOM 

AND STORE, POET’S ODE, ALONG THE WAY.
WORDS CER I DAV ID PHOTOGRAPHY M A R K ROPER



CLOCKWISE, FROM TOP LEFT

Alia, with two-year-old Arlo on
her lap, and eight-year-old
Oliver; natural, vintage and
handmade objects on sale in
the store; a stack of handwoven
blankets from Oaxaca, Mexico;
Scout mans the espresso
machine at Salon de Thé, which
specialises in organic blends
by Brooklyn-based Bellocq Tea
Atelier. FACING PAGE A quiet
corner in the Salon de Thé,
where customers linger over 
tea, coffee and pastries.

“THE CONCEPT IS A REAL

EXTENSION OF OUR LIFESTYLE

 AND WHAT WE BELIEVE IN.” 
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and calm,” says Alia Elaraj, who opened the store with 

partner Scout Edwards in March 2014. “The concept 

is a real extension of our lifestyle and what we believe 

in, which is appreciating work that shows the marks of 

the maker’s hands. It’s something that’s been lost in the 

mass-produced, throwaway society we live in.”

Balls of oversized merino yarn sit alongside brass  

tea strainers. A parade of roughly hewn Nordic spoons 

lines up beneath delicate silk shawls. A nirvana 

of neutrals, everything in sight is full of detail, texture 

and imperfections that demand to be touched — 

including the space itself, with its powdery walls, 

whitewashed patchwork of floorboards and intricate 

pressed-tin ceiling. 

Dating back to 1839, the building in the main  

street of the Adelaide Hills town is steeped in history, 

although that was buried deep when they took the lease. 

“It had carpet, lavender walls, polished orange floors, 

fluorescent lights,” Alia recalls. “We stripped it back  

to what we assume it used to look like.”

All of which provided the perfect backdrop for the 

unique handmade goods she sources, preferring to avoid 

trade fairs and instead build relationships with artisans 

locally and overseas. It’s also a lovely environment for 

the workshops Alia and Scout regularly put on: “Our 

workshops are all about crafting, using your hands and 

your head.” Classes with India Flint, a local artist well 

known for her plant-based dyes and leaf prints, have been 

especially popular. “She sets up a cauldron over an open 

fire in the back garden, and you learn to bundle the fabric 

and dye it,” Alia says. “It’s a very romantic, ritualistic 

thing, and you walk out with a finished product.” >
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This isn’t the only creative outlet for Alia and Scout.  

Much of their time, particularly during the warmer months, 

is devoted to their photography company Whitewall, which 

specialises in capturing weddings and food with the same 

soothing, pared-back touch used in the shop. 

Having noticed how keen customers were to linger,  

the couple expanded earlier this year to include a tearoom 

— Salon de Thé — brewing teas they’d already stocked in 

the shop, poured through beautiful strainers. There’s also 

an espresso machine for anyone who is that way inclined. 

“But for me, it’s all about the tea,” says Alia. “They’re  

by [New York-based custom tea brand] Bellocq, all 

hand-blended and organic. They’re the best teas I’ve  

ever had. I could easily have done 20 or 50, but I decided  

to keep it to a small number.” 

That ‘small number’ is 12, and the list is lettered in  

chalk on an old-fashioned blackboard. 

Their eldest son Oliver’s school brought Alia and Scout  

to the Adelaide Hills. “When he was born, I knew I didn’t 

want plastic toys and started looking around on the 

internet for alternatives,” she explains. It turned out to  

be an ethos shared by the nearby Mount Barker Waldorf 

School, which Oliver, now eight, attends. “At first we drove 

him from Adelaide, where we were living — but then we 

noticed that every opportunity we got, we’d just leave the 

city,” Alia says. “So, three years ago, we moved. It suits us 

better here. It’s great for kids to have space.”

Oliver has since been joined by Arlo, who’s two, and  

both boys have had input into Poet’s Ode. “Oliver helped  

us sand the walls when we moved in,” Alia says. “He’ll  

come in and help me, and he attends the classes and he 

knits.” And his little brother? “Arlo is very intense. He’s 

a little whirlwind who’s turning our life upside down  

— he comes in and rearranges everything.”

The children also love to spend time in the garden behind 

the shop, picking plums and apples from the trees that, as 

Alia recently discovered, were planted by the building’s 

original owners. “We found out this used to be a general 

store,” she says. “The great-granddaughter, a lady named 

Beryl, came into the shop one day and shared all sorts of 

lovely stories. They used to sell flowers and fruit that were 

grown out the back… among other things.”

It’s a poetic link to the past for a young family keen to 

and realising that perfection is overrated.” 

visit whitewallphotography.com.au



“OUR WORKSHOPS ARE ALL

 ABOUT CRAFTING, USING YOUR           

 HANDS AND YOUR HEAD.”

CLOCKWISE, FROM TOP LEFT

Eight-year-old Oliver likes helping out
in the store; a tactile display of soft

clothing and woven bags; Oliver is an
accomplished knitter; the all-white

interior of Poet’s Ode is a fitting
backdrop for the neutral-coloured

wares. FACING PAGE In the adjoining
salon, Alia pours Oliver a cup of tea

beneath a vintage Danish oil painting.  



IT’S YOUR LAST CHANCE TO ENTER
THE COUNTRY STYLE SHORT STORY

COMPETITION AND WIN A $5000 PRIZE.

tell us a story

TIME IS RUNNING OUT. Entries for this

year’s Country Style Short Story Competition must be

received by April 20, 2016, so put pen to paper now!

Pick up the threads of your imagination and entwine

them into a comedic, dramatic or prosaic story and

you could see your work in print and win a prize of

$5000. The only guidelines are that the story should

be no longer than 1500 words and must incorporate 

‘thread’ as a major or minor theme. 

PRIZE The winning entrant will receive $5000.

TO ENTER Email your story, along with your

name, address and daytime telephone number, to

countrystylecompetition@news.com.au. Or mail it to

STORY, Country Style, Locked Bag 5030, Alexandria,

NSW 2015. The entries, which will not be returned,

must be no longer than 1500 words and cannot have been

published previously. Please use a 10-point font with

1.5-line spacing. The closing date is April 20, 2016. 

Entries close at 23:59 AEST on 20.04.2016. Open to Australian
residents aged 18 years and over only. Winner determined at

10:00 AEST on 18.05.2016 at Level 1, 2 Holt Street, Surry Hills,
NSW 2010. The winner will be announced and their story

published in the August 2016 issue of Country Style, on sale
14.07.2016. Total prize pool valued at $5000. For full terms  

and conditions, visit homelife.com.au/terms
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A view of Cloverdel,

interior designer Annabel

Huxton’s property near

Woodend, Victoria. See

our story on page 34. 

Weekend getaways, garden
shows, art trails, markets

and foodie delights — there
are many good reasons to get 

out and about this month.

A MONTH IN THE COUNTRY
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TASMANIA Launceston

Horticultural Society Autumn Show

23rd–24th Autumn colour in flowers

and foliage are on show, alongside

plentiful fruit and vegetables. There

are plant sales and advice from experts

on hand. Tickets, $2. St Ailbe’s Hall, 

Margaret Street. (03) 6343 1308.

NSWFashionation 30th

Bringing together local merino

woolgrowers, designers and

consumers, the Fashionation show

parades innovative and beautiful

clothes by 11 local designers. Tickets

include a welcome drink, canapés,

entry to the Fashionation show and

auction, access to designer ‘pop-up’ 

shops and post-show bar until

midnight. At the Gordon Litchfield

Woolstore in Polo Flat. (02) 6452 3480;

facebook.com/Communitychestcooma

b e s t i n
s h o w

put in the diary
for next month...

Tasmania The Great Chefs

Series — Donovan Cooke

May 13th Over the coming

months, TasTAFE Drysdale

presents the Great Chefs

Series in Launceston,

featuring acclaimed chefs

such as Mark Best and

Tetsuya Wakuda. In May, 

there’s a six-course

degustation by chef

Donovan Cooke, of

Melbourne’s The Atlantic

restaurant. Each of the six

courses is complemented

with a local Tasmanian

wine. $165 per person.

Bookings essential;

greatchefsseries.com.au

v i s i t a n
a r t  g a l l e r y

NT Field of Light, Uluru 1st The Field

of Light art installation comes to Uluru 

for the first time this month. More

than 50,000 slender stems crowned

with frosted-glass spheres will bloom

as darkness falls over the outback.

Tickets from $35. 1300 134 044;

ayersrockresort.com.au/fieldoflight 

ACT Sculpture from the Foundry at

Strathnairn Arts April 21st–May 15th

If you’re interested in sculpture, stop

by during this exhibition of works from

the onsite Foundry. (02) 6254 2134; 

strathnairn.com.au

WADardanup Art Trail May

30th–1st; May 7th–8th Local galleries

open their doors to showcase artists of

the Ferguson Valley region of Dardanup. 

dardanupartspectacular.com.au

See some seasonal

colour at the Launceston

Horticultural Society

Autumn Show.

Bannisters Pavilion is

about a three-hour

drive from Sydney.

WA Cape Lodge The picturesque,

five-star Margaret River country

manor hotel is offering a Luxury

Retreat Package with two nights’

accommodation, six-course chef’s

tasting menu for two, daily breakfast,

bottle of Cape Lodge Estate wine, and 

daily afternoon tea. Indulge and

unwind. From $525 per night.

(08) 9755 6311; capelodge.com.au

NSW Bannisters Pavilion Newly

opened on the NSW south coast is

Bannisters Pavilion in Mollymook. 

Located a short walk from the

original Bannisters, the Pavilion

features 32 rooms and two suites,

and a spectacular rooftop space with

sun lounges, suspended infinity pool

and a bar and grill. Rooms from $255.

(02) 4455 3044; bannisters.com.au

w e e k e n d  a w a y

A MONTH IN THE COUNTRY



NSW ‘Just the Tonic’ annual

dinner 11th Tonic restaurant in

Millthorpe is hosting its annual dinner 

event for FOOD (Food Of Orange

District) Week. The event includes

a delicious three-course meal matched 

with local wines for $120 a head.

Bookings essential. (02) 6366 3811; 

tonicmillthorpe.com.au

VICTORIA The Good Table

Castlemaine’s The Good Table prides

itself on its seasonal, local and organic 

produce. The flavours shine on the

Austerity Measures menus, served

Monday–Thursday evenings, which

showcase simple food beautifully.

$25 for two courses, $30 for three.

(03) 5472 4400; thegoodtable.com.au

TASMANIAMudbar and

Restaurant A visit to Launceston isn’t

complete without a stop at Mudbar.

The ever-changing seasonal menu from

chef Jordan Guy fuses both European

and Asian influences to create modern

Australian food that’s innovative and 

delicious. (03) 6334 5066;

mudbarandrestaurant.com

f o o d i e s
p a r a d i s e

QUEENSLAND
Felton Food Festival 10th Set on

a working farm in the picturesque

and productive Felton Valley, just

southwest of Toowoomba, the Felton

Food Festival connects food lovers,

families and farmers, celebrating

the journey from paddock to plate

and local providores. Celebrity

guests include Costa Georgiadis,

Matt Golinski and Alison Alexander. 

Entry by donation.

feltonfoodfestival.org.au

VICTORIA Jonai Farms &

Meatsmiths The Jonas family runs

an impressive ethical, cruelty-free

pig and cattle farm in Eganstown,

just outside of Daylesford. They

welcome visitors from 10am–4pm,

Monday–Saturday, to stock up on

delicious goodies from the farmgate

shop, all cooked and cured on the

farm by Tammi and Stuart Jonas.

0417 591 463; jonaifarms.com.au

b o o k  a  t a b l e

b u y  l o c a l  a t t h e  m a r k e t
SA Gawler Farmers’ Market  

every Saturday The hugely

successful Adelaide Farmers’

Market was cajoled into setting

up a second market, north of

the city in Gawler. From its

beginnings in January this year,  

it has proved a hit with both

farmers and locals. Expect

top-quality produce: fresh-picked

apples from Adelaide Hills’ organic

orchardist The Wild Apple, free-range

pork from The Atherton Farm;

and whatever is in season of the

160 varieties of food and vegetables 

grown at The Food Forest.

Pioneer Park, cnr Lyndoch Road  

and Murray Street, Gawler.

8am to noon. (08) 8231 8155;

adelaidefarmersmarket.com.au

WA Boyanup & District Farmers’

Market 10th and 24th This veteran

market is host to plenty of great stalls.

There’s L A Jones fruit stall, selling  

a cornucopia of seasonal fruit,

vegetables from Kelli’s Corner, and

Third Pillar Olive Products. You’ll find

fresh produce such as free-range eggs,

meats, seafood, pecans (and pecan

brittle), creamed honey, jam, chutney,

olive oil and artisan chocolate, too.

Be sure to grab a sausage from the

barbecue and buy some raffle tickets

— all of the stallholders contribute to

the prize and it’s a worthy win. The

income from both goes to support the

market. Boyanup Memorial Park,

South Western Highway, Boyanup. 

8am to noon. 0448 806 833;

boyanupfarmersmarket.com

TASMANIA Runnymede Annual 

Plant Sale 17th Come along to the

Runnymede House and Gardens

(a National Trust heritage property)

in New Town, Hobart, for the popular 

annual event at the estate. A huge

range of plants will be for sale, as well

as bric-a-brac stalls and Devonshire

teas. (03) 6278 1269; nationaltrust.

org.au/places/runnymede/

SA Pomona Cottage Open Garden

16th–17th These gorgeous gardens in

Stirling are open for the weekend, with

English box hedges, a bounty of flowers

and beautiful autumn foliage across

five levels. Wander through the secret

garden, rose parterre, rotunda and

Japanese water garden. opengardensa.

org.au/open-garden/pomona-cottage/

g a r d e n s

Tonic restaurant in

historic Millthorpe.
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Dinner at The Good

Table, Castlemaine.
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CLEARING
THE FOG
THE ART OF FLOWER ARRANGING CAN 
STEER A PATH TO MENTAL CLARITY, 
WRITES ANNABELLE HICKSON.

“THE LONG GROCERY RUN INTO TOWN

IS AN OPPORTUNITY TO SEE WHAT IS

 GROWING ON THE SIDE OF THE ROAD.” 

“How much richer your everyday life becomes. It becomes richer

because every hedgerow and field, every garden, little or big,

every street barrow, flower-shop window, holds the material

for your art or hobby or whatever name you choose to give it,

and your imagination is fired and feeds on things that perhaps

before you never even noticed.” — Constance Spry, British

society florist in the 1930s and ’40s, on working with flowers.

WHEN I LIVED in the city, I remember one morning

ever so clearly. As I walked across Pyrmont Bridge from my

little apartment to the office on my daily commute to work at

the newspaper, it was as if I was seeing everything for the first

time. The water sparkled, the flags on the bridge flapped

gently, the breeze rushed over my face. There was no internal

commentary. It was like a fog had lifted and I found myself

really and truly here for the first time, and everything before

had just been a hazy dream. It was quite overwhelming. Not

because anything out of the ordinary happened, just that, for

some reason, I seemed acutely aware of all the ordinariness 

around me. And it was beautiful. While it lasted.

Before too long, I was rushing about having fierce

conversations in my head — “I will simply never talk to her

again. Ever” (to my flatmate who hadn’t washed her dishes,

a ridiculous grievance, given she had never once said a thing

about me housing my shoes and guitar in our bathtub) or

“Can you talk about the pressure Israel and the US have put

on the UN over its findings in the Goldstone Report” — in

make-believe interview questions I would never think to ask

in real time, whose sole purpose was to compensate for the 

shame I felt about questions I had actually asked.

But for that morning, that incessant voice in my head was

quiet. I have since read countless self-help books, visited

therapists, counted to 10 while breathing in and out, trying

to work out how to get back to that serene place, with no luck.

What does seems to get me close is being able to focus on

something creative that requires the use of my hands, and

picking and arranging flowers is particularly effective. The 

long grocery run into town is now an opportunity to see what

is growing on the side of the road. The tall green fennel fronds

with their yellow umbrella flowers, the white Queen Anne’s

lace, the wild apples and pears, the spring blossoms, the spiky

shrub with the red flowers, the prickly pears, the wattle and

gum blossoms and the grey-green gum leaves year round that

alter in shade depending on how much rain there has been.

It is intoxicating. I never leave the house without a pair of

secateurs in my glove box and I always allocate room in the

boot for the foraged stems to sit alongside the dishwashing 

detergent, toilet paper and other awful essentials.

Back at home, the cuttings are the first things I unpack.

I plunge them into a bucket of cold water and plonk them in

the shade, until I get a bit of time to myself later on when

I can choose the vase, or cup or jug, and pick some other

bits and pieces from the garden — a rose always helps —

and arrange them together in a loose, petal-dropping way.

It is very informal, very cheap — as in, completely free and

therefore easy to continue — and the beauty that results 

gives me such satisfaction to look at.

But the greatest gift of all is the way all this picking and

arranging helps me notice what is around me, the changing  

able to quiet, at least for a while, that voice in my head.

Valley in Northern NSW with her husband and three kids. 

She regularly blogs on country life at the-dailys.com

A MONTH IN THE COUNTRY
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nature nurtures best

Gentle natural ingredients. Modern skin science. 
Pure essential oils and plant extracts deliver
the necessary vitamins and antioxidants to 
cleanse, nourish and protect your skin.
Australian made and owned, without animal testing.
Natio Aromatherapy skincare starts at RRP $10.95.

www.natio.com.au

Available at Myer, David Jones and selected Pharmacies.



and their five-year-old daughter Molly-Rose, it’s her

beloved horses — and the grounding they gave her — that

are foremost in Gorgi’s childhood memories. The family’s 

move to Buninyong two years ago has enabled Gorgi to

reconnect with her first love and take up riding again.

Later, out in a paddock on the 8-hectare property, she calls

up her three horses — a sweet-faced warmblood dressage

mare called Liliana, Boccy (an off-the-track thoroughbred)

and Molly-Rose’s tiny black Shetland pony, Charlie.

“The media can be crazy and it’s so important for me

to come home and go out to the horses,” she says. “What

I love about horses is that there’s no judgement; Liliana

gives me a wonderful sense of peace and calmness, and  

I think this is what matters.”

Born Gorgina Rendell in 1975 in Terang, Gorgi spent

most of her childhood at nearby Warrnambool on the

coast of southwest Victoria with her parents, Noel and Kay

Rendell, and her younger brother, Nigel. Hanging out on

horses and in the shearing sheds of the Western District 

with her father occupied a lot of her youth. 

Gorgi dreamed of becoming a vet “because I loved

horses and animals”. However, realising that it wouldn’t

“make my soul fly” she went on to complete a graduate

diploma in education, specialising in biology and science,

and taught at a Melbourne secondary college for four years.

Family gatherings were always musical. She thanks her

maternal grandfather for instilling a love of music, and later

she had classical training as a singer and stage performer. She

performed in Carols by Candlelight, in the musical Carousel

and as understudy to one of the lead roles in the Melbourne 

season of the Queen musical, We Will Rock You.

“The performer in me was always bubbling along. My

grandfather, Dick Gleeson, had a beautiful voice… we would 

all be singing. That’s how we grew up.”

Looking for a new challenge, she joined community

television station Channel 31 as news reporter and presenter

— “the best thing I had done in my career”. It led to a long

stint as a news and travel reporter on Nine Network’s Today, 

then in 2010, as co-host of Network Ten’s Logie-winning

morning program The Circle. She joined The Project as

a regular co-host with Waleed Aly and Peter Helliar in 2015.

Gorgi is thankful for a childhood that gave her strong 

foundations: “My childhood and connecting to the

environment gave me time to dream, and I’m so grateful

to my parents that they worked hard so I could ride, and

exposed me to a world with a sense of community. Now my

horses are so important to me, and when I come back here, 

I feel I’ve come home. I’ve come full circle.” 

FROM LEFT Four-year-old Gorgi
at kindergarten; aged six with her
three-year-old brother, Nigel, sitting
on Beauty; at age three in Terang,
where her father was a wool classer.
“I have wonderful memories of jumping 
in the wool bales with my brother.” 
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GORGI COGHLAN TV PRESENTER

THE TELEVISION HOST AND REGULAR ON THE PROJECT TELLS VIRGINIA IMHOFF
ABOUT LESSONS LEARNT AT PONY CLUB AND WORKING IN SHEARING SHEDS.



I WAS BORN in Terang and we

lived in a beautiful house in the town.

My grandparents were dairy farmers at

Noorat. They also owned the general

store there. Dad was a wool classer and

I grew up in that world of sheep and

shearing — I have wonderful memories

of jumping in the wool bales with my 

brother, Nigel, who is three years

younger. Now, the smell of lanolin

takes me straight back to those sheds.

We lived in Terang until I was in

the middle of grade two and then we

moved to a small place of about four

hectares outside Warrnambool and my 

greatest memories are from there.

I was sitting at the top of a cypress tree 

one day, and it was just moving me

in the wind, and I was looking out over

the town and the coast. I would spend

hours and hours building cubby houses 

and Mum wouldn’t see me all day.

My childhood was all about horses and 

that was wonderful way to grow up. > 

“



We had the kindest family as

neighbours, and they had horses too,

so we all rode and we were in heaven.

We would ride down to the dam with

just a halter on, and we went to the

Warrnambool Pony Club — pony club 

is the equivalent of surf lifesaving

in the equestrian world in terms of

connecting the community, and with

all of the parents helping out. I feel

that made me grow up trusting people

and it made me realise that a sense of

community is very important — not

to mention all the equestrian skills 

that I learnt.

I was a very independent spirit

and my parents allowed me to be

independent. We lived out of town on

the farm, with our stables there, and

we would ride into town for pony club. 

That would take us nearly an hour,

riding over roads and trotting across

the highway. I think it was pretty  

gutsy of my parents to allow

me to do that. It was: “If you want

to go to pony club, you need to ride 

show them you were committed to

your horse. I was so lucky, it felt like

every day of my life I was on a horse 

— and that was pure bliss.

I was an organised kid and I had

a Mickey Mouse alarm clock that 

I would set for 5am for all my shows

— the Warrnambool, Camperdown

and Port Fairy shows — even though

we wouldn’t have to be there until

eight. I’d go out to the horse and then

come in and wake up Mum. She would

get the caramel slice, the scones, the

hedgehogs and all the sandwiches 

for the gymkhanas.

I started with Topsy, a Shetland pony,

just like Molly-Rose has now. She was

an annoying little bugger who would sit

on the ground when she’d had enough,

and try to roll on you if you didn’t jump 

off fast. It’s a good way to learn: you

realise you have to be on your game!

After that I had a beautiful buckskin

with a brave spirit and we were a great 

little duo. I had a nice little show

pony who had a real attitude, but

I used to win a lot on him. He was 

followed by a three-quarter

thoroughbred/stockhorse, who was  

FROM LEFT Twelve-year-old Gorgi
(standing to the right) at Camperdown

Pony Club with neighbours Gabrielle
and Cynthia Roache, and friend Michelle

Gleeson; the happy three-year-old;
riding her show pony Whirly at the

Port Fairy Show aged 13. 

a great eventer, and I was going well on

him, but that’s when I started year 12.

At uni I did a Bachelor of Science,

then took a year off and went to the

shearing shed to cook with Dad. It was

just horrendous and I worked hard. At

one stage I had 26 shearers to cook for

and that’s a lot of food! I did breakfast, 

morning smoko, lunch, afternoon

smoko: all I did was cook and clean,

then go to bed to be up again at five. On

some mornings I’d be cooking on those

old stoves and Dad would get up at 5am

to light the bloody thing. I’m quite

a good cook now, but I wasn’t then,

though the guys were great if I muc

it up. It was a great life experience.

When I went to uni, that’s when

I lost my way and it took me eight o

nine years until the penny dropped

I felt like I needed to get back to th

country, and back into riding, as

that’s what makes me happy.

M Y COUNTRY CHILDHOOD GORGI COGHLA N
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WHEN IT CAME TO RENOVATING
HER OWN FARMHOUSE, AN

INTERIOR DESIGNER STUCK TO
HER PARED-BACK PRINCIPLES.

WORDS V IRGI N I A I M HOFF PHOTOGRAPHY SH A RY N CA IR NS 

STYLING TESS N EW M A N-MOR R IS

insider
knowledge

Double doors in the sitting
room open to the dining

area and kitchen. Owner
Annabel Buxton had the

solid oak table custom
made, while the ‘CH24
Wishbone’ chairs and

BestLite ‘BL9 XL’ pendant
light are from Cult. A Behruz

Studio kilim defines the
dining space. FACING PAGE

Valentino, one of Annabel’s
two British shorthairs, in the
kitchen garden. For stockist

details, see page 133.
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igantic cypress hedges, clipped with neat

precision, buffer Cloverdel from the outside 

world. These verdant, fortress-like walls

enclose Annabel Buxton’s timber-lined

farmhouse, the adjacent cottage and three

hectares of manicured grounds on the outskirts of Woodend,

in Victoria’s Macedon Ranges. Beyond the verandah, a stone

terrace and mass-planted, purple-hued flowerbeds border

a sprawling lawn. The lawn connects the driveway with

formal avenues of silver elm and Manchurian pear, and

flows beneath woodland groupings of oak and liquidambar

to the bottom of the garden, where enormous willows cluster

around the seasonal wetland on the Campaspe River flats.

There’s something unexpectedly soothing in the

juxtaposition of this little green bubble of European

sensibility amid the tawny, sun-bleached Australian rural

farmland. Even more remarkable is the sense of well-settled

maturity about this home and setting, considering that its

transformation has only been five years in the making, since 

Annabel bought the previously run-down property.

This interior designer usually works on high-end

residential projects for a clientele with ample budgets.

However, when it came to refurbishing her own country 

retreat, it was a case of compromise and creativity.

“My background is in bespoke residential houses with

better bones, and this really should have been a pull-down 

job,” she says of the attractive farmhouse, a two-storey

dwelling with a high-pitched roof and dormer windows.

“But it was just meant to be a weekender, so I’ve had to

work hard with a very modest budget, without pulling it

down and starting again. When you don’t have the money, 

that’s the best you can do!”

One of the factors behind her search for a country property

was a new horse. “I had started riding again, and I wanted

somewhere to keep a horse. I was also looking for another 

project and wanted to be in the country.”

Annabel always loved Woodend. Cloverdel is surrounded

by much larger farms; the family of one of her closest friends

owns an equestrian property just across the road. At first sight

it was not the house at Cloverdel, but the abundance of big, old

trees — cypresses, pines and willows — that appealed to her.

“The beautiful trees were partly why I bought the property.

The house must have been tacked on to in the 1970s and it

was dreadful,” she says. At some stage an old shearing shed

had been subsumed into the house as a makeshift kitchen. > 

Neatly trimmed hedges frame and
protect the property. FACING PAGE,

CLOCKWISE, FROM TOP LEFT The
house overlooks an expanse of lawn
borderd by garden beds; a tranquil
bedroom; Annabel and Valentino relax
on the verandah; the kitchen benchtop
includes stone sections for hot pans
and pastry making; in the sitting room,
a custom-made couch from Annabel
Louise Studio, Lumina ‘Daphine’ floor
lamp from ECC Lighting & Furniture, and
Maxalto ‘Pathos’ side table from Space
Furniture. The bookshelves display
artworks, including a photograph of
a Welsh pony by Simon Morley and
pieces collected in Paris, as well as
ceramics from Country Road and Mud
Australia, and a Hay candle holder from
Cult. For stockist details, see page 133.



walls are painted in Dulux Boycott. 13 25 25; dulux.com.au

The kitchen chimney smoked badly when lit, so Annabel

installed a Clean Air Wood Heater with a matt black finish in

the fireplace. (02) 9735 4100; cleanairwoodheaters.com.au

Bluestone paving on the terrace came from Eco 

Outdoor. 1300 131 413; ecooutdoor.com.au

The laminate kitchen benches with Carrara marble 

inserts were a practical and economical solution.

“I couldn’t afford stone, but you can’t put heat on laminate,

so I designed the benches using stone offcuts for a baking

station near the oven, and the other next to the integrated

dishwasher for putting pots and pans on,” says Annabel.

By opening it up and getting rid of detail, the interior

becomes a purer, cleaner space. “The built form for me

is always white. With the farmhouse it was really about

stripping out the detail, the nooks and crannies. I painted 

it white to hide all the imperfections,” she explains.

“Where I see decoration is in artworks: the artworks

here are by favourite artists John Wolseley and Michelle 

Ussher,” says Annabel.

The bridle and bit for Annabel’s
horse, Flynn, hang on the verandah.
The beanbag is by Coast from
Cosh Living and the chair is from
Angelucci 20th Century. FACING

PAGE Hanging in a corner of the
dining room is a monoprint by artist
John Wolseley titled The Sand Palm

Burns and Draws the Sea. Below it
is the Classicon ‘E 1027’ adjustable
table from Anibou. For stockist 

details, see page 133.



“Where I see decoration is in
artworks: the artworks here 

are by favourite artists.”

WOODEND V ICTOR I A HOME
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CLOCKWISE, FROM TOP LEFT

British shorthair, Augustus,
prefers to view the world from
the comfort of the dining room
window seat; Annabel’s neutral
palette and clean lines in the
bathroom; there’s always plenty
of firewood on the property, here
stacked on the side verandah; the
bunkroom and loft serve as extra
guest accommodation; a bed of
purple Iris sibirica and a terrace
shaded by Chinese elms link the
farmhouse and guest cottage. 



The walls were wonky, and a large open fireplace smoked

as soon as Annabel lit it. And then, just as she was holding

a house-warming party in early 2011, it began to rain. The

roof leaked badly, so from then on, Annabel camped out the

front in a tent. “I pitched my Macpac and camped for the

first six months, as the house was not weatherproof at all,

and there were also lots of creatures living inside,” she says. 

During this time, the house received a new roof and

weatherboards were replaced. Inside, walls were relined

in timber, concrete floors polished, the kitchen was opened

up and given a simple modern refit — “laminate benchtops

with stone inserts” — and Annabel installed a wood-fired 

heater into the open hearth.

Annabel applied her classic contemporary design

aesthetic to the interior, her love of clean, modern lines

balanced with appreciation that the farmhouse should still

relate to its country setting. “It’s just simple, with plain

colours,” she says. “My palette is white, oak and concrete

— and I don’t like trends.” While she designed some of the

furniture and had it made — for example, the oak dining

table — other furnishings were chosen for simplicity and

style. In the bathroom, for instance, she bought a simple 

chrome racking system as storage.

A year later, Annabel began refurbishing the self-contained

cottage, and the adjoining bunkroom and loft accommodation,

which is now available for guest rental. “The cottage was a big, 

old workroom, and I rebuilt it for family and friends.”

During the first two years, Annabel also spent a lot of time

cleaning up the property and discovering that nature can be 

cruelly fickle. Not long after she moved in, a sudden storm

wreaked havoc in the grounds. “I remember sitting on the

verandah; one minute it was a bit windy and then within

30 minutes the wind came up and it was snapping huge

timbers. I’ve taken out 80 trees: some were little and  

others were split in an electrical storm.”

Redesigning and landscaping the grounds of Cloverdel

was the greatest challenge for Annabel, but she found the

experience extremely rewarding. Planting established

trees, laying out garden beds, grooming a croquet lawn

that doubles as a marquee pad, planning an heirloom fruit 

orchard and a terraced vegetable, berry and wildflower

picking garden — these tasks have opened up a new world

that she’s become passionate about. “I’ve never had a garden 

before and it was a very big learning curve,” she says.

Annabel lives at Cloverdel full time and commutes to

Melbourne for design projects. She is currently gearing the 

property up as a special events venue — for weddings,

cooking schools and master classes — and will offer guest

accommodation in the cottage. In March, the croquet lawn

at Cloverdel was the site of one of the Melbourne Food and 

Wine Festival’s Regional World’s Longest Lunches.

Annabel’s horse Flynn, a Dutch warmblood, is agisted

nearby: his arrival has been postponed while the work has

been in progress. The next phase, she says, will be moving

him in, along with other livestock. “I’d like to have horses 

here soon, as well as free-range chooks and goats… 

For information, visit annabellouise.com.au

In the main bedroom, an ‘AJ Table
Lamp’ from Living Edge sits on

a Saarinen side table from Dedece.
The bedlinen is from Bemboka.

For stockist details, see page 133.
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Enthusiastic decorator Heidi O’Rourke
crocheted the bag filled with foraged

eucalyptus foliage. The hat rack, near the
entrance to the kitchen, is from Early Settler.

FACING PAGE Gum trees line the driveway to
the house. For stockist details, see page 133.

A NEGLECTED HOUSE ON SYDNEY’S RURAL FRINGE HAS
BEEN TRANSFORMED INTO A BEAUTIFUL COUNTRY HOME. 

WORDS AND STYLING NATA LIE WA LTON PHOTOGRAPHY CH R IS WA R N ES

fringe benefits
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ot until you have passed farms selling flowers

and produce do you find the long, meandering

road that leads to the home of Heidi O’Rourke.

Her property, at Glenorie on the north-western

outskirts of Sydney, is on a 1.2-hectare parcel 

of land, with views to the Blue Mountains from the front 

verandah and towering gum trees all around.

There are no neighbours in sight, only fence lines. That

was part of the attraction for Heidi and her husband Jason, 

who grew up in the nearby suburbs of Annangrove and 

Arcadia on Sydney’s rural fringe.

From the property’s timber gates, there’s a view of gabled 

roofs and manicured grounds. You might expect to find

a formal manse at the end of the driveway, but the home is

surprisingly intimate, thanks to Heidi’s passion for rustic 

interiors and her flair for curating collections.

Heidi and Jason, who works in the automotive industry,

bought the house in April 2008 after only one inspection.

At the time, the property market was slow and it had been

for sale for almost a year. “The previous owners had already

moved out, so the house was completely empty and

unloved,” Heidi says. “There were weeds growing out  

of the gutters and the grass was up to your knees.”

But the couple were enamoured with the pitched

roofline and bush setting. “The house just sat so well in its

surroundings and the location was great,” Heidi says. “We

also knew our ever-growing collection of rustic belongings 

would work perfectly in a house like this.”

She and Jason haven’t made any structural changes to the

house, which was built with a thoughtful eye in the 1990s,

using reclaimed and salvaged materials — from floorboards

to bricks and old French café doors. It originally had four

bedrooms — two upstairs and two downstairs — but one of

the ground-floor bedrooms has been turned into a study.

The couple spent their first year getting the house in

good order, fixing broken fences, replacing rotten stairs

and taming the garden. During that time they realised the 

property lacked an entertaining area, so in 2009 they

designed and built an outdoor ‘room’ that took almost

12 months to complete. It was a worthwhile addition and

is now used all year round. “It really is an outdoor living

room that you can just hose out if you need to,” Heidi says. 

“It was definitely one of our best decisions.”

The kitchen’s island bench was replaced, but other

than that most of the changes inside the house have been 

cosmetic, such as painting the walls and cabinetry.  >  

HOME GLENOR IE NSW



THIS PAGE, CLOCKWISE, FROM TOP LEFT

“I love the kitchen,” Heidi says. “It’s a unique
space with loads of natural light, which makes
it a joy to be in”; a handpainted sideboard in
the sitting room is topped with a mirror from 
a local homewares store, while the light
fittings came with the house; the kitchen
features a vintage workbench fitted with
a sink. Heidi painted the wall with chalkboard
paint, while the sign is from Mitchell Road
Antique & Design Centre; “I don’t think I could
live in a house without lots of greenery,” Heidi
says; in the corner of the sitting room, a linen
chair from Early Settler and cushion from
Hale Mercantile Co. “I never set out to collect
urns, but I do have quite a lot.” FACING PAGE

The secondhand kitchen table is small but
works perfectly for Heidi and Jason. The 
woven bowl is from Mowgli Studio.
For stockist details, see page 133.
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The fireplace in the outdoor room is made
from recycled bricks found in a Lakemba
demolition yard; the study, originally a fourth
bedroom, has French doors that open onto
the verandah; Louie the toy poodle enjoys a
nap on the guest bed, which was painted with
Porter’s Paints Chalk Emulsion in Triple Lead.
The wall colour is Taubmans Gaiety Tan; the
guest room is upstairs and has views towards
the Blue Mountains; in the sitting room, the
Louis chair is one of a set that Heidi had made
for her previous home, while the French
portrait is from China Squirrel. FACING PAGE

Heidi painted the master bedroom with Dulux
Antique White USA, hung simple curtains and
laid sisal carpet from The Natural Floorcovering
Centres. The rustic sign above the bed was
found at Mitchell Road Antique & Design
Centre. For stockist details, see page 133.



Rather than renovating, Heidi has focused on adding

texture to the interior, using furnishings found on visits

to flea markets and country swap meets. “I like a house

that feels lived in,” she says. “I rarely buy an item for

a specific spot. I’ll buy something because I love it  

and worry about where to put it later.”

She gravitates towards rustic pieces, with nothing too

bold, and is hands-on when it comes to adding details to

her home, whether that means stencilling blanket boxes or

crocheting string bags. “The surrounding bushland is a huge

influence,” says Heidi, who also enjoys decorating her home 

with foraged finds from bushwalks and country drives.  

“My previous homes have been a lot more refined.”

The large garden was another drawcard when the couple

bought the property, and it continues to occupy a great deal

of their time. Heidi and Jason enjoy spending time outdoors,

shaping and maintaining the land. “We’re not into anything

too fussy,” she says. “We prefer hedges and specimen trees 

— they give the garden good structure.”

They have planted a lot of trees and look forward to

watching them mature. “The conditions are not ideal,

with tank water and sandy soil... It’s a labour of love, but  

it does give us a lot of enjoyment.”

In 2014, the couple bought a 180-hectare property near

Mudgee, in the central west of NSW, and try to spend at

least one weekend a month there. Their Mudgee home,

which Heidi describes as “a two-bedroom cabin”, is still in

the early stages of rejuvenation, while Glenorie is closer

to the way they want it. “No house of mine is ever finished… 

they just evolve,” she says.

For now, the couple are happy to potter away on weekends. 

And then there is life to enjoy — entertaining in their

outdoor area and taking in the sunsets over the distant Blue

Mountains. “We feel very lucky to live here,” Heidi says. “We 
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HOME DA NGA R ISLA ND NSW

The living/dining area keeps its light 
and airy feel with a Paola Navone for 
Gervasoni ‘Ghost’ sofa in pale linen 
from Anibou and an Isamu Noguchi 
‘UF4-L9’ floor lamp and ‘70F’ pendant 
lights. The family’s labradoodle, Bing, 
sits on a traditional handwoven rug 
from Loom. The framed photograph 
is by Martyn Thompson. For stockist 

details, see page 133.



A PEACEFUL BUSH BLOCK ON AN ISLAND  
ON THE HAWKESBURY RIVER INSPIRES  
THIS FAMILY’S PERFECT CITY ESCAPE.

tree change

WORDS K A R EN MCCA RTN EY PHOTOGRAPHY M ICH A EL W EE  
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or 15 years my husband, David, and I have been

going to Dangar Island, making the journey on

as many weekends and holidays as our children’s

sporting schedules and sleepovers allow. Many

Sydneysiders don’t really know where Dangar

Island is, confusing it with Pittwater’s Scotland Island, and

that’s fine with us. Dangar Island is in the Hawkesbury River

and is home to just over 260 permanent residents (and many

more in the summer holidays). It’s a one-hour drive north

of Sydney to the small town of Brooklyn, where the ferry

stop for Dangar Island is located. If we’re feeling flush we

book a water taxi, but most of the time we take the Banksia,

a restored vintage ferry of storybook charm. Bing, our ginger 

labradoodle, always jumps onto the boat and positions

himself for a maximum wind-in-the-face experience during

the 15-minute trip. He has been coming to Dangar Island

since he was a pup and it’s his idea of heaven — as it is ours.

On arrival at the public wharf, we unload wine, provisions,

minimal clothing, books and laptops, then lug them up the

200 steps to our house among the gum trees. There are no cars

on the island, bar a fire truck and a community ute. The most

common wheeled vehicle is a wheelbarrow and, because we are

up-market weekend blow-ins, ours has a solid rubber tyre that 

won’t go flat. These are the things that matter on Dangar.

Our children have been visiting Dangar all their lives and

we feel it has added an important aspect to who they are:

the connection with nature, the absence of cars and the

community spirit. Ava, who is now 13, often angles for > 
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In the main bedroom, a ‘Knotted’ chair by
Marcel Wanders sits in front of a Dutch-East

Indian colonial display cabinet that’s also used for
storing blankets and throws. On top of the cabinet
is an artwork by Lizzie Buckmaster Dove. FACING

PAGE, FROM TOP A bench topped with Pietra Azul
limestone separates the kitchen from the dining

area. It incorporates shelving on one side, and
storage for food and tableware on the other. 



A bird’s nest and seed pod found in the bush
sit alongside an artwork by David Hutton and
in front of a photograph by friend Martyn
Thompson. FACING PAGE Looking onto the
main deck, which wraps around the living
area. Wire lounge chairs by Hay and Tolix
stools were chosen for their robust materials
— galvanised steel and silver anodised
aluminium. For stockist details, see page 133.

“The brief was to
create a very open

space that captured 
the views.”

a friend to come but if she’s alone she is happy to wander

down to the café, swim and watch rom-coms on her iPad.

Mac, now a grown-up (in some respects) of 20, rarely makes 

the trip with us these days, but is keen to go with a group 

of friends (we are still debating that one).

In 2000, we bought a fibro shack on the island that was

the result of many a weekend DIY project, with a bit of this 

and a bit of that banged together. There was nothing of

structural value to maintain and, because it had been partially

constructed of asbestos sheeting, we decided to knock it down.

The building of our house, several years later, was a family

affair. David’s sister Jan Robertson, of architectural firm

Robertson & Hindmarsh, collaborated on the design with

their brother Rob Harrison, who was the main builder on

the project. Longstanding colleagues of Rob’s, Jason Barnes

and Andrew Halford (who is also a talented potter), built

the house with all the ingenuity that living on the river had

taught them over the years. Crucial things such as tides,

how to best transport a 10,000 litre water tank and whether 

a load of building materials needed little Miss Piggy the 

barge, or her bigger, stronger sister Brenda.

The brief was to create a very open space that captured

the views of the Hawkesbury and as much northern light as

possible. It’s not often you get the chance to plan something

from scratch and, by limiting the palette of materials used

and keeping them consistent throughout the space, there

is a unity that is very calming and easy on the eye. Visually,

what makes the house work is the combination of materials >
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FROM TOP ‘Cano’ shelving from
Hay adds colour to one of the
bathrooms; an oak plywood wall
in the guest bedroom is the
backdrop for a steam-bent ash
chair bought in the 1990s when
Karen and David lived in London.
For stockist details, see page 133.

used externally and internally. All the timber cladding

is blackbutt, which has been stained a dark grey, as have

the window frames, both inside and out. The floors are

limed American oak, while the surfaces in the kitchen

and bathroom are a Spanish limestone called Pietra Azul. 

We found it difficult to choose a paint colour for the

interior and ended up with more test pots than you can

imagine. In the end we opted for Dulux’s Pearl Ash and

painted everything the same colour. It’s quite remarkable

the way the light affects the colour and it sometimes appears

as though a different shade was used on some of the walls.

The living area, dining space and kitchen are combined

in a large open-plan room. Separated from the rest of the

living area by waist-high shelving, the kitchen is basically

a long stainless-steel bench, under which all the appliances 

— a dishwasher, oven, refrigerator and freezer — are

hidden from view. It’s small but functional and has  

a light industrial feel that isn’t too precious.

Decorating the space was quite hard — it took a couple of

years and we are still adding to it. There are large expanses

of painted plasterboard, devoid of any intrinsic character, so

artworks have made a big difference to the feel of the rooms.

Among them are photographic works by Martyn Thompson,

an old friend who lives and works in New York. I saw two of

Martyn’s photographs online and emailed straightaway to

say that I wanted them, never once stopping to look at the

size. They are huge and beautiful, although the photograph 

of the doll’s head that hangs in our bedroom makes the 

children a little uneasy.

The house is furnished with freestanding pieces chosen

for their relaxed feel — too many built-in cupboards would

have resulted in a slick city look that we were at pains to

avoid. We have applied the mantra that things should be

beautiful or useful, and open cupboards force you to stick

to that philosophy. In one of the bedrooms there is an old

Indonesian glass-fronted cupboard, which is part clothes

storage, part curio cabinet, while in the main bathroom 

a reconditioned mechanic’s trolley acts as storage.

The living area is furnished with a mix of greys and

neutrals, old and new, with comfort high on the agenda.  

It wasn’t easy finding a sofa with a really relaxed feel

— eventually we chose a Paola Navone ‘Ghost’ sofa, which

always looks crumpled in an inviting, ‘lived-in’ sort of way. 

There is also a mix of vintage Danish furniture, Isamu

Noguchi pendant lights and a 10-seater timber dining  

table, which was made by a friend.

Most of our family time is spent outside on the L-shaped

deck and the feeling is very much of sitting amid the trees. 

The rock formations and native vegetation on Dangar

Island are very beautiful, and this is a great vantage point

for watching the birdlife. Any gardening attracts a host of

bold kookaburras, while sulphur-crested cockatoos screech 

to believe that a major city is only an hour away. 

For information, visit thedangarislandhouse.com



CLOCKWISE, FROM ABOVE A vintage
Hardoy chair on the deck; the main

bedroom continues the light and neutral
colour scheme, with photographs by

Mac Harrison (on the far wall) and Mathieu
Bernard-Reymond (over the bed); Ava and

Bing off for a swim from a neighbour’s jetty.



FOR FOUR GENERATIONS, A GRAZING FAMILY IN
VICTORIA’S WESTERN DISTRICT HAS NURTURED THIS  

EDNA WALLING GARDEN.
WORDS CH R ISTINE R EID PHOTOGRAPHY SIMON GR IFFITHS

grow together
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The pale apricot bloom of
the floribunda ‘Iced Ginger’ in

the rose garden at Ardgartan.
FACING PAGE Some of Edna

Walling’s signature design
features include stonework,
and plantings of Prunus and

silver birch, as seen in this
view from the rose garden.

GR ASSDA LE V ICTOR I A GA R DEN 



anging on the wall by the front door of

Harry and Min Youngman’s home is

an Edna Walling garden plan. It’s the

renowned designer’s plan for Ardgartan, 

the Youngman’s pastoral property at

Grassdale, south of Hamilton, in Victoria’s Western

District. The property takes its name from Gaelic, 

meaning ‘high garden’ or ‘corn on the hill’.

More than 80 years have passed since Walling,

commissioned by the Youngman family, visited the property, 

and it is fascinating to see both the garden’s plan and the

mature reality. Ardgartan is particularly special as it is one

of only a handful of gardens that retain strong elements of

Walling’s original ideas. The garden remains the private,

secluded centrepiece of an extensive property where Harry

runs 18,000 crossbred sheep, 1200 Angus cattle and, his

latest venture, compost-making on an industrial scale.

Walling visited Ardgartan in 1935, at the behest of

Harry’s great-grandfather — Henry ‘Boy’ Youngman

— and designed the garden to complement the slate-roofed

homestead that had been built in 1857, although the house 

has been much extended and altered since then.

In the plan Walling articulated for the Youngman

family, she retained the wider views of the farm landscape, 

but nearer the house, her vision was to plant extensive

shrubberies, sweeps of lawn and groups of trees for 

shelter from the cold south-westerly winds.

Within this design, covering almost a hectare, Walling

created quiet corners hidden from the rest of the garden.

The plan shows Walling’s technique of creating secluded

enclosures and private spaces by placing large trees on each

side of a narrow opening, usually leading to a semicircular 

lawn area. Sometimes there’s a pond or a birdbath

positioned as a centrepiece. The outer circumference

is usually a dense planting of her favourite shrubs. >  

GA R DEN GR ASSDA LE V ICTOR I A
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CLOCKWISE, FROM TOP LEFT

Harry and Min maintain Edna
Walling’s original garden plans;
the rose garden, which features
terracing and paving, is planted
in the shape of a clover leaf, with
an armillary sundial in the centre
— “It’s so secluded and we are
mindful of keeping it that way, yet
also keeping it open to the further
vistas,” says Min; white lilac planted
by Min in recent years; in the less
formal part of the garden, a pretty
woodland provides shelter from the
cold south-westerly winds; pink
David Austin roses; dachshund Olive
is one of two dogs on the property.



CLOCKWISE, FROM ABOVE LEFT

A splendid display of pink David
Austin roses; the classic Edna Walling
garden feature — a silver birch by
a beautifully articulated curved stone
wall made from rocks sourced on the
property; standing on the verandah
gives an elevated view of the rose
garden — two white lilacs border the
far end, and signal the descent to
the lower levels of the garden and the
paddocks beyond; Lulu the labrador
is Ardgartan’s other canine resident.

The garden includes many of Walling’s signature plants. As

Min points out: “You can see the silver birches, Prunus and

even aspens. Thickets of Cotoneaster surround the garden, 

and we have the old camellias protected by the house.”

The crux of Walling’s plan is a rose garden at the centre of

an axial line that leads the viewer’s eye out into the landscape

beyond. Standing on the front verandah, it’s easy to see the

geometric form of this area with its shamrock shape and

symmetrical curves. Original plantings have been replaced

with pink David Austin roses, in an eclectic mix with some

apricot-hued floribundas, ‘Apricot Nectar’ and ‘Iced Ginger’. 

Roses, a traditional sundial, catmint and — another

Walling trademark — Erigeron planted as a low border, make

a compelling picture of traditional elegance within the stone

framework. “It’s so secluded and we are mindful of keeping it

that way, yet also keeping it open to the further vistas,” says

Min. Another of Walling’s signatures is her use of stonework,

which she believed must be constructed from local stone or

it may seem unconnected to the surrounding countryside. At

Ardgartan, local stonemasons used rocks from the property.

Writing in Australian Home Beautiful in 1933, Walling

described the Italian influence in her gardens: “We shall

derive more and more inspiration from the old gardens

of Italy. The chief elements of the Italian garden — stone,

water, and trees — are most appropriate to the conditions 

governing the construction of gardens in Australia.”

Peter Watts, in his book Edna Walling and Her Gardens

(Florilegium, 1981), says that although Walling admired

Italian gardens, the distinguishing feature of her gardens

is the planting. He says: “Italian planting is colourless and

its form is used to reinforce the structure of the garden.

Walling’s, on the other hand, was soft, delicate and subtly

coloured, designed to soften the rigid architectural form.” 

still perfectly realised at Ardgartan so many years on.  

See more great country
gardens at homelife.com. 
au/country-gardens

HL
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R EA DER EV ENT

reader event

IN FULL AUTUMN splendour, the gardens at

Heronswood, the home of The Diggers Club in Dromana,  

is the perfect venue to host the launch of our latest

book, Country Style Gardens (Harper Collins, $39.99). 

Featuring many of your all-time favourite gardens,

the book showcases Australia’s best designers and

home gardeners, and widely varying landscapes.

Join Country Style editor-in-chief Victoria Carey

for a specially themed seasonal lunch in Heronswood’s

historic dining room on Thursday, April 21, and be

one of the first to see and purchase the book. For

information about Heronswood, visit diggers.com.au

WHERE Diggers, Heronswood, 105 La Trobe Parade,

Dromana, Victoria. WHEN 11am, Thursday, April 21, 2016.

PRICE $80, which includes garden entry fee, tea or coffee

on arrival, two-course lunch with a glass of wine plus tea

or coffee and a tour of the garden. Books will be available  

for purchase on the day. BOOKINGS Call Diggers on  

(03) 5984 7321; payment by credit card only.

COUNTRY STYLE
Gardens book

Join us to celebrate the launch of our latest
book with an exclusive sit-down lunch at
The Diggers Club’s Heronswood gardens.
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WELCOME TO THE FIRST IN AN ONGOING 
SERIES AIMED AT SUPPORTING AND

PROMOTING SOME OF AUSTRALIA’S MOST
DIVERSE AND EXCITING REGIONAL CENTRES

— PLACES WORTH VISITING AND MOVING
TO. THIS MONTH WE EXPLORE ORANGE IN

CENTRAL WEST NSW, WHERE AUTHOR AND 
NSW-ACT RURAL WOMAN OF THE YEAR

FINALIST SOPHIE HANSEN HEADS UP A DIVERSE
GROUP OF INSPIRING LOCALS MAKING THEIR
MARK. WE ALSO MEET THE RISING STARS OF
REGIONAL AND RURAL AUSTRALIA, WHOSE 

PASSION AND PRIDE ARE ENSURING
A PROSPEROUS FUTURE FOR OUR COUNTRY. 
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What are the best things about living 
and working in Orange? I love that we  

have the four seasons here: we get a proper winter  

with the odd dusting of snow; the brilliant green of  

spring; the anticipation of cherries and stone fruit  

in summer; the long warm evenings swimming at Lake 

Canobolas; then the collective sigh as autumn arrives  

and the cool change it brings, along with the golden turning 

of trees and, of course, figs, quinces, apples and pears.  

I love the community here; we are surrounded by people  

who enjoy the simple, good things just as much as we do. 

And work-wise? Orange is a big town now and  

there are so many opportunities to find work in any  

sector. When I arrived 10 years ago, this was the case, but  

to a lesser extent. Now you can move from a capital city  

and not compromise your career. This could mean working 

remotely, reinventing yourself with established skills 

through new opportunities or tapping into local industries.  

I would never have imagined I’d be able to make an income 

working from the farm, writing recipes and taking photos!  

I love the flexibility that comes with working for myself.

Who best helped you establish yourself 
in Orange? When I moved here, my then-fiancé, Tim 

— an Orange local — had a great network of friends and 

family. They really helped me find my feet socially. Then, 

when I had my first baby, I went along to the Community 

Health Centre’s mothers’ group and found that was 

invaluable in terms of making new friends who were  

A finalist in this year’s NSW-ACT 
Rural Woman of the Year Award, 
Sophie Hansen is an author, food 
writer and founder of acclaimed  
blog Local is Lovely. Recognised  
for her innovative project ‘My  
Open Kitchen’ — an online course  
in social media designed for  
farmers and producers — Sophie  
is passionate about spreading 
positive messages from country 
Australia and inspiring people to  
eat seasonally and locally. She has 
more than 15 years’ experience in 
journalism and food writing, and 
runs workshops and events from her 
family’s farm just outside Orange. 
Here, Sophie lives with her husband, 
Tim, and children Alice, eight, and 
Tom, six. The family farm deer 
according to holistic practices,  
and sell the venison at markets and 
butcher’s shops around the country. 
Visit Sophie at local-lovely.com; 
mandagerycreek.com.au 

all on the same sleepless page as me! Later, as the kids 

started school, that network has been a big bonus, too.

Work-wise, I started out managing and doing marketing  

for a local wine bar. Coming from a journalism background, 

I didn’t have much experience in hospitality or marketing, 

but I knew it was time for a new direction. The wine bar  

was a real hub for the region’s food and wine community;  

I met lots of people and had a great couple of years there.

During this time, we were also doing farmers’ markets 

three weekends a month, and through these I met lots  

of producers and customers who became good friends,  

too. These networks were, and are, precious to me and  

gave me a real sense of belonging.

Once I had our first child, I started to think about finding  

a job that would be more flexible, with family-friendly hours. 

And I was really missing writing and being creative. A friend 

suggested I start a blog. From the first post, I was hooked! 

Meet our 
ambassador
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What are some of the key strengths of
the Orange community? This is a very generous

and friendly community. From the volunteer parents who host

family cricket days and sausage sizzles at our little school’s

oval, to the winemakers who stand at their cellar doors and

talk with you for an hour and the friends who offer to come

and cook with me at the Farm Kitchen because I sounded

frazzled on the phone that 

morning. People here are very

quick to help and be there for 

you, and that’s pretty special.

What does the 
community need 
more of? Well-supported 

young farmers! It’s great so many are doing the tree change,

but among our friends, farmers are in the minority. Those of

us producing our own meat, fruit, veg and cheeses, and selling

them directly, really do rely on the love of our community. We

are lucky to have year-round access to superb fresh produce 

and, in many cases, you can buy direct from the farmer.

Any advice for people thinking of  
moving to the country? Do it! But first do your 

research. Really think about where you want to be and what’s

important to you and your family. Think about good high 

schools and hospitals. Think about the kind of community 

you would like to be a part of. Drive around and talk to people 

in different towns and get a feel for your favourites. Then, 

when you do make the move, get amongst it! Join a committee,

gardening group, knitting club, volunteer organisation. This

is an invaluable way to put down roots and establish yourself.

Best piece of advice you have been given?
When we moved here and I didn’t know anyone but Tim, I was

daunted. But Mum said to “just get stuck in”. And she was right.

The main thing when moving to a new town is to dive into it 

headfirst. Join a group, be open-minded, put a big smile on 

your face, take a deep breath and say yes whenever somebody

reaches out and invites you to a gathering, meeting or event.

Finally, some hidden gems only the 
locals know about… My absolute favourite place 

for lunch in Orange is at the Old Convent. Open only for 

Sunday lunch, it’s BYO and

one of the prettiest places I know of to enjoy a meal. If ever

I hear someone new to town say things might not be going

their way, I tell them to go here, to stop at a cellar door on the

way and grab a bottle of wine, then sit in owner Josie’s sun-filled

kitchen or the old church building itself (by a roaring fire in

winter) and settle in for a beautiful feast of local produce.

In the middle of town is Cook Park, a four-hectare patch of

dark green with towering 150-year-old trees, conservatories

and rose gardens. And in the middle of the park is a little

stone cottage called The Park Guildry — a community-run

shop selling homemade preserves, gorgeous hand-knitted

baby clothes and other crafts. They also happen to sell the

best chocolate caramel slice in the world. Tim actually wooed

with me with these — he’d come to visit when I was still living

in Sydney and bring that slice, so I followed it to Orange.

The Federal Falls bushwalk is a great way to burn off some

of the beautiful food and wine we enjoy here in Orange. Just

under four kilometres, the walk loops through snow gum

forests, past huge rock faces and, of course, by the falls.

Pack a picnic and spend the day in the Mount Canobolas State

Conservation Area. Then head down the hill and straight

into Fiorini’s for an early dinner. This sweet little restaurant,

Another BYO restaurant, it’s relaxed, easy and yummy.

We would love to hear about the inspiring people, places  

and causes you’d like us to feature in Campaign for  

Country. Start the conversation and share your ideas  

on Facebook and Instagram under #campaignforcountry,  

or email us at austcountrystyle@news.com.au 

CA MPA IGN FOR COUNTRY

 “WE ARE LUCKY TO 
HAVE YEAR-ROUND 
ACCESS TO SUPERB 

FRESH PRODUCE”

CLOCKWISE FROM FAR 

LEFT Sophie with her 
daughter Alice, who 

loves living in the 
country;  the road 

leading up to the farm 
entrance; red deer on 

Sophie and Tim’s 
Mandagery Creek 

venison farm.
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WORDS CATHER INE McCOR M ACK, V IRGINI A IMHOFF, CL A IR E M ACTAGGA RT  

PHOTOGRAPHY A N DR EW COW EN, M A R K ROPER STYLING A N NA DELPR AT,  K A LI CAVA NAGH

Meet 18 young Australians who are changing the 
face and future of regional Australia. With passion, 

pride and a desire to make a difference, these 
inspiring individuals include the 2015 Young 
Farmer of the Year, a 15-year-old organic egg 

producer, and a social entrepreneur 
keeping reconciliation on the national agenda.
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BRIDGET BODENHAM, 
ceramicist, Victoria
Daylesford-based Bridget is well known 
among the new wave of Australian 
ceramicists. The 30-year-old has exhibited 
widely, including last year’s collection of 
handcrafted vessels with 12-carat gold 
lustre for the National Gallery of Victoria’s 
Design Store in collaboration with the NGV’s 
exhibition, A Golden Age of China: Qianlong 
Emperor 1736–1795. Bridget works from 
a bush studio that overlooks her vegetable 
garden and here she creates her beautifully 
nuanced, organic-look homewares, kitchen 
utensils and jewellery, many with deeply 
hued glazes and touches of gold. Her wares 
are available online and from stockists 
around Australia. bridgetbodenham.com.au

JOSH MURRAY, 
free-range organic 
egg producer, Victoria
A finalist in the ‘Rising Star’ 
category in last year’s Coles 
Supplier Awards, 15-year-old Josh 
runs 7000 chickens on his parents’ 
Seven Hills Organic Farm in the 
Macedon Ranges. He’s been in 
the business for six years and his 
chickens are a variety of breeds, 
with eggs in white, brown, green, 
blue and pink — hence the name 
Rainbow Eggs. Josh is the 
consummate businessman, 
a public speaker who champions 
the benefits of free-range produce 
and chicken welfare, talking to the 
media, at schools, in libraries and 
in supermarkets where his eggs 
are sold — often accompanied by 
a couple of friendly ‘actor’ chickens. 
joshsrainboweggs.com.au

MADELAINE SCOTT, free-range 
organic egg producer, Victoria
At age eight, Madelaine’s parents gave her  
a loan to buy 20 hens to produce free-range 
organic eggs on Hollyburton, the family’s 
certified organic farm 50 kilometres north 
of Melbourne. Now 21, and with 2000 hens, 
this young entrepreneur has taken delivery 
of a crowdfunded cleaning and grading 
plant that saves her hours of hand sorting 
each day. Madelaine’s hens live like queens, 
guarded by Maremma dogs in mobile hen 
houses at night, and they scratch and feed 
on Hollyburton’s chemical free pastures  
and organic chicken mix during the day.  
“I love raising chickens and seeing how 
happy they are, every day,” Madelaine says. 
hollyburton.com.au

ANIKA MOLESWORTH, 2015 
Young Farmer of the Year, NSW 
When Anika, 28, isn’t travelling the globe 
addressing the impact of climate change 
on farming, she heads to her family’s  
Dorper sheep property in Broken Hill, NSW. 
Last year, as part of her Masters research 
project, Anika ran trials in Laos, where 
farmers have limited resources to respond 
to climate change, and presented on 
sustainable farming strategies at the Paris 
United Nations Climate Change Conference. 
This year she’ll conduct further trials in 
Laos, Cambodia and Australia for her PhD. 
Anika volunteers for The International 
National Trusts Organisation (INTO), and 
founded Climate Wise Agriculture,  
a knowledge-sharing social media platform. 
“I see my role as promoting ‘greener’ 
production systems and educating farmers.” 
intofarms.org; climatewiseagriculture.com

HAYDEN FINDLAY, farmer and 
entrepreneur, Victoria
Hayden, 32, knew he’d have to “think outside 
the square” of conventional farming to make 
a viable business out of the small acreage 
25 kilometres south-west of Geelong, where 
he and his wife Jasmin have lived since 2009. 
The couple have converted the 36-hectare 
Ravens Creek Farm into a biodiverse, 
naturally regenerating environment with 
complementary enterprises including honey, 
free-range eggs, cut flowers, seasonal 
vegetables, grass-fed beef and free-range 
pork, as well as raspberries and varieties of 
brambleberries for visitors who want to pick 
their own fruit. In 2013, they opened a café 
and farm shop. ravenscreekfarm.com.au



Hayden’s shirt by 
Drizabone. For stockists 
details, see page 133.

LEIGH MARINO, chef, Victoria
This June marks four years since Leigh 
opened his restaurant, Big Spoon Little 
Spoon, in Warragul in Victoria’s West 
Gippsland region — and the impact on the 
community is clear to see. “Back then, you 
couldn’t get a coffee on a Sunday, but now  
the place is alive,” says the 30-year-old. 
“I know I influenced that change and that,  
to me, is worth more than making a million 
dollars in some other town.” Born in the 
region, Leigh cut his teeth with some of 
Australia’s top chefs, as well as at the 
Michelin-starred Ristorante Cracco in Milan. 
His decision to launch in Warragul was part 
homesickness, part passion. “I didn’t want  
to be a sheep,” Leigh says. “Opportunities  
you have when you’re young, you won’t get  
those again.” bigspoonlittlespoon.com.au

LEILA SWEENEY–MCDOUGALL, 
fashion designer and charity worker, Victoria 

She’s a fashion designer, teacher and farmer, but it’s her charity, Live Rural, 
that is closest to Leila’s heart. The 27-year-old and her husband, Sean 

McDougall, have a grazing and cropping property near Ararat in Victoria,  
and founded Live Rural in 2014. “Two years ago my parents were in drought,” 

she says. “I did a fashion show to raise money and it went from there.” Last 
year, Live Rural’s annual event, ‘Mellow in the Yellow’, raised $10,000 for the 

National Centre for Farmer Health, and Leila won the RASV’s Emerging 
Leader in Victorian Agriculture award. liveruralaustralia.com

KATHERINE BROWN,  
assistant winemaker, Victoria
“I’m proud to be the first female winemaker 
in the family,” says Katherine, the fourth 
generation at the Brown Brothers label. 
Katherine, 34, worked in marketing for 
10 years before a ‘quarter-life crisis’ saw 
her return home to the Milawa vineyard in 
north-east Victoria. “I had an overwhelming 
urge to get back on the land,” she says. After 
the 2009 vintage, she worked in vineyards 
in France, then enrolled in a Masters degree 
at Charles Sturt University. “I found my 
purpose: working with wine felt very 
natural.” In 2012, Katherine graduated from 
the Australian Rural Leadership Foundation 
Wine Industry Future Leaders program and 
is also involved in a government advisory 
committee, “making wine more accessible 
for the next generation in Australia and 
internationally”. brownbrothers.com.au

NIKKI GEORGIOU, President  
of Victorian Young Farmers
Farming is Nikki’s way of life and, as 
President of the Victorian Young Farmers, 
the 26-year-old — accompanied at the photo 
shoot by her kelpie, Tilly — is passionate 
about supporting the upcoming farming 
generation and the future of farming.  
“Our target focus is on young people and 
farmer suicide,” she says. Nikki grew up near 
Warrnambool on Victoria’s west coast and 
has experienced many facets of rural life; 
working in milking and shearing sheds,  
as a farmhand, riding track work, and as 
a jillaroo. “I love the fact that in Young 
Farmers you get to meet young rural  
people, and it’s great to encourage  
them into the future.” vyf.org.au

LACHLAN COOKE,  
social entrepreneur, WA

Based in Perth — he grew up in Tammin  
in the WA wheat belt — Lachlan, 25, juggles  

his job as a self-employed management 
consultant with positions on the boards  

of Broome Future Limited and Indigenous 
Communities Education & Awareness  
(ICEA), the youth-driven not-for-profit 

organisation he founded after a trip to remote 
WA in high-school. “It started as a way to 

enhance educational opportunities for kids  
in remote Indigenous communities, but it’s 

turning into a platform for young Australians 
to learn about reconciliation and our shared 

history,” he says. Last year Lachlan won an 
Ernst & Young Western Region Entrepreneur  

of the Year award, but his real reward is  
giving back: “Being a social entrepreneur  

is about creating abundance for the 
community.” iceafoundation.com.au
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MYFANWY KERNKE, jill-of-all-trades and family  
team member, Shene Estate, Tasmania
She calls herself the “hardworking daughter of someone’s vision”, but in reality 
Myfanwy is herself a driving force of knowledge, energy and enthusiasm behind  
the reinvigoration of the historic Shene Estate (circa 1851) in southern Tasmania. 
The 28-year-old left the world of theatre at Brisbane’s La Boite to join her parents 
Anne and David Kernke in restoring Shene, and since 2013, has established an artist 
residency program, a polo facility, and coordinated events, functions and tours.  
Not to mention the family’s latest venture, a distillery for the Poltergeist gin and 
Mackey whisky labels. “I’ve been making a lot of gin and tonics!” shene.com.au

DR ANTHONY BENNETT, 
veterinarian and co-star of  
Village Vets Australia, NSW
Long-time friends and co-workers in the 
Berry Vet Clinic on the NSW south coast, 
veterinarians Anthony and James Carroll 
(see facing page) also star in a popular TV 
documentary series. Season two of the 
show, on Foxtel’s LifeStyle Channel, reached 
1.5 million people. Anthony, 35, spent much 
of his childhood on a farm at Nowra. He met 
James at Sydney University in the early 
2000s, then they joined forces at Berry in 
2012. Since then, the practice has grown to 
three clinics at Berry, Kangaroo Valley and 
Shoalhaven Heads, with four other vets and 
six veterinary nurses. The pair also mentor 
young veterinarians and hope the show 
will help attract more candidates to practice 
in regional areas. “What we do is fantastic; 
it’s a great place to live and there are 
communities like ours Australia-wide.” 
berryvetclinic.com.au; lifestyle.com.au/tv/
village-vets-australia

Timber ‘Eggcup’ stools 
from Mark Tuckey. Metal 
‘Tolix’ stools from Thonet. 
Rug from Robyn Cosgrove. 
Linen from In the Sac.  
For stockists details,  
see page 133.

JOSH GREGORY, chef, NSW
The only finalist from a regional 
restaurant in the 2015 Electrolux Appetite 
for Excellence Australian Young Chef 
award, Josh is currently working at 
acclaimed restaurant Biota Dining, in 
Bowral in the NSW Southern Highlands. 
“Biota has taught me respect for my 
region, provenance and ingredients,” says 
the 25-year-old, who grew up in Branxton 
in the Hunter Valley and got his start, aged 
16, in local kitchens washing pots. “I fell in 
love with food, the sweat, the tears, the 
grind of the line,” Josh says. Inspired by 
chefs such as Troy Rhoades-Brown, Brett 
Graham and his boss at Biota, James Viles, 
Josh’s longer-term plan is to return to the 
Hunter, open a restaurant with his wife 
Jess, and represent the region. “My 
philosophy as a chef is to cook with heart, 
use nature as guidance and to tell my story 
in an honest way.” biotadining.com

TIM MALFROY, beekeeper, NSW
This year marks a decade since second-generation beekeeper Tim launched  
his award-winning honey business, Malfroy’s Gold. Born in the Hawkesbury 
district of NSW and now based in the Central Tablelands, the 33-year-old has 
apiaries throughout the region. Tim was the first to populate Warré hives in 
Australia and has gained an international reputation for his ethical and 
sustainable approach. Tim also teaches natural beekeeping and his pride and 
passion is evident. “The Warré philosophy is simple, economical and as good for 
the bees as it is for the beekeeper,”  he explains. “Our approach is based on 
a genuine partnership with nature and the bees.” malfroysgold.com.au



TIM EYES, farmer, NSW
A Target 100 and 2015 RAS Rural 
Achiever, Tim manages four beef 
properties and consults to six others  
on the NSW central coast. At 23, the 
Young Farming Champion of the 
Art4Agriculture program has been 
identified as a future influencer in the 
agriculture sector. Tim grew up on a 
turf farm at Wyong Creek but dreamed 
of working with cattle. In high school at 
The Scots School in Bathurst, he spent 
every waking moment on the school 
farm. “That’s where my love for farming 
blossomed: I had a chance to excel at 
something.” After Tocal Agricultural 
College, he won a Big Brother 
Movement scholarship in 2010 to travel 
to the UK and, upon his return, managed 
a small beef farm for a businessman.  
A year later, at 19, Tim began his farm 
consultation and management business, 
Eyes Farm Contracting. “There are 
opportunities out there all the time! 
You’ve got to have resilience.”

DR JAMES CARROLL, 
veterinarian and c0-star of 
Village Vets Australia, NSW
James grew up on properties in 
Queensland and northern NSW 
before studying at Sydney 
University where he met his 
friend and now colleague and 
co-star, Anthony Bennett (see 
facing page). “It’s important to 
us that the show is realistic,” 
says James, 35. “And hopefully 
portrays our mixed practice 
for what it is, which is exciting, 
incredibly varied and good fun!”

DAVID MCLEAN, resource consulting, Queensland 
As general manager (since 2012) of Queensland-based Resource Consulting Services 
(RCS), David leads a team providing education and advice to around 2000 rural 
people each year, covering a landmass of some four million hectares. The 34-year-old 
works with family farms, corporate agriculture and Indigenous groups. “I love seeing 
people develop and grow in confidence and ability,” he says. David grew up on a sheep 
and cattle property near Mitchell in south-west Queensland and is the sixth 
generation in agriculture, earning a Bachelor of Agricultural Science before joining 
RCS as a consultant in 2007. “I really enjoy taking people on a journey — seeing them 
happy and achieving outcomes.” rcsaustralia.com.au

MATILDA JULIAN, artist, NSW
A recent semifinalist in the Doug Moran National Portrait Prize and finalist for 
the Brett Whiteley Travelling Art Scholarship, 31-year-old lawyer and self-taught 
artist Matilda continues to earn acclaim. Previously Matilda also ran a small café 
called Bliss and Friends in Geurie in the NSW central west, but has recently 
moved home to Bilpin, near the NSW Blue Mountains, with her rescue dog Banjo 
to be with her partner. Geurie remains close to her heart. “It’s where I formed 
the values that I try to live by,” she says. “You can feel nature and the land 
respond to the climate as if it were your own self.” This month, her work features 
in Equus, a group show at the Olsen Irwin Gallery in Sydney. matildajulian.com.au
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all in the family
AFTER WORKING IN HER PARENTS’ STORE AS

A GIRL, COCO POGONOSKI LONGED TO RETURN 
HOME TO TAKE ON THE BUSINESS.
WORDS BA R BA R A SW EEN EY PHOTOGRAPHY M ICH A EL W EE
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HAWKES GENERAL STORE is an Orange

institution. It’s been a destination for country women in

search of satin-padded hangers and nightgowns, Crabtree

& Evelyn Pear and Pink Magnolia soap and beautiful — as 

well as funny and sad — gift cards, for many years.

Inside is a treasure trove. On one wall, brightly coloured 

handbags hang from Muuto ‘Dots’ (those lovely round

timber wall hooks); a large framed poster and an even larger

artwork hang on either side of the fireplace; tiny knitted

baby beanies in soft fawn and pale blue pepper the hatstand;

and nearby is a rack of pretty little dresses. Cushions, pens, 

notebooks, shoes, scarves and jewellery — there’s 

something for everyone.

Owner Coco Pogonoski loves that the shop reflects her

taste and interests, as it did her parents before her. When

her mother, Fem Hawke, started the business in 1976 it was

known as The Orange Spinning Wheel. As you might have

guessed, the store sold wool, hand-knitted jumpers and

spinning wheels. “I can remember Mum sitting out the

front with her wheel, spinning,” says Coco, who spent a lot

of time there as a child. She remembers walking to the shop  

after school every day, stopping at the greengrocer on  

the way to buy a green apple.

After a while, the shop became known as Fem’s, then

Coco’s father Courtney Hawke joined the business and it

became Fem’s and The Kitchenhand. Courtney was a keen 

cook and, with no other kitchenware shop in town, he

quickly began to indulge in his passion for cookware and

cookbooks. The shop soon became the place for newly

engaged couples to order their saucepan set and for cooks

to buy a vegetable peeler or paring knife. “It was a booming 

side of the business for a long time,” Coco says. “Courtney 

was having fun and I was the one unpacking it.”

When a shiny new espresso machine arrived, it wasn’t

long before the courtyard filled with the buzz of conversation 

and the sound of children playing, and the shop became

the ‘it’ place for coffee and catch-ups. More than a decade

on, it still is the place to meet friends, under the quince tree 

in the sunny front courtyard.

The name Hawkes General Store, like the incarnations

before it, wasn’t planned. “Fem asked my sister Georgie,

who is a graphic designer, to update the logo and she sent

back a whole new name,” Coco says. “Fem thought it was 

good, so off we went.”

Coco’s ascent to owner, from the teenager who worked the 

Saturday morning shift and earned $50, was just as

serendipitous. Working in public relations in Sydney — as

she did after finishing university — held a certain appeal,

but the idea of being back home among family and friends, 

and working full-time in the business, held more sway.

In 2006, Coco bought the business from her parents.

She painted the front door yellow — it was recently given

a new lick of gold paint to celebrate the business’s 40th

birthday in 2016 — and knocked out walls in both the

courtyard and shop to make more space. Fem continues to

be a sounding board for Coco — the two go on buying trips

together and the store reflects their different tastes. But

nowadays the focus is on fashion, homewares and gifts, 

passionate about,” Coco says. 

(02) 6362 5851; hawkesgeneralstore.com.au

With gifts, fashion and
more, Hawkes General

Store is also a place
to meet for coffee.

FACING PAGE Coco
Pogonoski continues to

grow the store that began
as the family business

and celebrates its 40th
birthday this year.



Sarah, Angus and William Barrett  
with their gorgeous palomino, Faith, 
who is agisted near their workshop. 
FACING PAGE, CLOCKWISE,  

FROM TOP LEFT Riding is a family 
passion; 19-month-old William relishes 
life in Orange; taking a ride is an 
opportunity to test the latest gear.
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O U R  L I F E  I N
T H E  C O U N T R Y

HARD WORK AND AN ENDURING 
PARTNERSHIP HAS SEEN THIS  

COUPLE’S LEATHER BUSINESS THRIVE.
WORDS TR ACEY PR ISK 

PHOTOGRAPHY JASON LOUCAS

COLOURED STACKS OF hide sourced from Spain, 

France, England, Australia and the US sit high on shelves on 

the wall of Angus and Sarah Barrett’s expansive workshop 

on the outskirts of the central western city of Orange.

The bright and airy building serves as the home-base for 

Angus Barrett Saddlery & Leather Goods, a business that 

consumes much of this driven couple’s waking hours.

Angus’ dream is to make his eponymous brand  

a household name. He takes care of manufacturing,  

while Sarah, a lawyer by trade, serves as general manager.

Since Angus launched the business in 2000, his belts, 

saddlery, wallets and diary covers have been in high 

demand. Of course it’s not just cattlemen and cowboys who 

buy his products; it’s also city folk who want something to 

remind them of their rural roots.

Since the arrival of their now 19-month-old son William, 

the two have cut back their work schedule but admit even 

holidays morph into work trips. “When we’re in New York, 

everyone goes sightseeing and I go straight down Fifth 

Avenue into all the top leather shops and just spend hours  

in there staring at the stitches. It’s quite a pain actually,” 

says Angus with a laugh.

The couple fosters a family environment at the workshop 

where William is regular fixture when he’s not with Angus’s 

mother, Wendy, who like his father, John, and sister, Kate, 

have been integral to the business’s development.

Sarah believes as William grows up in the country, there  

is plenty to learn from his family. “It’s been a lesson for >  



CLOCKWISE, FROM LEFT The Barretts’
other horse, Chrome Lady, is almost
18 and one of the family’s original
broodmares; the business prides itself
on its attention to detail, evidenced here
by the intricate edging on these reins;
the saddlery sources its leather from
select tanneries they have visited
on extensive research trips in Australia,
the US, Europe and the UK. All the leather
is tanned using a centuries-old process;
some of their leather knife pouches,
made from first-grade bridle leather,
that shape and soften with age; hard at it
in the company workshop, Angus believes
“it’s not about making money — it’s about 
making something really cool.” 

CA MPA IGN FOR COUNTRY OUR LIFE IN THE COUNTRY



me watching Angus and this business grow from

a small box of tools, literally, to an industry-leading

business, purely based on passion and his love for

horses and his love for leather,” Sarah says. “If it

gives William anything, I hope it’s an example

that you really can do what you love doing. You can 

make something out of nothing.”

The couple relishes their life in Orange and love

the ease with which they can balance work and

family with riding their two horses, who are kept

at a friend’s property only five minutes from their

workshop. “Orange is fast-moving; we’ve had the 

mining boom, agriculture, tourism, and the

wineries that bring everyone out this way,” Angus

says. Sarah agrees and says that, while making the

decision to move to Orange, including leaving a

job she loved in Sydney, was difficult, today she

wouldn’t live anywhere else. “I absolutely love it

now. I’m a complete convert,” she admits with  

a satisfied smile.

sarah We honestly had the most unlikely

romance. We met at the rodeo — a friend talked

me into going for fun. I was studying law at the  

time and he was riding bulls.

Angus is a romantic and he kind of swept me

off my feet. One of the first gifts he gave me was

this little palomino foal, Faith. He blindfolded

me and took me to the yards near where he was

living. He took off the blindfold and there was this 

gorgeous little foal. She’s now nearly 14, and 

William rides her, so it’s pretty special.

I grew up near Dunedoo in the central west of

NSW. When I left school, my parents, Jenny and

John Hoffman, sold the property and moved to

Mudgee, which is nice because they’re close now.

The business is very much a partnership.

When I first joined around four years ago, I was

a fish out of water, for sure. I’m not the creative

person, but I’ve had some influence over the

years. I remember Angus saying, “There is no

way I will ever, ever make handbags,” and now  

we make a beautiful tote bag. He loves it.

Angus is that unique combination between

a dreamer and a doer. This is our dream and

Angus has made it happen. The business is our  

life, and it’s a lot of hard work. We put a lot into

it, but it gives back in the sense that it can be

flexible. I can manage our life around it — like, if

we go out on the weekend to give William a ride,

it’s an opportunity for Angus to slip a bridle on the

horse and test a product. Angus is very optimistic

— I’m a lot more conservative and slower than he

is. When he wants something, he goes after it right

away. He’s hard-working so he gets it done. Actually, 

Angus is probably one of the most hard-working 

people I’ve ever met in my life.

angus I was a young country boy who didn’t

finish school and did a bit of leatherwork as a hobby

along the way. I was having a great time and then  

I met Sarah, this beautiful, clever girl.

I’ve always had this fantasy of a family working 

together, and Sarah and I do this really well.

She’s very independent and I think that’s why

it works so well. Sarah has an eye for detail, and

very high standards, so she took the whole business

up. Now products are double-checked on the way

out the door. It doesn’t matter if I say they’re good

to go, if Sarah says it’s not going out the door, it’s 

not going out the door.

Orange is country, well and truly. Every person

who comes into our shop is country, and nearly

everyone who works in the mine site [nearby Cadia

Valley Operations] is country. We live in town, but 

we’re as country as it gets, I believe.

This is paradise. It rains and winters are a bit

cold, but we don’t mind — we’ll just duck up to

Longreach, or head to north Queensland. But apart

from that, it’s just gorgeous. The land is beautiful. 

I’ve got two fat horses out there and I haven’t 

thrown them a biscuit of hay in years.

Sarah and I are lucky, but we created it, too.

I get a kick out of doing business well — the way

it should be done. It’s not about the money, it’s

about making something really cool, and I like

people saying, “I bought an Angus Barrett,” and  

it’s not anything other than quality.

on to their last old knife pouch.

Goods, call (02) 6361 1601; angusbarrett.com.au
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HAVE HELPED PUT ORANGE, NSW, ON THE FOOD MAP.
RECIPES SH AU N A R A NTZ , SIMON N H AW K E A N D TON Y WOR L A N D WORDS BA R BA R A SW EEN EY

PHOTOGRAPHY JASON LOUCAS STYLING LEESA O’R EI LLY

IT’S NOT EVERY day that three award-winning

chefs come together to design a menu for Country Style

readers. This menu — by Tony Worland, Simonn Hawke

and Shaun Arantz — is a pretty big deal. It’s a tribute to

the cooks, chefs and winemakers who have made Orange

FOOD Week what it is — the largest regional food event in 

the state and, at 25 years, the longest running.

These three chefs have done their part in putting

Orange, in the central west of NSW, on the culinary map.

At a glance, the dishes they’ve contributed reveal chefs

who actively support their farming neighbours — Tony

uses Mandagery Creek venison, Simonn champions

Crack Willow Farm pork and Shaun puts the region’s best

horticultural foot forward with his Granny Smith apple 

dessert. “Orange is all about apples,” he says.

The dishes also say something about the style of food

you’ll find in each restaurant. Simonn Hawke’s Lolli Redini

is where you go for the celebratory big nights. The food

has a touch of finery — more fun than staid though — and

the restaurant is filled with colour and original artworks.

Shaun Arantz’s Racine is located on a vineyard a short

drive from town. It’s a beautiful daytime spot, so think

brunch, lunch or a mid-afternoon pick-me-up of a glass 

of wine and house-made charcuterie.

There are many reasons why people make the pilgrimage

to Tony Worland’s Tonic, in Millthorpe. The drive on country

lanes to get there, the charming historic village and the fact

that Tonic offers a front-row seat for a spectacular sunset.

Simonn, Tony and Shaun arrived in Orange within a few

years of each other. Simonn, an Orange local, returned

home after 15 years away (university, travelling and cooking

at the high end of Sydney dining) because she could sense

an opportunity. “The building next to my family’s business,

Hawkes General Store, came up and it had good bones,” she

says. “That and a childhood steeped in food and art is what

landed me in the restaurant scene here — 15 years ago.”

For Tony Worland it was the chance to escape the

snail’s pace of Sydney’s traffic. “After visiting my brother,

who was working out here in the mines, my wife Nicole and 

I just decided to up and leave,” he says. With experience

working in Sydney and the UK, Tony landed a job at Michael 

Manners’s Selkirks, which was the town’s fine-dining

restaurant at the time. Two years later he was in Simonn’s 

kitchen at Lolli Redini before opening Tonic in 2003.

Shaun and his wife Willa were seduced from afar with the

offer of a country restaurant on a vineyard in Orange. They

had been living and working in the UK with little thought of

returning to Australia any time soon, but the offer proved

irresistible and they made Orange home 10 years ago. “Both

Willa and I grew up in the country and always thought one 

day we’d return to our roots,” Shaun says.

As much as they all revel in the attention they attract,

these three chefs are more excited by the fact that Orange

FOOD Week puts the whole food community on the map.

“It’s a huge drawcard for the area,” Tony says. “With so 

many events there’s something for everyone.”  >
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Venison with poached rhubarb,

spiced lentils & pink peppercorn

jus The 2014 Angullong Fossil Hill
Sangiovese has the depth of ripe
fruit and savoury herbal complexity 
to provide an aromatic and 
flavoursome match.

“I USE LOCAL PRODUCE AS

 MUCH AS I CAN — IT’S GOOD TO 

 LOOK AFTER YOUR MATES.”
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VENISON WITH POACHED
RHUBARB, SPICED LENTILS  
& PINK PEPPERCORN JUS
Serves 6

1 bunch rhubarb, trimmed, cut into  

4cm pieces

1 cup caster sugar

2 vanilla beans, split lengthways

2 cinnamon sticks

2 whole star anise

2cm-piece ginger

700g piece Mandagery Creek  

top side venison

2 tablespoons olive oil

1 cup good-quality veal stock*

1 tablespoon pink peppercorns, rinsed**

1 bunch watercress, sprigs picked

½ pomegranate, seeds removed

watercress flowers, to garnish (optional)

SPICED LENTILS

1¼ cups green lentils, rinsed

1 teaspoon ground fenugreek***

1 teaspoon ground cumin

2 teaspoons ground cardamom

1 teaspoon ground turmeric

1 teaspoon paprika

2 tablespoons extra virgin olive oil

1 large brown onion, peeled, finely chopped

1 garlic clove, peeled, finely chopped

2 cups chicken stock

½ cup pure cream

1 lemon, juiced

To make spiced lentils, place

lentils in a medium saucepan and

cover with 4 cups water. Bring to boil

over a medium heat. Reduce heat to

medium-low, cover and simmer for

25 minutes or until tender. Drain

and rinse under cold running water.

Heat a medium saucepan over

a medium heat. Add fenugreek, cumin,

cardamom, turmeric and paprika and

cook, stirring, for 2 minutes or until

aromatic. Transfer to a bowl. Heat

1 tablespoon of oil in pan. Cook onion  

and garlic for 5 minutes or until

softened. Add spice mixture and

lentils, and stir to combine. Cover

with chicken stock and bring to boil.

Reduce heat to low and simmer for

20 minutes or until three-quarters of

stock has evaporated. Stir in cream and

simmer for 5 minutes or until slightly

thickened. Cool for 5 minutes. Transfer

lentil mixture to a food processor. Add

lemon juice and remaining oil, and

process until smooth. Season to taste. 

Using back of a spoon, press lentil

puree through a fine sieve into a bowl. 

Cover to keep warm.

Meanwhile, place rhubarb, sugar,

vanilla beans, cinnamon, star anise

and ginger in a heavy-based saucepan.

Add enough water to half cover rhubarb.

Cover with a tight-fitting lid and cook

over a low heat for 30 minutes or until

rhubarb softens but still holds its shape.

Heat a frying pan over a medium-high

heat. Rub venison with oil. Season with

salt and freshly ground black pepper.

Cook venison for 12 minutes or until

browned all over and medium-rare.

Transfer to a plate, cover with foil

and set aside for 10 minutes to rest.

Meanwhile, add veal stock and

pink peppercorns to pan. Bring to boil

over a medium heat. Reduce heat to

medium-low. Simmer for 10 minutes  

or until jus thickens slightly.

Thinly slice venison. Layer slices

of venison, lentil puree, rhubarb and

watercress on plates. Drizzle peppercorn 

jus around plates. Sprinkle with

pomegranate seeds and garnish

with watercress flowers, if desired.

*Available at gourmet food stores  

and good butchers.

**Available at gourmet food stores  

and specialty spice shops.

***Available at delicatessens and 

Indian grocery stores. >

Tonic is at the corner of Pym and

Victoria streets, Millthorpe, NSW.

(02) 6366 3811; tonicmillthorpe.com.au

TONY WORLAND
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PORK BELLY WITH APPLE
BUTTER, CELERIAC GRATIN
& PEAR & RADICCHIO SALAD
Serves 6

1kg-piece Crack Willow Farm free-range 

pork belly, skin on

¼ cup olive oil

1 tablespoon sea salt flakes

2 large Granny Smith apples,  

roughly chopped

2 brown onions, roughly chopped

2 garlic bulbs, peeled, roughly chopped

1 tablespoon Chinese five spice

6 whole star anise, roughly crushed

1 radicchio, trimmed, shredded

2 baby fennel bulbs, trimmed, shaved  

or thinly sliced

3 watermelon radishes, thinly sliced*

1 crisp green pear, thinly sliced 

2 tablespoons lemon juice

2 tablespoons orange juice

1 tablespoon lime juice

2 teaspoons Dĳon mustard

2 teaspoons white sugar

2 teaspoons fish sauce

½ teaspoon ground white pepper

½ cup grapeseed oil

nasturtium leaves, dill sprigs, to garnish**

CELERIAC GRATIN

2 cups pure cream

1 cup grated parmesan

2 garlic cloves, peeled, crushed

½ bunch thyme, leaves picked 

1 large celeriac, peeled

8 large Desiree potatoes, peeled

⅓ cup olive oil

APPLE BUTTER

1 cup white sugar

1 lemon, juiced

4 whole cloves

6 large Granny Smith apples, peeled, 

cored, diced

100g chilled unsalted butter, diced

Place pork in a shallow dish.

Refrigerate, uncovered, overnight to

dry out skin. Score rind in a crisscross

pattern about 2–3cm apart. Rub with

1 tablespoon of olive oil and sea salt. 

Preheat oven to 150°C. Line

a shallow baking dish with baking

paper. Combine apple, onion, garlic,

five spice, star anise, remaining olive

oil and 1 cup water in a bowl. Transfer to

prepared dish. Place pork, skin-side up,

on apple mixture. Roast for 3½ hours or

until pork is very tender when tested

with a skewer. Transfer pork to a plate.

Discard apple mixture. Return pork

to dish. Cover with baking paper and

a tray. Weigh down with a heavy baking

dish or cans. Refrigerate overnight.

To make gratin, preheat oven to

180°C. Line a baking dish with baking

paper. Combine cream, parmesan,

garlic and thyme in a jug. Season.

Using a food processor or mandolin, cut

celeriac and potatoes into 1–2mm thick 

slices. Layer celeriac and potato in

prepared dish, pressing down firmly

and drizzling with cream mixture

between layers. Drizzle oil over gratin. 

Cover with baking paper. Bake for

1 hour or until tender and golden.

Cool. Cover and refrigerate overnight.

To make apple butter, place sugar,

lemon juice, cloves and 1 cup water in

a saucepan and stir over a medium heat

until sugar dissolves and mixture boils.

Simmer for 2 minutes. Discard cloves.

Add apple and cook for 10 minutes or

until apple is soft and liquid has almost

evaporated. Process in a food processor 

until smooth. Season. With motor

running, add butter, 1 cube at a time,

processing until smooth and combined.

Combine radicchio, fennel, radish

and pear in a bowl. Whisk lemon juice, 

orange juice, lime juice, mustard,

sugar, fish sauce, pepper and grapeseed

oil in a jug. Season. Add to salad just

before serving and toss to combine.  

Preheat oven to 180°C. Line 2 baking

trays with baking paper. Using a deep

6cm-round cutter, cut 6 rounds from

gratin and place on a prepared tray.

Lightly grease paper on remaining

tray. Place pork belly, skin-side down,

on tray. Bake for 20 minutes or until

pork rind is crisp, gratin is golden and 

both are heated through.

Place a gratin round and a smear of

apple butter on each plate. Slice pork

and arrange on apple butter with salad.

Garnish with nasturtium leaves and dill.

Available at farmers’ markets and 

specialty greengrocers.

**Ensure nasturtiums have not been 

treated with sprays. >

SIMONN HAWKE
Lolli Redini is at 48 Sale Street,

Orange, NSW. (02) 6361 7748; 

lolliredini.com.au



“WE LOVE THE OLD-FASHIONED
PORK FROM THE NEW KIDS ON THE
 BLOCK AT CRACK WILLOW FARM.”

Pork belly with apple butter,

celeriac gratin & pear & radicchio

salad Pair with the bright spicy
varietal fruit, and the savoury
texture and finish of the 2015 Philip
Shaw The Wire Walker Pinot Noir.
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GRANNY SMITH SORBET
WITH SEMOLINA CRUMBLE 
& CREME ANGLAISE
Serves 6

1½ cups caster sugar

1 Granny Smith apple, quartered, cored

1 eggwhite

pinch of salt

½ teaspoon cornflour 

1 cup white wine

extra Granny Smith apple, peeled,  

cut into eighths, cored

SEMOLINA CRUMBLE

⅔ cup plain flour

2 tablespoons caster sugar

½ teaspoon semolina

½ teaspoon salt

60g butter, finely diced

⅓ cup macadamias, roughly chopped

CREME ANGLAISE

½ cup pure cream

½ cup milk

½ vanilla bean

6 egg yolks

¼ cup caster sugar

pinch of salt

Stir 1 cup of caster sugar and 1 cup water

in a saucepan over a medium heat until

sugar dissolves and mixture boils. Add

chopped apple and set aside to cool.

Place apple mixture in a shallow metal

container. Cover with foil and place in

freezer for 2 hours or until almost set.

Break up apple mixture with a spoon.

Transfer to a food processor and process

until smooth. Return apple mixture to 

SHAUN ARANTZ
Racine Restaurant is at 42 Lake

Canobolas Road, Orange, NSW. (02)

6365 3275; racinerestaurant.com.au

pan, cover with foil and freeze for

5 hours or until firm. Repeat process

once more or until sorbet is smooth.

Preheat oven to 100°C. Line a baking 

tray with baking paper. Using an

electric mixer, beat eggwhite, salt and

¼ cup of remaining caster sugar for

10 minutes or until sugar dissolves and

meringue is thick and glossy. Beat in

cornflour until combined. Spread

meringue in a 4mm-thick layer over

prepared tray. Bake for 1 hour or until

crisp. Turn off oven. Leave meringue in

oven with door ajar to cool. Break into

shards. Store in an airtight container.

To make crumble, preheat oven to

180°C. Line a baking tray with baking

paper. Combine flour, sugar, semolina

and salt in a bowl. Using your fingertips,

rub butter into flour mixture until

combined but with texture. Stir through

macadamias. Spread over prepared

tray. Bake, stirring occasionally, for 

25 minutes or until golden. Cool.

To make crème anglaise, place cream, 

milk and vanilla bean in a saucepan

over a medium heat for 3 minutes or

until small bubbles form around edge

of pan. Remove from heat. Whisk egg

yolks, sugar and salt in a heatproof bowl

until light and creamy. Gradually whisk

in hot milk mixture until combined.

Place bowl over a saucepan half-filled

with simmering water (ensure bowl

doesn’t touch water). Cook, stirring,

for 8 minutes or until custard coats

back of spoon. Remove from heat.

Cover surface of crème anglaise with

plastic wrap to prevent a skin forming.

Stir wine and remaining caster sugar

in a saucepan over a medium heat until

sugar dissolves and mixture boils. Add

extra apple and cook for 4 minutes or 

until just tender. Cool.

Spoon crème anglaise among serving 

plates. Top with poached apple and

sprinkle with crumble. Top with sorbet 

and a shard of meringue. 

“ORANGE IS ALL

 ABOUT APPLES.” 

Granny Smith sorbet with

semolina crumble & crème

anglaise Perfect with the
sweeter flavour intensity,
apricot nectar notes and
crisp finish of the 2013 Word
Of Mouth 1k High Riesling.





“From the moment I could
talk I wanted to be a farmer,”
says Tom Carey. He’d been
managing a large sheep and
cattle station in the NSW
Southern Tablelands before
he and his wife, Kylie, moved
to Wilgra, a 27-hectare property at The Channon on
the far north coast of NSW, nine years ago. “We fell
in love with the area,” says Kylie. It was only to be
expected that Tom would run cattle, but to plant
thousands of passionfruit vines? “Farming revolves 
around systems: there are commonalities,” he
says of the foray into horticulture, “such as
nutrition, disease management and fencing.
It’s a year-round operation: new vines to
replace old are planted in spring, then picking
starts in December and goes through to the
following October, depending on the season.
Tom and Kylie sell their fruit in metropolitan
markets, as well as on Thursdays at Lismore 
Produce Markets. 0407 710 009.

BRINE OF THE TIMES
An old technique that’s trending again, brining chicken
in salt, vinegar and sugar before cooking not only adds
flavour but keeps the meat moist. Chef Sarah Swan, of
Byron Bay’s 100 Mile Table, makes a delicious bush-lemon 
brined roast chicken. “These Sommerlad birds don’t
require tenderising: I do it because I love the flavour of bush 
lemons. It’s a match made in heaven.” (02) 6680 9814; 
100miletable.com

Simon Bryant’s Dirt(y)
kabuli chickpeas from
South Australia and
royal baby blue lentils
grown in Victoria go
straight from farmer
to customer. $7 for
500g. 0459 386 895; 
dirtyinc.com.au

BARBARA SWEENEY TALKS PICKLES, 
PRESERVES AND DRIED PULSES.

f lavours
Tom and Kylie Carey,
The Channon, NSW

MEET THE PRODUCERS

KITCHEN CAPERS The flavour is there but is more

subtle, which is why top chefs are enamoured with

 Kolophon Capers’ organic caper leaves, $15–$20 for

 467ml. 0427 183 359; kolophoncapers.com.au

lasting appeal Australian women
sent Anzac biscuits to their loved ones
fighting in World War I because they’re
nutrient dense and survived the long
voyage. We love this crisp version from
Irrewarra Sourdough Bakery, $9.50 for
210g. (03) 5233 6219; irrewarra.com.au

ON THE PULSE

well preserved
In Not Just Jam (Murdoch
Books, $35), food critic
turned gourmet farmer
Matthew Evans reveals how
the denizens of Fat Pig Farm
cope with a seasonal surfeit
of strawberries, a glut of
gooseberries or a spare
tonne of tomatoes. Simple
recipes plus advice on basic
jam-making techniques and
the essential equipment you’ll
need, teaching you how to
make everything from easy
strawberry jam and lemon
butter to old-fashioned quince
comfits and pantry specialities
such as Worcestershire sauce. 
Stock your pantry for all
seasons with the bounty of 
the land. 

FLAVOURS

86 COU NTRY ST Y LE APRIL 2016



An irresistible range of
chef-inspired gourmet recipes

®

®

Introducing FANCY FEAST INSPIRATIONS – unique

chef-inspired gourmet recipes made with fine delicate cuts 

of fish or meat, carefully cooked and combined with

selected ingredients like vegetables, wholegrain rice or

pasta pearls. She will be spoilt for choice with six irresistible 

recipes, including FANCY FEAST INSPIRATIONS with 

Chicken, Courgette & Tomato. 



THERE’S STILL TIME to secure a place at

the table for our annual Producers’ Lunch, which has

become a highlight of Orange FOOD Week. On Thursday

April 14th, join Country Style’s editor-in-chief Victoria

Carey and Orange Farmers’ Market manager Cath

Thompson at the Country Women’s Association Hall in

Nashdale, where you can browse stalls selling local produce,

then take your seat at the long table for a two-course lunch

that showcases the region’s bountiful food and wine.

Starting on April 8th, Orange FOOD Week celebrates its

25th birthday this year, with a 10-day program that includes 

farm tours, a night market, producer talks and more. 

WHERE Nashdale Hall, Cargo Road, Nashdale, near Orange.

WHEN Thursday, April 14th, 2016, 11.30am–3pm. PRICE $70 for

canapés and a local drop on arrival, two courses and local wines. 

BOOKINGS Cath Thompson, 0425 259 350.

Orange FOOD 
Week lunch

CLOCKWISE, FROM RIGHT

The beautiful countryside that
surrounds Orange; FOOD Week
celebrates local produce; our
two-course Producers’ Lunch
showcases the best of the region;
apples at the farmers’ market;
onions nearing maturity; fresh
bread for sale at local providore
A Slice of Orange; a landmark of
the region; a table setting at
a past Producers’ Lunch. 
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®

®

An irresistible range of
chef-inspired gourmet recipes



LIVING AND ENTERTAINING OUTDOORS
SHOULD BE A YEAR-ROUND PLEASURE — JUST

TAKE YOUR STYLE CUES FROM NATURE.
PHOTOGRAPHY M A R K ROPER STYLING TESS N EW M A N-MOR R IS

DECOR ATING OUTDOORS



CLOCKWISE, FROM TOP LEFT Indent pattern bowl, $36.95, from Turner
and Lane. Garden table, $1400, from Capocchi. Martyn Lawrence Bullard
‘Danieli’ fabric in Ocean, POA, from Tigger Hall Design. Sika Design ‘Icons’
ottoman, $775, from Domo. Green demĳohn vase, $19.95, from House
of Orange. Blue jar, $35, from The Junk Company. Green pottery bowl,
$20, from Montreux. Vintage book, $18, from The Junk Company. Jute
placemat, $12.95, from The Shelley Panton Store. Martyn Lawrence
Bullard ‘Mykonos’ fabric in Turquoise, POA, from Tigger Hall Design.
FACING PAGE, FROM LEFT Timber trough, $380, from Maison Est.
Green metal chairs, $5750 a set of 10, from Capocchi. ‘Paloma’ cushion,
$49.95, from Madras Link. Garden table, $1400, from Capocchi. Linge
Particulier tablecloth, $295, from Scarlet Jones. Fleur de Lys tumbler,
$15, from The Shelley Panton Store. Green napkins, $10.50 each, from
Market Import. ‘Table Series’ side plate, $28, and ‘Studio Series’ bowl,
$59, both from The Shelley Panton Store. Blue jar, $35, from The Junk
Company. Linen tea towel, $145 a set of six, from Capocchi. ‘Corinne’ jug

in Irish Moss, $22.95, from Provincial Home Living. Green pottery bowl,
$20, from Montreux. Tall green jar, $45, from The Junk Company. Fleur de
Lys tumbler, $15, diamond pitcher, $89, and ‘Table Series’ side plate, $28,
all from The Shelley Panton Store. Green napkins, as before. Designers
Guild ‘Malvone’ cushion in Celadon, POA, from Radford Furnishings.
‘Henley Hatch’ chair pad in Irish Moss, $24.95, from Provincial Home 
Living. Blanket, stylist’s own. For stockists details, see page 133.
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CLOCKWISE, FROM LEFT Spanish ottoman, $195, from Market Import.
Ottoman cushion wrapped in Martyn Lawrence Bullard ‘Kipling’ fabric in
Summer, POA, from Tigger Hall Design. Jute placemat, $12.95, from The
Shelley Panton Store. Pot, stylist’s own. William Yeoward ‘Marese’ fabric in
Indigo Spot, POA, from Radford Furnishings. Green box, $68, from The Junk
Company. Carolina Irving ‘Zig Zag’ fabric in Nile, POA, from Tigger Hall Design.
Designers Guild ‘Brera Striscia’ fabric in Jade, POA, and William Yeoward
‘Tremaine’ fabric in Navy, POA, both from Radford Furnishings. Cane chair,
$695, from Market Import. ‘Eadie’ velvet cushion, $49, from Maison Est. ‘Nine
Muses’ cushion, POA, from Tigger Hall Design. Striped umbrella, stylist’s own.
Elm console, $880, from Maison Est. Enamel tray, $59.95, and blue votive,
$12.50, both from Turner and Lane. Green glass jar, $139, from Manon Bis.
Diamond wineglasses, $28 each, from The Shelley Panton Store. Linen
dressing gown, $250, from Scarlet Jones. French bottle carrier, $145, from
Capocchi. Vintage bottles, from $18 each, from The Junk Company. Food cover, 
$125, from K7 Vintage. Timber stool, POA, from Turner and Lane. ‘Paloma’
cushion, $49.95, from Madras Link. ‘Yuba’ cushion in Moss, $69.95, from
Provincial Home Living. ‘Signe’ rug, $4.95, from IKEA. Diamond wineglass,
as before. Vintage book, $8, from The Junk Company. FACING PAGE,

CLOCKWISE, FROM LEFT Fruit picking basket, $150, from Montreux. Italian
sunbed, $500, from Market Import. ‘Sanza’ cushion, $49.95, from Provincial
Home Living. Cushions wrapped in Martyn Lawrence Bullard ‘Kashmir Ground’
fabric in Lancelot, POA, and Designers Guild ‘Brera Striscia’ fabric, POA, both
from Tigger Hall Design. ‘Local’ striped shirt dress, $315, from Scarlet Jones. 
Vintage book, $8, from The Junk Company. ‘Myami’ rattan side table,
$189, from Provincial Home Living. Folded cushion cover, $42.50, from
Market Import. Vintage book, as before. Sunglasses, stylist’s own. Raffia hat,
$160, from Scarlet Jones. ‘Corinne’ jug, $22.95, from Provincial Home Living.
Green demĳohn, $150, from Capocchi. Basket, $140, and James Perse T-shirt

in Turquoise, $99, both from Turner and Lane. Blanket, stylist’s own. Bensimon 
sneakers, $70, from Manon Bis. For stockists details, see page 133.

DECOR ATING OUTDOORS



COU NTRY ST Y LE APRIL 2016 93





ABOVE LEFT, CLOCKWISE, FROM TOP LEFT Fleur
de Lys pitcher, $89, from The Shelley Panton Store.
Bottle, $75, from Capocchi. Sika Design ‘Donatello’
two-seater sofa, $1845, from Domo. Sofa cushion

wrapped in Penny Morrison ‘Killi’ fabric in Duck Egg
Natural, POA, from Tigger Hall Design. ‘Eadie’ velvet
cushion, $49, from Maison Est. Basket, $65, from
Turner and Lane. Zak + Fox ‘Sauvage’ fabric in
Raffia, POA, from Tigger Hall Design. Small bottle,
$16, from The Junk Company. Designers Guild
‘Roseto’ fabric in Indigo, POA, from Radford
Furnishings. ABOVE RIGHT, FROM LEFT Blue
drawers, POA, from Scarlet Jones. Assorted
vintage tiles, $14 each, and ceramic bowl, $24, all
from The Junk Company. Berger Jet Dry AquaTread
Satin paint in Shale Grey, $76.85 for 4L. Glass bottle

and paintbrush, stylist’s own. FACING PAGE, FROM

LEFT Curtain made from Madeline Weinrib ‘Luce’
fabric in Turquoise, POA, from Tigger Hall Design.
Rope, POA, from House of Orange. Green
embroidered table runner on chair, $260, from
Market Import. Cane chair, $425, from Tushkina.
Sika Design ‘Icons’ ottoman, $775, from Domo.
Vintage books, from $8 each, from The Junk
Company. Sika Design ‘Donatello’ two-seater sofa,
$1845, from Domo. Sofa cushions wrapped in Penny
Morrison ‘Killi’ fabric in Duck Egg Natural, POA,
from Tigger Hall Design. ‘Eadie’ velvet cushion, $49,
from Maison Est. ‘Nine Muses’ green Ikat cushion,
POA, from Tigger Hall Design. Enamel pendant
light, $120, from The Junk Company. ‘Molly’ striped
cushion, $74.95, and ‘Daxa’ throw, $179.95, both
from Provincial Home Living. Cane chair, as before.
Cushion wrapped in Carolina Irving ‘Zig Zag’ fabric

in Nile, POA, from Tigger Hall Design. Fedora, $36,
from The Shelley Panton Store. Market basket, 
$49.95, from Provincial Home Living.
For stockists details, see page 133.

homes is now reaching out, with concrete flooring

a new trend for patios. To achieve a seamless effect

or deepen the shade of grey, try a specialty paint, such 

as Berger Jet Dry. 13 25 25; bergerjetdry.com.au

Hard surface materials such as timber, stone and

cement are the stylish foundations of any outdoor

space (see page 97 for our outdoor flooring guide).

For a more natural finish, let materials weather and

age over time — untreated hardwood like spotted

gum fades to a silvery grey, which looks softer and 

sits harmoniously in the Australian landscape.

No matter what your base material, the key to

transforming an outdoor zone into a useable — and

covetable — living space is to layer on a mix of soft

furnishings and all-weather textiles. Think cushions, 

tablecloths, throws, draped fabrics and rugs.

When it comes to choosing accessories and

fabrics, take your cues from our stylist and stick to

a two- or three-colour palette, incorporating tints

and tones of each hue, and a neutral like white. A mix 

of textures and patterns adds interest. And don’t

forget lighting! Think soft and ambient overhead, 

and lanterns or flickering candles on tables. 
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COMPETITION

We love these painted floors! To get the look in
your home, enter our competition for the chance  

to win a Berger Jet Dry product pack.

TO ENTER Send us a picture of the area in your home where you
want to replicate this look. Email it to win@countrystyle.com.au

WANT TO PAINT
YOUR FLOORS?

WIN
1 of 20 Jet Dry packs

The Jet Dry pack

includes 1 x 4L can of

Berger Jet Dry Gloss in

any available colour,

and 1 x RotaCota

230mm roller.

* Berger Jet Dry Gloss 

in Silver Tassle.

Entries open 24.03.2016 at 00:01 AEST and conclude on 27.04.2016 at 23:59 AEST. Residents aged 18 years and over
only. Winners determined at 14:00 AEST on 02.05.2016 at Level 1, 2 Holt Street, Surry Hills, NSW 2010. Total prize 

pool valued at $2,048.82 (including GST). Full terms and conditions available at homelife.com.au/terms 



TRANSFORM A PATIO, DECK OR COURTYARD INTO
A BEAUTIFUL LIVING SPACE WITH OUR GUIDE TO

THE LATEST OUTDOOR FLOORING MATERIALS.
WORDS CL A R E PATI ENCE ST YLING A N NA DELPR AT

PHOTOGRAPHY CR A IG WA LL 

CLOCKWISE, FROM TOP LEFT Greenhouse 14.5cm rose pot, $8.40, from 
Garden Life. Plant, from Bunnings Warehouse. Blockstone Urban
textured tile, from $83 a square metre, from Better Tiles. Casa
Handmade ‘Brick’ ceramic tiles in Charcoal, $350 a square metre, from
Onsite Supply & Design. Moka tumbled marble tile, $595 a square metre,
from Aeria Country Floors. Petal tile, $129 a square metre, from Teranova.
Calacatta Antico marble tile, $330 a square metre, from Bisanna Tiles.
Sophie Conran trowel, $35, and goatskin gloves, $35, from The Lost
and Found Department. ‘Dune Weave’ indoor–outdoor rug in Coal
Limestone, from $385 for 90cm x 180cm, from Armadillo&Co. Paver
painted with Berger Jet Dry Non Slip paint in Berger Charcoal Dust,
$64.95 for 2L. ‘Fantasia’ granite tile, $97.95 a square metre, from Amber
Tiles. Background painted in Berger Jet Dry Non Slip paint in Berger Silver 
Tassle. For stockist details, see page 133.
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TIMBER, TILE, STONE and concrete are the

hard architectural elements that can transform outdoor

living. Finding the right interplay between structures and 

plantings ensures that outdoor areas make an impact.

The key is to match the colour and materials you choose

to the architecture and style of your home and garden.

Focus on how indoor and outdoor spaces connect — “Don’t

step from your door onto grass: use timber or tiles to smooth

the transition,” says Mark Curtis of Sydney’s Secret Gardens

— and combine modern elements, such as concrete, with

timber, sandstone or brick to add gentle textural interest.

“Balance and contrast are important,” says award-winning

Melbourne landscape architect Nathan Burkett. “You need

contrast, but you also want the materials to complement

each other.” A space with dark swimming pool tiles might 

benefit from light-coloured paving, or the addition of

timber. “It helps to avoid creating a space that’s too  

dark or one-dimensional,” he says.

“In the past, flooring, shade cover and seating were all

timber, but now bench seating might be porcelain tiles

or stone,” says Mark. Incorporating different materials,

particularly in level changes, creates a sense of depth.

Embrace the tones, patterns and characteristics of natural

stone and wood. “The last thing you want is a block of uniform

colour, like a bathroom tile,” says Mark. Instead, emphasise 

the textural beauty of marble, sandstone and brick.

Large-scale options in decking and tiles dominate

landscape designs. By reducing the number of joins, you

can make a seamless connection. “It’s a trick of the eye,

but larger tiles make the area look expansive,” says Mark.

The integrity of any decking you use is a major factor

to take into consideration. Species such as blackbutt,

spotted gum and ironbark are top of the list thanks to their

durability. Spotted gum is also harvested from forests that 

meet Australian Forestry Standards for sustainability.

Timber does require upkeep. “Factors such as exposure

to the elements, as well as foot traffic, play a part in wear  

and tear,” says Jessica Green of Feast Watson. “Apply stain,

which changes the colour, or use a decking oil to enhance

the natural characteristics. Hardwoods need decking oil

to bring out the natural beauty and care for the wood.”

Tiles, bricks and sandstone also need regular care.

“Using cheaper stones as an alternative to quality paving

is a common mistake,” says Nathan Burkett. “They have  

a high iron content that rusts very early.”

The beauty of natural stone is worth preserving, and an

annual inspection is recommended to keep a look out for

water damage and wear. “A penetrating clear sealer binds

to the surface of the stone for longer-lasting durability,”

says Caitlin O’Brien of Berger. “Use a specially formulated 

cleaner to remove oil and dirt.”

You can also use paint to protect and enliven man-made

materials, such as cement. Rich, blue-based shades such as

Berger Jet Dry ‘Charcoal Dust’ suit rustic and contemporary

architectural schemes and offer the added benefit of being

non-slip. To inject subtle drama in smaller spaces, look to 

encaustic cement tiles with geometric pattern play.

Remember that hard elements need to play a supporting

role to trees, plants and flowers. Too much hardscaping can

make a space look crowded or stark and uninspiring. Soften 

the edges with trees, groundcovers and potted plants.



CLOCKWISE, FROM BELOW LEFT Concrete paver painted with Berger Jet Dry
Non Slip paint in Berger Venetian Sea, $64.95 for 2L. Bird illustration, POA, from
The Lost and Found Department. Crassula succulent, $12, from Garden Life.
Trojan Edge travertine tile in Platinum, from $99.95 a square metre, from Amber
Tiles. Hexagonal concrete tile, $129 a square metre, from Teranova. Ocean Stone
porcelain textured tile, from $82.90 a square metre, from Better Tiles. Weitzner
Limited ‘Pagoda’ outdoor fabric in Mineral, POA, from South Pacific Fabrics.
Botticino Italian marble cobblestone (10cm), $210 a square metre, from Aeria
Country Floors. Sierra Elvira flamed grey marble tile, from $143 a square metre,
from Bisanna Tiles. Reclaimed copper trowel, $79, from Koskela. Spanish
encaustic cement tile, $220 a square metre, from Di Lorenzo. Enamel cup, stylist’s
own. Popham ‘Baguette’ handmade encaustic tiles in Lawn, $310 a square metre,
from Onsite Supply & Design. Botticino Italian marble cobblestone (20cm), $270 a
square metre, and Verde cobblestone (10cm), $310 a square metre, from Aeria
Country Floors. Copper stake, $7.95 a set of six, from The Lost and Found
Department. Background painted in Berger Jet Dry Non Slip paint in Berger Silver
Tassle. FACING PAGE, FROM LEFT Tumbled marble tile in Pewter, $109.95 a
square metre, and Cipro porcelain tile, $64.96 a square metre, both from Amber
Tiles. Marble cylinder pot, $95, and Echeveria ‘Coolvue’ succulent, $20, both from
Garden Life. Garden Lust hose in Ivory, $250, from Terrace Outdoor Living. Petal 
cement tiles, $129 a square metre, from Teranova. ‘Harvest Weave’ indoor-
outdoor rug in Granite/Oatmeal, from $385 for 90cm x 180cm, from 
Armadillo&Co. For stockist details, see page 133.

OUTDOOR FLOOR ING  DECOR ATING
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CLOCKWISE, FROM TOP LEFT Sierra Elvira sandblasted marble tile, from
$121 a square metre, from Bisanna Tiles. Excellence textured tile in black,

$102.16 a square metre, from Beaumont Tiles. Cypress decking timber
stained with Feast Watson Timber & Deck Stain in Black Japan, $61.15 for 2L.

Baystone textured glazed porcelain tile, $70 a square metre, from Better
Tiles. The Broad Place copper pot, $100, from Orchard Street. Plant,

from Bunnings Warehouse. Esagono hexagon tile in Sand, $101.20
a square metre, from Beaumont Tiles. Italian hexagon terracotta tile,

$360 a square metre, from Aeria Country Floors. Cipro porcelain

tile, $64.96 a square metre, from Amber Tiles. Paul Bangay ‘Stonefields’
fabric in Salt and Pepper, POA, from Elliott Clarke. Crema Levante

sandblasted marble tile, from $121 a square metre, from Bisanna Tiles.
Tumbled marble tile in Pewter, $109.95 a square metre, from Amber

Tiles. FACING PAGE, CLOCKWISE, FROM TOP LEFT Sophie Conran fork,
$35, from The Lost and Found Department. Paris Wood whitewash textured

tile, $99 a square metre, from Better Tiles. Provence limestone, $190
a square metre, from Aeria Country Floors. Calacatta Antico marble tile,
$330 a square metre, from Bisanna Tiles. Granite midnight black cobble,

$99.95 a square metre, from Amber Tiles. Plant, from Bunnings Warehouse.
Pebbles, from Honeysuckle Garden. Spinach seeds, $4.50, from Koskela.

Paver painted with Berger Jet Dry Non Slip paint in Berger Silver Light,
$64.95 for 2L. Castro limestone acid-washed brick tile, $140 a square metre,

from Onsite Supply & Design. Sandy Bay sandstone, $71.79 a square metre,
from Beaumont Tiles. Paris Wood sample, as before. Sandstone tile in

Mintique, $67.95 a square metre, from Amber Tiles. Twine, stylist’s own.
Popham ‘Diamond’ handmade encaustic tiles in Steel, Milk and Dove,

$340 a square metre, from Onsite Supply & Design. Croce Medioeve tile

(sold with Stella Medioeve), $530 a square metre, from Di Lorenzo. Kravet
Smart indoor–outdoor fabric in Grey/Charcoal, POA, from Elliott Clarke.

Background painted in Berger Jet Dry Non Slip paint in Berger Silver Tassle.
For stockist details, see page 133.



Michael and Jodie Knuth,  
their eight-year-old daughter, 
Hannah, and kelpie-cross 
farm dogs, Cinders and Fred, 
enjoying the results of recent 
rain at their cattle property  
in northern Queensland. 



DROUGHT IS MORE THAN JUST PARCHED EARTH AND 
DWINDLING RIVERS: IT HAS A DEVASTATING HUMAN TOLL 
— AND NOBODY SUFFERS MORE THAN THE FARMERS. BUT 

WITH A HELPING HAND FROM TWO ORGANISATIONS, 
SOMETHING IS BEING DONE TO HELP.  

WORDS CL A IR E M ACTAGGA RT  PHOTOGRAPHY M ICH A EL W EE

DRY RUN
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EVERY DAY GRAZIER Michael Knuth sets off

down to the paddock with a ute-load of hay or lick to feed

his Brahman cows. It’s hard to watch their health decline

through the ongoing drought — he’s raised them since

they were calves. Michael and his wife, Jodie, say their

26,000-hectare property should run at around 6000 cattle,

but since they bought the farm three years ago, a series

of dry seasons has forced them to sell off about half their

herd. Only 3000 head remain here at Victoria Downs,

about 80 kilometres south of the small town of Charters 

Towers in northern Queensland.

And the Knuths are far from alone in their struggle.

Last year, a devastating new record was set: 80 per cent of

Queensland was officially recognised as being in drought.

“The past few years have been tough,” Michael explains.

The average rainfall is around 600mm, but for the past  

three years, it’s been between 150mm and 250mm.

“During a drought you don’t go anywhere, you’re constantly

feeding; basically you work for the cattle and whatever they

need you provide,” he says. “Hopefully it pays off later on.”

And while times are undoubtedly tough right now, if

there’s any silver lining for drought-devastated families

like the Knuths, it must be the way small communities 

— and even strangers — can pull together to make

a difference. “It’s good when somebody recognises  

what you are up against,” Michael says.

“We just had to help”
Townsville is a 90-minute drive from Charters Towers,

but it may as well be on another planet. With a population

20 times that of Charters Towers, Townsville looks like

a big country town by comparison. But its residents haven’t 

forgotten the struggles of their farming neighbours or  

their own reliance on the state’s agriculture.

For Brian McAtee, now the president of the Lions Club of

Townsville–Castle Hill, helping drought-affected farmers

is a cause close to his heart. Brian spent his childhood on

a cattle property in central Queensland and still has family

raising cattle there, so he knows firsthand how demanding

and unpredictable farming life can be. Three years ago,

worried that not enough was being done for Queensland

farmers, Brian addressed his local club and proposed

that Lions pledge $1 million to help those affected by

drought. “It was a helluva drought,” he says. “The politicians 

didn’t want anything to do with the farmers. Nobody

understood the severity of it. We just had to help.” He spent 

weeks talking to graziers, local politicians, agents and

suppliers to see how they could assist. And a funny thing

happened: the more he asked around, the more he heard 

about another Brian and his charity, Aussie Helpers.

A former farmer himself, Brian Egan and his wife,

Nerida, founded Aussie Helpers in 2002, starting with just

$20. Since then, with the aid of about 40 volunteers, they > 
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CLOCKWISE, FROM TOP LEFT Brian
McAtee (left) from the Lions Club works
with Brian Egan of Aussie Helpers to
deliver assistance to drought-stricken
farmers; there are currently around
3000 Brahman cattle at Victoria Downs;
Cinders and Fred take a dip in the
Campaspe River — it recently flowed for
the first time since the Knuths bought the
property in 2013; the two Brians visit
the Knuth family; the Lions Drought Relief
Project started by Brian McAtee, president
of the Townsville–Castle Hill club, has
donated more than $800,000 to Aussie
Helpers; calves on the Knuths’ property.
FACING PAGE, CLOCKWISE, FROM

TOP LEFT Jodie communes with
a Brahman calf; the two Brians work
together to help farmers; Hannah enjoys
riding her bike on the property’s flat gravel
roads; the dogs hitch a ride home through
paddocks that are green thanks to a small 
amount of rain earlier in the year.
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have distributed a staggering $12 million in assistance to

farmers right across Australia. Last year alone, Brian Egan

and his volunteers visited more than 1000 properties in

Queensland and NSW. “The only way we can find out what

these people need is to drive to their property, sit down and

have a cuppa,” he says. “It’s not so much what you give; it’s 

more that someone cares. It humanises the drought.”

After Brian McAtee learnt about Brian Egan’s work,

he had a light-bulb moment. “We didn’t need to reinvent 

the wheel. People were so grateful for the work that

Aussie Helpers was doing, I realised the best thing  

we could do was to assist them.”

And so, The Lions Drought Relief Project was born.

In partnership with Aussie Helpers, the Project has

supported a dozen Hay Days in country towns affected

by drought. For farmers struggling financially, buying

expensive hay stretches them even further. But to keep

breeding cows alive, you need hay: it’s a catch 22. “Hay 

Days are about giving out feed, but they’ve become

so much more than that,” Brain McAtee says. “I wanted 

to get the farmers and their families off the land for

a day, to stop looking at that same brown patch outside.”

The first Hay Day was a simple affair, a chance to have

a cup of coffee or a sausage sandwich and chat to locals.

Now, vouchers for fuel, local pharmacies and supermarkets

are handed out. Graziers and their families can line up for

free haircuts and massages. Baskets of fresh produce are

donated. “On Hay Days, you don’t hear anyone talk about 

the drought,” says Brian McAtee.

To date, the project has donated more than $800,000 to

Aussie Helpers, with Lions Clubs all over Australia pitching

in to raise funds for the effort. Brian Egan couldn’t be

happier. “It’s grown beyond my wildest dreams,” he says. 

“It’s a privilege to be able to help our farmers.”

Despite these successes, there’s still so much work to

be done. Since Boxing Day 2015, the Knuths have received

100mm of rain at Victoria Downs. While the drought has

by no means broken, when Country Style visited there was

short green grass on the river flats and timbered ridges.

“People say, ‘Oh, it’s rained, the drought has broken’

and it’s not even close — all those consecutive years have

a flow-on effect,” says Michael. “But this is life in the bush;

you have to grin and bear it, and change what you can.”

Michael’s story
“I’ve always loved the bush. I grew up on Cameron Station 

on the Burdekin River, but my dad wanted to buy our

current property, Victoria Downs, almost his entire life.

He first saw it 40 years ago and thought it was the prettiest

place he’d ever seen. We finally got the chance to buy it in 

2013. Sadly, it’s been a few tough years.

“I’ve been through a couple of droughts and they’re

all tough. Each one is different; some are grass droughts,

some are water droughts — but this one has been both. 

There’s no room for error, it’s seven days a week and it

dictates what you do. It’s a drain to go months and months

without a break, but you have to keep going and take care 

of the property — it’s all you have.

“If you’re in drought too long, the buffel grass, which the

cattle eat, will die. It can take a few seasons for it to come

back, and the longer you’re in drought, the longer it takes

to respond. When our grass died, we had to feed the cattle 

hay, molasses and grain just to keep them alive.

“I’m not always strong. Some days you feel rickety and

wound-up: you can see what’s going wrong, but you feel

powerless to do anything. It wears you down. You hear

about people committing suicide and you can see how they

get to that point. It’s mentally exhausting; you’re always 

wondering, ‘Am I doing the right thing?’

“One day I came home from feeding the cattle to find

a card from Aussie Helpers tucked in the screen door.

They came back a week later and had a cuppa with us.

Brian gave us cattle feed and some groceries. Every bit 

does help, that’s for sure.

“Sometimes you feel like you’re butting your head

against a brick wall and you just can’t break through.

But I love the bush and I love going out to work every day.

There’s nothing like seeing a good line of cattle — that’s

something you’ve built yourself, from scratch. Every  

day is different, and I love it.”

Jodie’s story
“The past two years have been really hard. We sold as many

cattle as we could to preserve our grass and Michael decided

it would be a good idea to use cattle lick. When we went to

put it out for the cattle, I realised exactly how dry it was out

there. I’d been spending so much time teaching the kids

that I hadn’t seen the extent of it. I found two cows bogged

in a dam. I pulled one out, but I couldn’t get her to stand up. 

That was it; I just sat down and cried. It didn’t solve 

anything, but every so often it’s okay to cry.

“I was in town the day Aussie Helpers called round.

They came back the following week to visit us. The first

year they gave us hay, the next were hampers from local

businesses, and this time around there was food, clothes,

toys, videos and cattle supplement. It really touched us

that people cared so much. Their ad says it best: without

Aussie farmers there’s no Aussie food. Sometimes we

feel forgotten, so it’s good to see that people do still care 

more about Aussie Helpers, telephone 1300 665 232

or visit aussiehelpers.org.au. For the chance to win

$1000 to help your community, join the Lions Club 

Community 100 project, details opposite.

COMMUNIT Y 100
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What could you do to improve your community? 
To celebrate 100 years of the Lions Clubs

International, they’re giving away $100,000 
to more than 100 local projects.

Helping local farmers through tough times is just one way of giving
back to your home town; a public garden, kids’ playground or senior
citizens’ centre could be your project of choice. “If you can think of

a community need, chances are there’s a Lions Club doing something 
about it,” says Rob Oerlemans, Lions’ executive officer.  

There are more than 100 Lions Clubs participating in this grant
program. Visit homelife.com.au/terms for full terms and conditions

and to find out if your project is eligible. You have until June 30, 2016, 
to apply for a $1000 grant to help you develop a project in your

community. We need a short submission from you that includes:

1 An outline of the project for which funding is being sought, 
the community which will benefit from it and details 

of how the community will benefit.
2 Proposed timing of the project. 

3 Total cost of the project. 

Visit homelife.com.au or mail your application to
Lions Community 100, Country Style, Locked Bag 5030, 

Alexandria, NSW 2015.

COMMUNITY 100
YOUR CAUSE, YOUR
COUNTRY’S FUTURE

Applications open at 00:01 AEDT on 25.02.2016 and close at 23:59 AEST on 30.06.2016. Grant recipients

will be determined at 10:00 AEST on 19.08.2016 at Level 1, 2 Holt Street, Surry Hills, NSW 2010. Grant

recipients will be announced and their names published on homelife.com.au on 26.08.2016. Full terms and 

conditions and eligibility restrictions apply, visit homelife.com.au/terms
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The far horizons of the
true outback in central
west Queensland. FACING

PAGE An original DC3 at
the Qantas Founders
Museum in Longreach.
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WITH WORLD-CLASS MUSEUMS AND OUTBACK ADVENTURES,
QUEENSLAND’S CENTRAL WEST OFFERS VISITORS AN INSIGHT 

INTO AUSTRALIAN CULTURAL HISTORY. 
WORDS V I RGI N I A I M HOFF PHOTOGRAPHY M ICH A EL W EE

far horizons
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hey say you haven’t experienced the real

outback until you’ve been to Longreach and

Winton in Queensland’s central west. Who

knows if our cultural identity was forged in

these parts; however, the two places are linked

to great events in pioneer and pastoral history, the birth of

Qantas and Australia’s aviation industry, prehistoric relics 

and some of our favourite bush ballads and folklore.

Longreach, with a population of just over 3600, is

1176 kilometres north-west of Brisbane, while Winton

is a further 177 kilometres north-west and is home to

nearly 1000 people. Out here, the horizons are wide and the

country as diverse as it is paradoxical — as beautiful and

benevolent as it can be sometimes harsh and capricious, but

with a resilience that seems to rub off on locals. Even though

the central west has been crippled by nearly five years of the

worst drought residents have ever seen, the show goes on.

“If you want to see the outback, then Longreach and

Winton are a good grounding,” says local tour operator

Sue Smith. “This region is a fertile nest of innovative ideas

from way back… and that is pretty relevant to the whole 

development of the outback and this country.”

Sue and her husband Alan own Longreach-based Outback

Aussie Tours, and Country Style is gliding down the Thomson 

River, a few kilometres from town, on one of their sunset

cruises. Ancient coolabah trees cling to the riverbank and

reflect in the water, then we’re treated to a fitting grand finale

— a sunset that marbles the sky and water in many shades of

pink. “This is a signature experience and a novelty,” Sue says. 

“To be on a river cruise so far inland is quite unexpected.”

The Thomson catchment is further north and in living

memory the river has never run dry. More than ever, it’s 

the lifeblood of the region, a miraculous and incongruous 

oasis in a landscape ravaged by years of drought.

There’s a lot to discover around Longreach and Winton,

aside from its big-ticket attractions. Of course, Longreach

is well known for the Australian Stockman’s Hall of Fame, 

with artefacts and displays paying tribute to outback

pioneers and legends, and the Qantas Founders Museum.

The national airline grew from a fledgling aviation service 

born in Winton and then based in Longreach, and this

world-class museum showcases its history, with various 

displays including vintage and replica aircraft.

These days, Longreach is the hub of the region’s pastoral

industry, a busy rural town with agricultural supplies, rural

outfitters and a traditional saddler, as well as its fair share

of boutiques, restaurants, cafés and galleries. It also has  

a strong and forward-thinking community.

This all made it just the sort of town that Ben Roughan,

owner of the Merino Bakery — locally famous for their

prize-winning lamb and caramelised balsamic onion pies

— was looking for when he and his wife Alice moved from

Brisbane 13 years ago. The couple now have three children.

“Longreach is an iconic spot and one of the friendliest 

towns in the west,” Ben says. “We looked all over for

something affordable in a country community, and this is

a great town for kids. This town’s strength is in its people,

who rally around in tough times. Some people on the land 

have diversified into tourism to bring cash in.”

One of them is local grazier and tourism entrepreneur

Richard Kinnon. With his wife Marisse and family, Richard

has built up a multifaceted tourism empire named Kinnon

& Co. While the family’s historic Nogo Station is currently

heavily destocked because of the drought, they run station > 



CLOCKWISE, FROM TOP LEFT

Marvel at the tenacity of Chinese
market gardener, Willie Mar, who
supplied Winton with vegetables for
almost 80 years, despite the harsh
conditions; The Dulcie Hewerdine
Collection of vintage bridleware
at the Station Store; gum trees on
the banks of the Thomson River;
a kangaroo seeks shade at Nogo
Station; Winton’s Royal Theatre,
a historic open-air cinema; the
Station Store is an old-fashioned
emporium where you can buy anything
from workwear to gifts; Ben Roughan
of Longreach’s Merino Bakery with
some of his wares; despite several
years of drought, the Thomson River
hasn’t run dry in living memory.
FACING PAGE Roads and railway lines 
run straight across the sweeping
plains as far as the eye can see
between Longreach and Winton.
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CLOCKWISE, FROM TOP LEFT

One of the original hangars at the
Qantas Founders Museum; the railway 
station at Longreach opened in
1892 and is the end of the Central
Western Queensland line; a waterhole
in the Bladensburg National Park at
Winton; sunset paddlewheel cruises
on the Thomson River are popular
with tourists; the gracious entrance
hall at Nogo Station’s historic
homestead; morning tea is a highlight
of the Nogo Station tour; essential
outback equipment at the Station
Store; camels graze along the road
to Winton, where the annual camel
races are held in July. FACING PAGE

The beauty of the wide brown land is
part of the quintessential Australian 
outback experience.
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tours and serve morning tea in the gracious 1890s homestead. 

In Longreach, Kinnon & Co offer accommodation in new, 

pioneer-style slab huts and self-contained outback lodges, 

while their Station Store is stocked with traditional outback 

products, apparel and gifts. They also operate riverboat  

and paddlewheeler cruises on the Thomson River, and 

authentic Cobb & Co stagecoach tours.

Heading north-west from Longreach, the floodplains are 

left behind and the flat-topped mesas — known as ‘jump-up 

country’ — come into view near Winton. Here, the landscape 

is faintly tinged with green, thanks to some recent sporadic 

rain, and brolgas gather in small flocks. A mob of camels 

grazes along the roadside, keeping prickly acacia under 

control — that is, until they’re saddled up for Winton’s 

famous camel races in July.

Camels are one thing, but Winton is better known for 

dinosaurs. They call it the dinosaur capital of Australia 

because, 24 kilometres south-east of town on top of a remote 

mesa, the Australian Age of Dinosaurs Museum houses the 

largest collection of Australian dinosaur fossils. Lark 

Quarry Conservation Park, 110 kilometres south-west  

of Winton, is the site of fossilised dinosaur footprints, 

evidence of a stampede 95 million years ago. 

Winton is the quintessential outback town, with a main 

street lined with historic shopfronts, an old-fashioned 

general store and its fair share of pubs. One of these is the 

legendary North Gregory Hotel — an Art Deco beauty that 

was the location of the first live performance of A. B. ‘Banjo’ 

Paterson’s ‘Waltzing Matilda’ in 1895. Banjo penned the 

lines to what is unofficially Australia’s national anthem 

when he was staying at nearby Dagworth Station. 

One of Winton’s best-known attractions, the Waltzing 

Matilda Centre — a museum dedicated to all things to do 

with this much-loved ballad and the history of Winton 

— was badly damaged by fire last year, but the good  

news is that it is to be rebuilt.

According to John Elliott, local photographer and 

Winton’s tourism and events manager, when the centre 

reopens in 2017 many of the original exhibits will be on 

display. “Some of the important artefacts were damaged  

but conservators managed to save a fair amount,” he says.

Lesser known, but no less fascinating, is Willie Mar’s 

garden, which is thought to be the last working Chinese 

market garden in Queensland. Willie, who died in 

2007, supplied fruit and vegetables to the townsfolk  

from 1923 until 2000. The remains of Willie’s buildings  

— a humble collection of old rooster cages, the remnants  

of a pond watering system and the faint outlines of old 

vegetable beds scored into the hard earth — is an insight 

into the industry of early Chinese history in the outback.

Over the years, the dramatic landscape has attracted 

numerous filmmakers. Winton’s Royal Theatre outdoor 

cinema is a drawcard, as is the annual The Vision Splendid 

Outback Film Festival, which will run for a third time in 

June and July, playing to audiences from far and wide. 

They say everyone should make a trip to Longreach and 

Winton at least once in a lifetime, and during these tough 

times, tourists are doubly welcome. If you ask Ben Roughan 

from the Merino Bakery, there’s no time better than now to 

visit. “The west is still open for business, and people should 

come and see all that it has to offer,” he says.

For more information, visit outbackqueensland.com.au



GETTING THERE

DRIVING Longreach is 1176 kilometres

and Winton 1355 kilometres north-west

of Brisbane via the National Highway A2.

From Rockhampton, Longreach is

686 kilometres west on the Capricorn

Highway A4 and the National Highway

A2, Winton is 177 kilometres up the road.

FLYING Qantas Link offers daily flights

between Brisbane and Longreach, while

Regional Express flies from Townsville to

Longreach via Winton on Tuesday and

Thursday. Avis and Budget have desks

at Longreach. longreachairport.com.au

COACH Bus Queensland services

run from Brisbane to Mount Isa via

Longreach and Winton. Greyhound

operates between Rockhampton,

Longreach and Winton twice a week,

through Paradise Coaches.

busqld.com.au; greyhound.com.au

RAIL Queensland Rail runs Spirit of

the Outback between Longreach and

Brisbane twice weekly, with a coach link

to Winton. queenslandrailtravel.com.au

BEST TIME TO VISIT

The peak tourist season is between

April and the end of October, but any

time is a good time to visit, and many

attractions run year round.

WHERE TO STAY & E

Kinnon & Co’s Pioneer Slab Huts

and Outback Lodges Luxurious huts

capture the spirit of pioneer living with

all the comforts, and the lodges are

ideal for families. 63–65 Ilfracombe

Road, Longreach. (07) 4658 3811;

kinnonandco.com.au

This Art Deco

hotel was the location of the first live

performance of Waltzing Matilda. Its

Daphne Mayo Dining Room is the place

to try local meat and seafood from the

Gulf of Carpentaria. 67 Elderslie Street,

Winton. (07) 4657 0647;

northgregoryhotel.com

With a contemporary urban interior,

it offers a great modern Australian

menu, matched by a well-stocked

bar. 110A Eagle Street, Longreach.

(07) 4658 2798; cafecurryday.com.au

Harry’s Restaurant & Redford Bar

Located at the Longreach Motor

Inn, Harry’s has a contemporary

Australian menu of fine fare, featuring

Queensland produce and ingredients,

and it’s open for breakfast, as well.

84 Galah Street, Longreach. (07) 4658

2322; outbacklongreach.com.au/

harrys-restaurant

Merino Bakery A busy café–bakery

known for its award-winning pies,

bread and baked goodies, and great

coffee. Open for breakfast. 120 Eagle

Street, Longreach. (07) 4658 1715.

This coffee

shop-come-delicatessen serves fresh

salads and light lunches. 120A Eagle

Street, Longreach. (07) 4658 0591.

WHAT TO SEE & DO

Just out of Winton, take a guided tour

of the world’s largest collection of

Australian dinosaur fossils and fossil

preparation laboratory. (07) 4657 0078;

australianageofdinosaurs.com

Galleries and displays pay tribute to

Australia’s rural heritage, plus there’s

an outback store, restaurant and the

live Outback Stockman’s Show.

Landsborough Highway, Longreach.

(07) 4658 2166; outbackheritage.com.au

Bladensburg National Park See the

old station buildings and homestead,

and explore the beautiful Mitchell Grass

Downs eco-region, mesas, sandstone

ranges and waterholes on the outskirts

of Winton. The information centre is at

the homestead. (07) 4657 1192.

Enjoy the

hospitality of local graziers on a smoko

or sunset tour, visit the old shearing

shed and take in the 360-degree view

from the artesian pool lookout tower.

Outback Aussie Tours, 1300 787 890;

outbackaussietours.com.au

Dinosaur Stampede Take one of the

daily tours of 3300 fossilised footprints

at the world’s only recorded dinosaur

stampede, at Lark Quarry Conservation

Park, 110 kilometres south-west of

Winton. dinosaurtrackways.com.au

Drover’s Sunset Cruise Hit the

Thomson River in time for sunset, and

return for Smithy’s Outback camp oven

dinner and a live show of music and

song under the stars. 1300 787 890;

outbackaussietours.com.au

Kinnon & Co Tours include a visit to

Nogo Station with morning tea, Cobb

& Co stagecoach ride, paddlewheeler

or riverboat on the Thomson River, the

Harry Redford Old Time Tent Show and

more. 63–65 Ilfracombe Road,

Longreach. (07) 4658 3811;

kinnonandco.com.au

Outback Pics Browse through the

beautiful landscapes in this stunning

photography gallery and relax in the

shady courtyard with a coffee and

delicious snack. 105 Eagle Street,

Longreach. (07) 4658 0170;

outbackpics.com.au

This

world-class attraction commemorates

the founders of the national airline.

Tour the decommissioned City of

Bunbury 747 and a Boeing 707, the

first passenger jet owned by Qantas.

Sir Hudson Fysh Drive, Longreach.

(07) 4658 3737; qfom.com.au

The Vision Splendid Original Film

Festival Under the stars at Winton’s

Royal Theatre, the festival runs from

June 24 to July 2, with a program of

classic and contemporary Australian

films, talks and masterclasses.

1300 665 115; visionsplendidfilmfest.com

Walk among

the remains of a Chinese market garden

and view the outlines of old garden

beds. experiencewinton.com.au

WHERE TO SHOP

A wide range

of homewares and gifts, some locally

crafted. 118 Eagle Street, Longreach. (07)

4658 3636; spinifexcollections.com.au

Station Store Outback wares, apparel

and a café. 126 Eagle Street, Longreach.

(07) 4658 1776; kinnonandco.com.au

 General store 

and haberdasher sells everything from 

Akubras to ‘Waltzing Matilda’ tea towels. 

72 Elderslie Street, Winton. (07) 4657 1450. 
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BE SWEPT AWAY ON A ROMANTIC ADVENTURE  
AND CELEBRATE THE COOL CHANGE OF AUTUMN.

PHOTOGRAPHY COR R IE BON D  STYLING JACK IE SH AW

CLOSE ENCOUNTER
THERE’S NO BETTER TIME 
THAN NOW TO BE TOGETHER.
Halcyon wears COS coat, $350. Witchery knit 

top, $99.95. Jac + Jack ‘Leeds’ skirt, $320. 

Country Road hat, $59.95, and loafers, $179. 

George wears Trenery sweater, $129. 

Jac + Jack ‘Garrison’ shirt, $240. Country 

Road pants, $129. Marcs belt, $69. 

Country Road boots, $199. Blanket, stylist’s 

own. For stockist details, see page 133.



FASHION 
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HAND IN HAND
EACH NEW PATH IS AN ADVENTURE  
TO SHARE AND DISCOVER.
George wears Marcs jacket, $349, and jeans, $139.

Witchery Man striped T-shirt, $59.95. Scotch & Soda scarf,

$109. Country Road boots, $199, and bag, $179. Halcyon

wears Trenery cardigan, $149. Lee Mathews dress, $499.

Oroton boots, $445. FACING PAGE Lee Mathews coat,

$899. Sambag cowl top, $220. Witchery skirt, $99.95. 

Scotch & Soda hat, $89.95. Sambag boots, $320.  

For stockist details, see page 133.





FASHION 
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SINGULAR PLEASURES
TAKE IN THE AIR, REVEL IN THE MOMENT.

Halcyon wears H&M coat, $99.95. Sportscraft top, $129.99. Kate Sylvester skirt,

$439. Sambag boots, $320. George wears Witchery Man ‘Shadow’ blazer,

$349.95. Scotch & Soda pullover, $149.95, shirt, $139.95, and chinos, $199.95.

R.�M.�Williams ‘Craftsman’ boots, $475. For stockist details, see page 133.

Hair and make-up by Samantha Powell.



HOME
CRAFT & DIY  GARDENING  LIFESTYLE  DECORATING   CELEBRATIONS   RECIPES

FOLLOW US

twitter.com/homelifecomau

facebook.com/homelife.com.au instagram.com/homelife.com.au

pinterest.com/homelifecomau

LOVE EVERY MOMENT

From washing-day tips to natural
cleaning methods, Homelife
will help you create a clean and 
organised environment.

HOW TO CLEAN JUST 
ABOUT ANYTHING

DECORATING
Beautiful storage ideas and the

motivation to declutter, at
�
�� ű�����Ǖ�� ŗ �Ǖ��� ����

�
��

ǔ� ű���� �Ǖ�� ���Ǖ��
Ǖ������
�Ǖ���Ǖ����
�\�

HOMELIFE IS ��� ŀ�
� �
Ŀ ��Ǖ��
for Australians looking for everyday 
solutions to managing household
activities, from gardening and cooking 
�
�*�5��������ǎ���
�����\�

P
H

O
T

O
G

R
A

P
H

Y
D

A
N

D
U

C
H

A
R

S
,

L
IS

A
C

O
H

E
N

,
B

IR
G

IT
T

A
 

W
O

L
F

G
A

N
G

/
S

IS
T

E
R

S
 A

G
E

N
C

Y
, 

C
H

IN
A

 S
Q

U
IR

R
E

L

CLOCKWISE, FROM ABOVE 
How to show the dog who
the boss is; the beauty of
a handmade table-setting;
doing laundry the natural way;
be inspired by a functional
kitchen in a Danish house.

AT HOME!



COULD A SIP OF SOURED, FERMENTED APPLE JUICE
EACH DAY KEEP THE DOCTOR AWAY? JULIETTE

WINTER DELVES INTO THE POTENTIAL HEALTH
AND BEAUTY BENEFITS OF APPLE CIDER VINEGAR.

cider
crush

Linen tea towel, $15, The Lost and
Found Department. Colour Glass

‘Gold Dot’ tall glass, $28, from Hay.
Linen background, stylist’s own.

For stockist details, see page 133.



VINEGAR HAS A long history as a health tonic:

Hippocrates, the ancient Greek hailed as the father of

modern medicine, is said to have prescribed vinegar as an

antiseptic, while early US medics used it to treat everything 

from poison ivy to fever.

Apple cider vinegar is made from juice extracted from

crushed apples, which is then fermented to make alcohol

(cider) and fermented again to form vinegar. The list of

health claims for this particular type of vinegar has grown

in recent decades to include everything from aiding weight

loss and improving bowel regularity, to lowering cholesterol

and reducing blood pressure. (If you take medications such

as blood thinners or diuretics, apple cider vinegar may cause

negative side effects. Always speak to a health professional 

before making changes to your diet.)

“Its effect on the body’s biochemistry is profound,” says

Michèle Wolff, Melbourne-based naturopath, nutritionist

and author of Digestive Solutions (Global Publishing Group,

2013). “Apple cider vinegar contains vitamins B and C

and acetic acid, which helps break down nutrients and

stimulates hydrochloric

acid and other digestive

juices. Hydrochloric acid 

plays a vital role in

protein digestion.”

Diluting a tablespoon

of apple cider vinegar in

water and consuming it

30 minutes before a meal

is said to increase stomach acid and improve nutrient

uptake. “When we lack stomach acid, food is unable to be

properly digested,” says Cyndi O’Meara, nutritionist, author

and founder of Changing Habits (www.changinghabits.com.

au). “This results in poor nutrient absorption and digestive 

issues. It also allows bad bacterial growth, promoting 

imbalanced gut flora.”

Vinegar (from the French vinaigre, ‘sour wine’) can be

made from any fermentable carbohydrate source: oxygen

combines with alcohol during the fermentation process to

make acetic acid. However, it seems that not all vinegars are

created equal: unpasteurised apple cider vinegar contains

‘mother of vinegar’, a murky sediment made up of cellulose

and acetic acid bacteria that is thought to contain many

of the potential health benefits. If you’re using filtered,

pasteurised vinegar, these products may have been removed.

Oddly enough, although apple cider vinegar is an acid, it

may have an alkalising effect when consumed. “Acidity robs

the body of important minerals,” says Michèle. “Apple cider

vinegar is acidic in the stomach, then the pancreas produces

buffer solution and it becomes alkalising in the small

intestine.” Apple cider vinegar could be useful in helping 

to restore balance in digestion. 

But what of the claims that it can benefit those suffering 

serious or chronic illnesses? “There isn’t always the

scientific evidence to back up natural remedy claims,”

says Cyndi. “Further studies are necessary, particularly

on humans and on a larger scale in order to determine

conclusive evidence of the benefits of apple cider vinegar.”

While the research is limited, it is favourable: one study 

showed that a dose of apple cider vinegar before eating

lowered glucose levels in rats with type 2 diabetes. Another 

study in healthy human adults found that apple cider

vinegar reduces the glycaemic index of foods (so you feel 

fuller for longer).

It’s certainly an acquired taste (one that’s made easier

by adding a little sweetener, such as maple syrup). Always

dilute it with water first so you don’t risk eroding dental

enamel or burning the mucous membranes in your mouth

and throat (to be extra safe, drink the diluted liquid through

a straw and rinse your mouth with water afterwards). You

can also try using it in salad dressings and dips to mask the 

flavour but still benefit from its prebiotic properties.

“Apple cider vinegar

is fermented with a

beneficial yeast that acts

as a prebiotic for healthy

bacteria in your gut, so

essentially it’s helping

your beneficial bacteria

grow,” says Cyndi. “It

makes sense that it would

do the same for your skin’s healthy bacteria — it has been

used topically to treat conditions like acne, skin fungal

infections, rashes and eczema.” Of course, its success as a 

skin treatment may simply be related to its antiseptic

properties. Dilute it in water before applying it to your skin.

Its astringent effect makes it useful as a skin toner

(dilute a teaspoon in a cup of water), as long as you

moisturise well afterwards. “Some people find it has  

a drying effect on their skin,” says Michèle.

Diluted in water (roughly one part vinegar to four parts

water), apple cider vinegar makes an affordable deodorising 

footbath. It’s also a quick, natural hair rinse (one or two

tablespoons in one cup of water will do the trick) — using it

as a post-shampoo rinse in place of conditioner will remove 

any lingering product residue and boost shine.

While more research needs to be done to prove many

of the health claims, a long history of anecdotal evidence

suggests that apple cider vinegar is a cost-effective health 

and beauty enhancer. “Vinegars have been used as a

medicinal treatment for more than 10,000 years,” claims

Cyndi. “It’s nothing new, but I think the mentality has 

quick fixes to searching for more natural approaches.”  

“Vinegars have been
used as a medicinal
treatment for more
than 10,000 years.”

HEA LTH A ND BEAUT Y
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Take command of your next home improvement project with hipages.com.au. For over 11 years, we’ve connected 

more than 1 million Australians with professional tradies. Whatever your project, from small cleaning and

repair jobs to complete home renovations, we’ll do all the leg work by matching you with up to three qualified tradies 

to quote on your job. Visit hipages.com.au or download the app and you’ll be ruling your next reno in no time.

AUSTRALIA’S #1 SITE TO HIRE TRADIES



THE WORLD’S MOST WONDROUS GARDENS
PLUS OUTDOOR ITEMS TO MAKE YOU SMILE.

RING LEADER
Garden bells make a pretty addition to a tree branch
or outdoor room. These ceramic bells by Robert Gordon 
also deliver a soothing chime that will complement
the birdsong. Available in two shapes, with a white 
or natural glaze. $34.95 each. (03) 5941 3144; 
robertgordonaustralia.com

GARDEN EVENTS
AUTUMN GARDEN FESTIVAL, SA 3RD Held at the

Showgrounds in the Clare Valley, this annual event

features a range of stallholders and gardening

experts, as well as artists painting en plein air. Adults

$7; children free. saautumngardenfestival.com.au

GARDEN RELEAF, NATIONAL 9TH–10TH To help

raise money for mental health support service

beyondblue, garden centres around Australia are

holding special events in store, with blueberries and 

kale for sale. gardenreleaf.com.au

VIOLA’S PATCH OPEN GARDEN, QLD 9TH–10TH

Lush tropical plants sit side-by-side with cottage

varieties in this intriguing private garden in Beenleigh. 

Tickets $8; children free. opengardens-seq.com

PAUL BANGAY’S STONEFIELDS, VIC 16TH–17TH

This weekend at acclaimed designer Paul Bangay’s

country property and gardens (pictured above) is also 

a fundraiser for the Stephanie Alexander Kitchen

Garden Foundation. Tickets $25 pre-purchased or

$30 on the day. kitchengardenfoundation.org.au

MOUNT WILSON AUTUMN FESTIVAL, NSW 16TH

Enjoy the Blue Mountains in full autumn colour while

you wander through your choice of 10 gardens, some

open for the very first time. Tickets from $8. 0438 169 

917; mtwilson.com.au; trybooking.com/176738

BOOK TOUR
Let your green thumb wander with new
gardening books from around the globe.
1 Gardens of the Italian Lakes by Stephen Desmond and

Marianne Majerus (Frances Lincoln, $69.99). Few regions

boast the romance of the lakes district in far north Italy. This

lavish coffee table book guides you through villas and gardens

dripping in history, wisteria and European charm. 2 Dream

Treehouses by Alain Laurens, Daniel Dufour, Ghislain André

and La Cabane Perchée (Abrams, $60). If you’ve ever imagined

building a treehouse, these exceptional designs are sure to

inspire. 3 The New York Botanical Garden by Gregory Long

and Todd Forrest (Abrams, $75). Located in the vibrant Bronx

borough, the New York Botanical Garden recently marked its

125th birthday. To celebrate, the revised edition of this book

includes 200 new photographs plus features that highlight the 

plants, gardens and architecture on show.

BOOT CAMP
LIGHTWEIGHT AND STURDY,

ANKLE-LENGTH GUMMIES,

$39.95 FOR A PAIR, ARE

PERFECT ON POTTERING

DAYS IN THE GARDEN. FROM

ANNABEL TRENDS. (07) 5593

4755; ANNABELTRENDS.COM

in and out
Inspired by a Japanese rock
garden, designer Ash Allen’s
award-winning ‘Sticks and

Stones’ setting is a touch of zen
outdoors. Stool from $550, and

table from $1980, both from
Catapult. (02) 8001 6646;

catapultdesign.net.au 

HOT POT With its rustic wood-fired

finish, this multipurpose 90cm

ceramic planter, $1425, is a stylish

 container for ornamental trees. From

 Garden Life. (02) 9517 3633;

 gardenlife.com.au

in the garden

IN THE GA R DEN 
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IMAGINE A GARDEN where the cultivation of

cherry trees under glass in the 21st century seems more 

fantastical than any fairytale you could dream of.

This is a garden where collars of mixed molehill earth and

strawy manure are moulded around the tops of cherry tree

pots every year. Pollination, using a rabbit’s foot on a stick,

takes place every midday during the flowering season and the

pots are struck with a boxwood hammer to see when they need

watering; a loud musical pinging sound confirms the pot is dry.

Yes, this garden really exists. The English garden where

these cherry trees are whimsically cultivated is Eythrope and

it’s owned by Lord (Jacob) Rothschild, who inherited it in

1988. Part of the Waddesdon estate in Buckinghamshire, its

exact location is secret; it is never open and until a few months

ago, only a very few knew of this amazing garden. Mary Keen,

herself a renowned British garden designer and adviser to

Lord Rothschild, has told the garden’s story in Paradise

and Plenty, published at the end of last year. Head gardener

Sue Dickinson’s brief is to provide the house with fruit year

round, vegetables and flowers for entertaining in grand

style. For garden historians, the book is a record of an 

almost non-existent, pre-World War I way of life.

However, the idea of a harvest of plenty is not confined

to the Lord Rothschilds of this world. One of the autumnal 

images of a massive pile of pumpkins in the charming

auricula theatre (a shelter with tiered shelving to display

these pretty, plump plants) is extremely similar to The

Diggers Club’s massed pumpkin display at last year’s

Melbourne International Flower and Garden Show.

Harvesting garden produce and gloating over the goodies

we have nurtured is at a high point this month. Zucchini,

tomatoes, eggplants, cucumbers, capsicums and beans have

all begun to swell to a splendiferous climax. Some, including

the beans, have been producing since Christmas, while the

slow-maturing vegetables, such as pumpkins, can be left to 

quietly gain strength and size.

Tidiness and order are essential attributes in a productive

vegetable garden: straight lines are necessary, for vegetables

are impatient; they need to be hoed, tied up and harvested 

promptly; and ease of maintenance is important.

But it is possible, as demonstrated by the French at the

spectacular Villandry in the Loire Valley, to create a vegetable

garden of visual beauty. While Villandry is enormous, some

of the principles can be easily adapted to smaller plots. Edging

the beds with box or rosemary as a permanent planting is

one option; using herbs, such as parsley or chives, is another.

The trick is to incorporate vegetables with striking foliage to 

ACT Canberra District Wine Harvest Festival,

Murrumbateman, April 9–10; visitnsw.com/events/

canberra-district-wine-harvest-festival

NSW Hunter Valley Wine & Food Festival,

May and June; winecountry.com.au/events/ 

wine-and-food-festival

Queensland Felton Food Festival, April 10; 

feltonfoodfestival.org.au

SA Diggers Heirloom Produce Festival, 

Adelaide Botanic Garden, April 9–10;

diggers.com.au/whats-on/garden-festivals

Victoria St Erth Heritage Apple Festival,

Blackwood, April 2–3; diggers.com.au/whats-on/

garden-festivals

WA Bickley Harvest Festival, April 30–May 1; 

bickleyharvestfestival.com

REAP THE REWARDS
HERE’S JUST A SAMPLE OF THE MANY HARVEST
FESTIVALS ACROSS AUSTRALIA THIS MONTH. 

blend with the monotonous greens of tomatoes, beans and

others. The most obvious choices are cabbages and lettuce,

their coloured leaves making a delightful contrast. Yes, it

can get a bit tatty-looking when some of these plants are

harvested, but try to have replacements waiting in the 

wings; a quick succession sowing can do the trick.

Don’t forget the vertical element in your vegetable garden.

Trellises and tripods are great for supporting climbing plants;

peas in spring and beans in summer. Artichokes and cardoons,

with their bold silvery foliage, are a great contrast, too, and

add structural height. Bay trees with neatly pruned tops are

useful breakers of the horizontal. Apples and pears can be

espaliered along walls; even standard roses provide solid form.

At this time of year, open garden and harvest festivals are

a great way to sample and taste-test fruit and vegetables. 

Just remember to take a notebook!

Meanwhile, spare a thought for those whose vegetable

garden came to a premature end this season through lack of 

Plenty: A Rothschild Family Garden (Pimpernel Press,

distributed in Australia by Penguin, $100) is a 25-year 

record of restoring an historic garden. 

GA R DENS H A RV EST FESTI VA LS
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TAKE A LEAF FROM THE BOOK OF TRADITIONAL HORTICULTURAL 
METHODS AND ENSURE AN ABUNDANCE FROM THE GARDEN.

WORDS CH R ISTI N E R EI D

a secret garden



CLOCKWISE, FROM ABOVE

The stunning massed pumpkin
display from The Diggers Club at
last year’s Melbourne International
Flower and Garden Show is
reminiscent of Lord Rothschild’s
garden, Eythrope; everyone loves
eating apples, especially when
you can pick your own; a carefully
planned and planted vegetable
garden will yield a bounty of
goodness all season long — the
key is quick-succession sowing.
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Plant flat side up (opposite
to most other spring bulbs).

2 0 – 3 0 c m
Grows in a pot or garden

bed. Good picking flower. C M T S

Sprouts form on the stem
and are ready to harvest  

from the base up.

5 0 c m +
A tall leafy plant;
plant 60cm apart.

Self-seeds readily. Pull up
unwanted seedlings.

3 0 – 9 0 c m
Biennial. Forms delicate,
ferny clumps with spires 

of spring flowers.
C M T S

Dead head for a second flush
of flowers in late summer 

to autumn.

1 .8 m
Large shrub or small tree

ideal for containers or
courtyards. Spreads 

2m wide.

C M T S Tr

6 0 c m
The red flowers usually
have a black centre and 

close at night.

C M T S

An easy-care,
disease-free rose.

1– 2 m
Suckers may be trained

to form a low-care hedge 
or barrier plant.

C M T S

Frost during flowering may
delay pod formation.

1 . 5 – 2 m +
Train onto a teepee or

frame for support.
C M T S Tr

Well-drained soils. Enjoys
alkaline conditions.

3 – 6 m
Wind and frost tolerant,

so it’s good in chilly or
exposed places.

C M T S

KEY Sun Semi shade Shade

C = Cool climate M = Mediterranean T = Temperate S = Subtropical  Tr = Tropical

A N E M O N E

( A n e m o n e c o ro n a r i a )
Plant the chocolate drop-like corms in autumn
for late winter or spring flowers in red, blue or
white. This is an easy-to-grow bulb that’s cheap
to buy. Good in warm zones where other bulbs 
fail. Best replanted each autumn.

B RU K A L E ‘ P E T I T P OSY ’

( B ra s s i c a o l e ra c e a
va r. ge m m i fe ra )
Also known as ‘flower sprouts’, this vegie is
a cross between a Brussels sprout and kale.
It has sprout-like edible flower buds with the
rich purple tones and frilled leaves of kale.

CO LU M B I N E

( Aq u i l e g i a v u l ga r i s )
Also known by the cute name of ‘granny’s
bonnet’, seeds of this spring-flowering plant
can be sown during autumn and spring.
Spurred flower in colours including pink,
mauve, white, red and yellow. Double varieties.

C R E P E M Y RT L E

‘ T H E M AG I C S E R I ES ’

( L a ge rs t ro e m i a i n d i c a )
Newly released, semi-dwarf crepe myrtles
with purple or green leaves and crepe-like pink
to purple flowers in summer. Deciduous with
good autumn colour. Bred for mildew resistance.

Direct-sow seed where it is
to grow. Can self-seed.

F L A N D E RS P O P PY

( Pa p a ve r r h o e a s )
This is the poppy associated with World War I, 
also known as corn poppy or field poppy.
Scatter the seeds of this annual now for
red flowers in spring, especially around 
November 11 (Remembrance Day). 

RUG OSA ROS E

(Rosa rugosa)
A sprawling shrub rose with large and colourful 
red to orange rose hips throughout autumn.
Flowers in spring and summer with pink, 
purple or white flowers. Salt tolerant. 
Very thorny stems. Deciduous.

S N OW P E AS

(Pisum sat ivum var. saccharatum)
Plant seeds or seedlings directly into vegie beds
or large containers. Begin to harvest in around
eight weeks. Pick pods when young and soft.
Eat pod and all. Like all legumes, peas add 
nitrogen to the soil.

S P I N D L E T R E E , S P I N D L E B E R RY

( E u o n y m u s e u ro p a e u s)
Admired for its autumn foliage and curious
cerise berries that split open to reveal orange
seeds. Berries are pretty but poisonous. The
hard wood was used to make spindles for
spinning. The spring flowers are insignificant.

C M T
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Looking to sell your country or
coastal property? When you

advertise with Country Style,
you connect with readers who
are ready for a tree — or sea —

change. For beautiful properties 
for sale, turn to page 148.

TO ADVERTISE IN OUR PRESTIGE

PROPERTY SECTION PLEASE CALL

Stephanie Godfrey on 1300 139 305

For inquiries about other properties

like this, contact agent Tom May

at Jellis Craig on (03) 5427 2800;

91 High Street, Woodend, Victoria,

jelliscraig.com.au



1 Leighton Gardens
2 Moss Vale Railway Station
3 Dr J. M. Alcorn Memorial Clock
4 Throsby Park
5 Mount Ashby Estate

ON THE MOV E MOSS VA LE 

MOSS VALE
EXPERIENCE THE REBIRTH OF THIS
SLEEPY SOUTHERN HIGHLANDS TOWN.

Scottish highland
cattle thrive in the

Southern Highlands’
cool climate.

TEN YEARS AGO, Ursula Armstrong moved to

Moss Vale, the original ‘CBD’ of the NSW Southern

Highlands. She was lured by the town’s relaxed lifestyle,

and its proximity to the city and coast. “It is minutes

from everywhere and extremely affordable,” says the

co-founder of design store Made By Others, located on 

Moss Vale’s handsome, tree-lined main street.

Today, boutique and arts-based businesses are

once again turning Moss Vale into a must-stop — and

a vibrant place to live. “There’s a real sense of change

as makers and creators are taking advantage of the

lovely architecture and affordable rent,” says Suzie

Anderson, whose second homewares store is set to  

open on the main street at the end of April.

First settled in 1867, Moss Vale today has a population of

around 8000. Historical sites include the railway station,

Leighton Gardens and the iconic roadside memorial clock.

The Southern Regional Livestock Exchange, on Berrima

Road, holds weekly sales and locals are enthusiastic about

the recently launched Railway Street Farmers’ Market.

For more information, visit southern-highlands.com.au

Turn to page 155 for a look at properties for sale in the area. 

TRAVEL TO AND FROM

Centrally located between Canberra 

and Sydney, Moss Vale is an easy

hour-and-a-half drive from either

city during non-peak times. Trains to

Campbelltown in Sydney run through

the station every hour, with several

trains daily to Canberra, Melbourne

and Wollongong. The train journeys

to Sydney and Canberra take around

two-and-a-half hours. A number of

private coach services also drop off in

Moss Vale and there are local buses and

trains that run daily throughout the

region. The town is also central to the 

rest of the Highlands: Bowral and

Berrima are a 10-minute drive;

Kangaroo Valley 30 minutes; and you

can be in Kiama enjoying the rolling

surf of the south coast within an hour. 

PROPERTY

In the past 18 months, property has

‘jumped’ in Moss Vale, with the price

of residential homes lifting by as much 

as 30 per cent. The average cost of

a four-bedroom, two-bathroom home

on a 700-square-metre block now costs

around $550,000, although “there’s still

the odd bargain to be had around the

$300,000 mark,” says Frank Walsh,

owner of Hindmarsh & Walsh Property. 

The market here is diverse, with

everything from subdivisions and new

developments to 20-, 40- and 80-hectare 

properties with multi-million dollar

price tags, all within five minutes of the

town centre. The variety in property and 

price means the town draws a mixed 

demographic of young families, 

downsizers and retirees. 



CLOCKWISE Harriet
Goodall’s woven works,

sold at Green Bridge
Studios; Tilly the golden

retriever guards the wine
at Mount Ashby Estate;
Natalie Miller, of Green

Bridge Studios, winds
hand-dyed yarn;

chopping boards by
Rabbit Trap Timber.

FRACCARO’S ITALIAN RESTAURANT

A relative newcomer to the Moss Vale dining

scene, this Italian restaurant housed in the

former Post Office is the locals’ vote for pizza

and pasta. 2/249 Argyle Street. (02) 4868 3693.

BERNIE’S DINER This retro-look, New

York-style burger and hot dog joint makes

for a fun evening meal. 402-404 Argyle Street.  

(02) 4869 1502; berniesdiner.com.au

MOUNT ASHBY ESTATE The boutique

winery on this French provincial-style estate

produces pinot gris, merlot and cabernet.

Enjoy a drop with soup or a charcuterie

plate, then wander through the antique store 

on site. 128 Nowra Road. (02) 4869 4792; 

mountashby.com.au

WHERE THE LOCALS GO INSIGHTS FROM MOSS VALE INSIDERS
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food
& wine

FRESH PRODUCE AND

 A GREAT VARIETY OF FARE. 

CROWD FAVOURITES

Made by Others Arts and design, plus

a small café. Shop 2, 366 Argyle Street.

(02) 4868 2026; madebyothers.com.au

Railway Street Farmers’ Market Every

Thursday from 3–6pm. Cnr Railway and 

Spring streets. 0402 719 716.

Farm Club With a wilderness corridor to

the State Forest, plus teahouse, gardens

and farmstay. 1 Greenhills Road, Werai.

(02) 4883 4664; farmclubaustralia.com.au

EXCURSIONS

Highland villages It’s just a short drive

to Bowral, Berrima and Bundanoon. 

Throsby Park On the outskirts of town,

this significant historical property dates

from 1834. The homestead is open once

a year, this time on April 16 (bookings

required). sydneylivingmuseums.com.au

Wombat Hollow Ex-politician Michael

Yabsley now makes bespoke lamps on

his bush property. wombathollow.net.au

SHOPPING

Rabbit Trap Timber Specialising in

recycled timber, Robert and Justine

Taylor make tables, chairs and more

at their workshop. 10 McCourt Road.

0432 214 520; rabbittraptimber.com.au

Green Bridge Studios Featuring the

work of local artisans and co-founders

Natalie Miller, Harriet Goodall and Rabbit 

Trap Timber. By appointment only.

430 Argyle Street. 0414 306 166.

Birds of a Feather Emporium Quirky

vintage wares. 565 Argyle Street.

Suzie Anderson Home Furniture, paint, 

homewares and local creative arts.

409–411 Argyle Street. 0411 448 817; 

suzieandersonhome.com

Flowers on Argyle Florist Cindy Stone

draws praise for her creative window

displays. 328 Argyle Street. (02) 4869 

1544; flowersonargyle.com
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BOOK CLUB
I’LL BET THAT SIMONSON’S NOVEL
AND REICHL’S COOKBOOK MAKE OUR
BEST LIST AT THE END OF THE YEAR.

SPARK JOY                            
Marie Kondo, Vermilion, $35

Kondo is on Time magazine’s list of  

the world’s 100 most influential

people. Her field of expertise is ...

tidiness. She believes that tidying her

way makes you a better person. Her

method is to throw everything out that

does not give you joy. Almost: she

understands that your bin liners do

not inspire joy, but you can at least feel

grateful for the job they do. There’s

quite a spiritual dimension to Kondo’s

philosophy. I started this book,

a follow up to her bestselling

The Life-Changing Magic of Tidying,  

as a bit of a cynic and finished it

eager to engage in the struggle  

against chaos.

AM I COLD
Martin Kongstad, Serpent’s Tail, $27.99

In the middle of this debut novel

from Danish writer Kongstad is an

orgy that goes on and on and on and 

on. Surrounding it is a clever

evocation of Copenhagen just a few 

months before the banks came

tumbling down. Vallin, the narrator, 

is a fired food writer, amicably

divorced, with a book concept that 

revolves around the death of

coupledom. The media love it. To make

his joy complete, a flawless Hungarian

beauty shares his free-love views.

Ironically, his feelings for her

come perilously close to the very  

REVIEWS ANNABEL LAWSON

excoriates. Lots of fun, heaps of skill, 

but for mature audiences only.

FLIGHT OF DREAMS
Ariel Lawhon, Simon & Schuster, $29.99

No-one, since the tragedy of May 6,

1937, has been able to prove what

caused the spark that lit the hydrogen

and consumed the Hindenberg airship

and 36 of 97 people on board, but

this novel constructs a thrilling

hypothesis. Through the conversations

of the crew and passengers, we see

where Germany was heading and how

the great powers were shaping up for

the coming affray. “Tiny true things

made bigger and more relevant,” says 

Lawhon. Mission accomplished.

HOW NOT TO DIE
Michael Greger MD, Macmillan, $32.99

Greger gave expert witness in Oprah’s

trial in 1998, when, merely by on-air

repugnance to the news that cattle flesh

was being fed to cattle, she’d caused the

meat industry nationwide to shrink.

Six years later, Greger was in the dock

defending himself; the evidence he was

promulgating made the famous Atkins

diet unpopular and the company went

bankrupt. Greger waspishly points out

that Atkins died after decades of heart

trouble. And he was fat. Greger looks at

fatal diseases one by one and reviews

the relevant nutritional research.

Complicated but well explained.

THE SUMMER BEFORE THE WAR
Helen Simonson, Allen & Unwin, $32.99

This novel, which starts quietly in

the summer of 1914, expands like

fireworks in the night sky shining

light on still-hidden places. A young

woman, bereaved, thwarted at every

turn, searches for a role. Among the

pandemonium and horror of war,

bullies must occasionally yield, their

primacy no longer tolerated. Simonson

has that rare gift of creating a sense of

deja vu. Neither you nor she could have

witnessed that scene in 1915 or heard

that voice or smelled the iodine on

seeping wounds. Yet these impressions

seem to speak from buried knowledge.

MY KITCHEN YEAR    
Ruth Reichl, Murdoch Books, $45

Reichl was a highly successful editor-

in-chief, then one day a meeting was

called to say Gourmet magazine was

over. Reichl took a year off to work the

paint stripper out of her soul. How? By

cooking. She has the strangest biscuit

recipe ever; her rustic loaf starts with

an 18-hour rise but it’s worth it; and

she reinvents plain food like grilled

chicken and pound cake. Techniques 

from the Far East and Cameroon

produce soups and noodles with

attitude. Mikkel Vang creates

a reflective mood with photographs of

the countryside around Reichl’s home.  

it will see you through the seasons.



If you have a precious (or simply mysterious) object that puzzles you, send your inquiry, along with a colour print or high-resolution digital image,
your suburb or town, and your daytime telephone number, to Collectables, Country Style, Locked Bag 5030, Alexandria, NSW 2015, or send an 
email to Kristina Harrison at kristina.harrison@news.com.au. The photographs must be clear and show the whole object against a white 
background. Photographs will not be returned, even if they are not published.

JOHN McPHEE EVALUATES 

Kathy Adams, Tenterfield, NSW

This platter was made at the Doulton

Burslem factory between about 1882

and 1891 and, as the marks suggest,

probably in 1884. The handpainted

transfer-printed decoration features 

WHERE TO BUY PRODUCTS FROM THIS ISSUE.stockists

COUNTRY STYLE HOMEWARES
NSW: SYDNEY Made On Earth (02) 9252 2322 madeonearth.com.au North
Rocks Brentwood Interiors (02) 9871 5551 brentwoodinteriors.net.au St Ives
Sorrento 0413 980 105 REGIONAL Bangalow Heart of the Home (02) 6687 1399
Berry Candleberries (02) 4464 3487 Goulburn Your Home Matters (02) 4822
7229 Nelson Bay The Home Interior (02) 4984 4888 thehomeinterior.com.au
Tamworth The Lemon House 0417 248 359 Yass Comur House (02) 6226 1411
QUEENSLAND: BRISBANE Bulimba Perfect Living (07) 3399 8335 perfectliving.
com.au REGIONAL Boyne Island Beach Inspired 0402 783 257 beachinspired.
com.au Bundaberg Saskia (07) 4151 1873 facebook.com/SaskiaHomeGiftsYou
Mount Pleasant Momi 0408 006 351 facebook.com/MomiHomewares Noosa
Casa Noosa (07) 5447 3722 casanoosainteriors.com.au
SOUTH AUSTRALIA: ADELAIDE Brighton Get in 2 The Moose (08) 8298 2995
Glenside Best Wishes (08) 8379 9730 REGIONAL Noarlunga Canopy Home
Fashion (08) 8384 2110 Strathalbyn High Street Trading (08) 8536 8441
TASMANIA: HOBART Your Habitat (03) 6214 1555 yourhabitat.com.au REGIONAL
Launceston The Importer (03) 6331 8288 theimporter.net.au Your Habitat (03)
6324 1999 Cambridge The Importer (03) 6248 4466 Cooee The Importer (03)
6432 4211 Kingston The Importer (03) 6229 1288
VICTORIA: MELBOURNE Brighton, Camberwell, Toorak Minimax minimax.com.
au Sandringham No Place Like Home 0409 140 624 no-place-like-home.
myshopify.com REGIONAL Ararat Zest Living (03) 5352 4694 Bendigo Oliver
Birch (03) 5444 1112 oliverbirch.com.au Moe Ancient Moods (03) 5126 1172
facebook.com/AncientMoods Rosebud Coastal Living (03) 5986 1730
Shepparton Pinch of Salt (03) 5831 5315 Sunbury Nextra Newsagency
(03) 9744 1220 sunburynewsagency.com.au Terang Lush Events (03) 5592 1006
lushevents.com.au
WESTERN AUSTRALIA: PERTH Swanbourne The Merchants of Swanbourne
(08) 9383 3493 facebook.com/merchanthomewares Fremantle Pekho
(08) 6219 5056 pekho.com REGIONAL Kalamunda First Avenue (08) 9257 1660 
firstavenue.net.au

Aeria Country Floors (02) 9975 7883 aeria.com.au Amber Tiles 1300 139 868 ambertiles.
com.au Angelucci (03) 9415 8001 angelucci.net.au Anibou (02) 9319 0655 (03) 9654 5222
anibou.com.au Annabel Louise Studio 0407 717 898 annabellouise.com.au Armadillo&Co
(02) 9698 4043 armadillo-co.com Beaumont Tiles (02) 9629 8666 beaumont-tiles.com.au
Behruz Studio (03) 9824 8156 behruzstudio.com Bemboka (02) 9360 1224 bemboka.com
Berger see Inspirations Paint Better Tiles (02) 9361 4388 bettertiles.com.au Bisanna Tiles
(02) 9310 2500 bisanna.com.au Bunnings Warehouse (03) 8831 9777 bunnings.com.au
Capocchi (03) 9822 3700 capocchi.com.au China Squirrel 0415 988 559 chinasquirrel.
com.au COS (02) 9231 3944 Cosh Living (02) 9317 3011 (03) 9281 1999 (07) 3666 0377
coshliving.com.au Country Road 1800 801 911 countryroad.com.au Cult 1300 768 626
cultdesign.com.au Dedece (02) 9360 2722 dedece.com Di Lorenzo (02) 9698 8737
dilorenzo.com.au Domo (03) 8803 8803 domo.com.au Drizabone (03) 9425 2222
drizabone.com.au Dulux 132 525 dulux.com.au Early Settler (03) 9767 7700 earlysettler.
com.au ECC Lighting & Furniture (03) 9821 5300 ecc.com.au Elliott Clarke 1300 355 468
elliottclarke.com.au Everyday Cashmere (02) 9958 5725 everydaycashmere.com Feast
Watson 1800 252 502 feastwatson.com.au Garden Life (02) 9517 3633 gardenlife.com.au
H&M 1800 828 002 hm.com/au Hale Mercantile Co. (03) 9939 1267 halemercantileco.com
Hay (02) 9538 0855 hayshop.com.au House of Orange (03) 9500 9991 houseoforange.
com.au IKEA ikea.com.au In the Sac (02) 8323 5789 inthesac.com.au Inspirations Paint
1300 368 325 inspirationspaint.com.au Jac + Jack (02) 9380 6630 jacandjack.com
Jardan (03) 8581 4988 jardan.com.au K7 Vintage at Chapel St Bazaar (03) 9529 1727
k7.net.au Kate Sylvester +649 845 2669 katesylvester.com Koskela (02) 9280 0999
koskela.com.au Lee Mathews (02) 9997 3787 leemathews.com.au Living Edge 1300 132
154 livingedge.com.au Loom (03) 9510 3040 loomrugs.com Madras Link (03) 9490 0600
madraslink.com.au Maison Est (03) 9500 8287 maisonest.com.au Manon Bis (03) 9521
1866 manonbis.com.au Marcs 1800 688 290 marcs.com.au Mark Tuckey (02) 9997 4222
marktuckey.com.au Market Import (03) 9500 0764 marketimport.com.au Mitchell Road
Antique & Design Centre (02) 9698 0907 mitchellroad.com.au Montreux (03) 9510 9100
montreux.com.au Mowgli Studio @mowglistudio (Instagram) Mud Australia (02) 9569
8181 mudaustralia.com Nathan Burkett (03) 9095 8344 nathanburkett.com.au Onsite
Supply & Design (02) 9360 3666 onsitesd.com.au Orchard Street (02) 9319 2939
orchardstreet.com.au Oroton 1800 061 047 oroton.com Paper 2 (02) 9318 1121 paper2.
com.au Porter’s Paints 1800 656 664 porterspaints.com Provincial Home Living 1300
732 258 provincialhomeliving.com.au R.M.Williams (08) 8259 1007 rmwilliams.com.au
Radford Furnishings 1300 692 393 radfordfurnishings.com Robyn Cosgrove (02) 9328
7692 robyncosgrove.com Sambag (02) 9389 0302 sambag.com.au Scarlet Jones (03)
9882 4995 scarletjonesmelbourne.blogspot.com.au Scotch & Soda 1800 375 099 scotch-
soda.com.au Secret Gardens secretgardens.com.au South Pacific Fabrics (02) 9327
7222 southpacificfabrics.com Space (02) 8339 7588 spacefurniture.com Sportscraft
1800 002 477 sportscraft.com.au Taubmans 131 686 taubmans.com.au Teranova (02)
9958 3344 teranova.com.au Terrace Outdoor Living (02) 9362 5196 terraceoutdoorliving.

com.au The Bay Tree (02) 9328 1101 thebaytree.com.au The Country Trader (02) 9698
4661 thecountrytrader.com.au The DEA Store (02) 9698 8150 thedeastore.com The
Junk Company (03) 9328 8121 thejunkcompany.com The Lost and Found Department
0414 474 686 thelostandfounddepartment.com.au The Natural Floorcovering Centres
(02) 9516 5726 naturalfloorcoveringcentres.com.au The Shelley Panton Store (03) 9533
9003 shelleypanton.com Thonet (02) 9332 1600 thonet.com.au Tigger Hall Design (03)
9510 2255 tiggerhall.com Trenery 1800 801 911 trenery.com.au Turner and Lane (03)
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I’M INTERESTED

searching the pottery trademark 

to locate this particular one. 

wares, this is perhaps not surprising.

The jar was undoubtedly made in the

20th century and probably later than

1950. Stylistically, it looks like the kind

of modernist studio ceramic made in

Scandinavia, but also in England and

possibly Japan. As it appears to be made

of porcelain, my guess is that it is the 

work of a Japanese studio potter.

I have been unable to identify this one.

It might have included many different

game birds, such as pheasant and ducks.

The Victorians enjoyed tableware for

specific purposes; this platter might

have been intended to be used for a feast 

of game birds following a shoot.

$100

$50

COLLECTA BLES 
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BROWSE OUR ADVERTISERS’
PRODUCTS AND SERVICES.

style board

WOOLLY WONDERS 

Designed and made

locally from 100 per cent

Australian merino wool, 

Little Peeps Fleece

children’s clothing is as

stylish and comfortable

as it is practical and durable.

littlepeepsfleece.com.au

LIGHTEN UP
Illuminate your

home and create

atmosphere with

unique pieces

from the collection 

of vintage and

industrial-style

lighting, clocks

and accessories

available from

online retailer,

The Lights of Paris.

thelightsofparis.

com.au

ON TAP
Add instant style to

your kitchen with

the Perrin & Rowe

‘Ionian’ tap. The

bench-mounted

tap with levers

and spray rinse

is a classic design.

englishtapware.

com.au

COAST ALONG
Offering everything from pristine beaches to

fine dining experiences, Port Macquarie on the

New South Wales mid north coast has something 

for everyone. portmacquarieinfo.com.au

COOKING WITH GAS
Create your ideal kitchen with a combination of

Fisher & Paykel’s award-winning ‘Gas on Glass’

and ‘Touch&Slide’ induction cooktops. Both cooktops 

are available in a range of sizes. fisherpaykel.com

SOFT TOUCH
This versatile

V-neck poncho from

Everyday Cashmere

will complement

just about any outfit.

It’s made from pure

cashmere, so it’s

super soft. Pictured

here in grey marle,

this poncho is a great 

investment piece

that will keep you

warm in the cooler

months. everyday

cashmere.com 
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GARDENING KITS, TOOLS, BOOKS,
ACCESSORIES ~ FOR ALL AGES

www.planet-eco.com.au

www.ahn.com.au

AMAZING!
Different Fruits on ONE TREE!

Fruit Salad Trees
Save Space, Pick Longer

Ground or Pots, All Climates

Multi Grafted - 3 Tree Types
3TONE &RUITS s #ITRUS &RUITS s -ULTI!PPLES

CALL NOW MAIL ORDER
(02) 6585 8115 or 1800 FRUITS

596 Littles Loop Rd, Upper Rollands Plains NSW 2441

BUY ONLINE
www.FruitSaladTrees.com
Email: sales@fruitsaladtrees.com

!,, 34!4%3
!,,�9%!2

www.houndhouse.com.au
EMAIL info@houndhouse.com.au  PHONE 1800 096 290

HoundHouse built for
comfort & hygiene.

The original breathable canvas. 
Folds flat for travel.

www.lynnsrareplants.com.au

Visit our online mail order nursery
& find something different &
interesting for your garden

Ph (02) 4784 3101

The Potting Shed stock an
extensive range RI ¿QH TXDOLW\�
H[SHUWO\ FUDIWHG JDUGHQ WRROV�
gardening accessories & gifts
IURP�WKH�8.�	�DURXQG�WKH�JOREH�

www.thepottingshedtools.com.au
LQIR#WKHSRWWLQJVKHGWRROV�FRP�DX����������������

Handmade ceramics 
from Spain

www.sunpots.com.au
02 9281 8323  info@sunpots.com.au

Our birds are laser cut from 3mm Corten

steel which is designed to rust. The lovely

rustic look and feel to the bird develops

over time as it is exposed to the elements.

We consider our birds to be covert art,

hammer one in to a lamp post or a tree in a

public or private place to beautify and add

value, at least it won’t offend.

www.metalbird.com.au

www.frenchhousenumber.com

Genuine French Enamel 

House Numbers

www.glenviewproducts.com.au

Robert - 02 9449 9892

Australian Made
Weathervanes



GARDEN GALLERY

0����d
LANDSCAPE ARTISTRY

..Hand Crafted..

..Garden Sculpture..

..Exquisite Pavers..

RN 108 Garners Beach Rd
Mission Beach QLD 4852

/7elementsdesign
www.7elementsdesign.com.au

AND LONG LASTING
WAY TO MAINTAIN

EverEdge flexible steel garden

virtually any shape, suits all soil

of colours and depths.

EverEdge is made from 1.6 mm
gauge mild steel galvanised

Tel: 0488 010 203

info@mylittlefairygarden.com.au www.mylittlefairygarden.com.au

Create a fairytale adventure
with our miniature garden accessories

Enter Promo Code

COUNTRYSTYLE

during checkout

to receive

5% discount

TO SEE THE FULL RANGE - WWW.OUTSTORE.COM.AU  |  1300 OUTSTORE

Premium Storage for the Finest Estates

Littl ki ly l y i
y h fl s k

 f it th  thi g

 

www.howardproducts.com.au - 1800 672 646  

Pla  it safe
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Lucy Watts  
Artwork

� 2ULJLQDO DUWZRUNV�

� &RPPLVVLRQV�

� $UW FDUGV

��*LIWV

LQIR#OXF\ZDWWV�FRP�DX

P� ���� ��� ���

S� �� ���� ����

Z Z Z� O X F \ Z D W W V � F R P � D X

320 Bay Rd Cheltenham Vic
Mon to Sat 10am-5pm Sun12-5pm
Phone: 03 9583 7577
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IMPASTO MAPS + LANDSCAPE PAINTINGS
W W W. A N G U S D O U G L A S . C O M . A U

Dee Jackson
Australian artist,
Dee Jackson, creates
beautiful watercolour 
portraits.

Commissions welcome.

Dee Jackson
Tel: 02 9416 2265 / +612 9416 2265

Mob: 0439 986 452 / +61 439 986 452
Email: deejackson@deejackson.com.au

www.deejackson.com.au

www.

colour
art

cards
.com.au

COMMISSION

WELCOME

JOSEPHINE
WINDOW

The Finest Art

studio@otomys.com

www.otomys.com 
90 x 90 cm (each) Acrylic, ink and oil

on Belgian linen

AMANDA
B R O O K S
A R T I S T

0417 071 336
info@artbybrooks.com.au
www.artbybrooks.com.au  

ORIGINAL ARTWORK,
PRINTS AND CARDS  

COMMISSIONS
WELCOME
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Merino Wool  & Possum Luxury Knitwear

www.merinosnug.com.au
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PURE AUSTRALIAN MERINO

Blankets & Clothes
Proudly Australian owned and all
made in Country Victoria using

our very own Yalong Yarn.

www.leroymac.com.au 

Colourful, cosy, casual
cashmere for

woman, man, baby & home

Only online at

www.yumcashmere.com.au

BIRDIE CASHMERE

WINTER16

SHOP NOW
WWW.BIRDIECASHMERE.COM

SIMPLY PURELY BEAUTIFULLY BIRDIE
   @birdiecashmere              /BirdieCashmere

merino

Superfine Merino Fashion
Buy online: www.smittenmerino.com Ph. 03 6212 0197

Designed and made in Tasmania

FREE

SHIPPING

The URALLA WOOLROOM
Fine Merino Wool & Natural Fibre Garments ~ Yarns ~ Patterns ~ Accessories

Walnut Hill ~ Carla Spring ~ Fine linen & cotton summer range ~ Made in Australia

38 Bridge St URALLA NSW PH 02 6778 4226 FAX 02 6778 4230
EMAIL urallawoolroom1@bigpond.com www.urallawoolroom.com.au



www.leuragiftsandhomewares.com.au  Ph:(02) 4784 3288

BEAUTIFUL GIFTS, EXQUISITE HOMEWARES, FURNISHINGS & INTERIORS

LEURA
GIFTS & HOMEWARES

Wild at heart, ethical by nature!

FREE SHIPPING!

w w w. t h e s p o t t e d q u o l l . c o m . a u

the everyday journey,
with an emphasis on
natural materials &

simple designs.

FREE SHIPPING
AUSTRALIA WIDE

www.journeystyling.com

1300 66 17 66
www.bodywise.com.au  

wire-free bras for maximum comfort
sizes 8-30 cup A-K

w w w . l u o n e . c o m . a u
Silversmith. Bespoke Jewellery Designer. 0412 071 601. Port Fairy. Victoria.

@luonejewellery
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www.houseofcheri.com.au

CLASSIC QUALITY
AUSTRALIAN MADE

sweet dreams
sold here

201 Latrobe Terrace,
Paddington, Qld.

1800 743 387

www.sheetsontheline.com.au

Free shipping Australia wide

organic bedlinen

s )NVITATIONS AND MORE���

All handcrafted and personalised  
to be unique, just for you

%NTER

0ROMOT
ION

Code CS2015

during checkout

TO RECE
IVE 10%

discount

WINTER
CARDIGANS

Phone/Fax 07 4099 4438

www.jungleroad.com.au

Snowy Mountains
Plaza,

JINDABYNE NSW 2627

ph : 0264 571139

OPEN SEVEN DAYS

www.designxdetail.com.au

www.clementinedesign.com.au
Email: info@clementinedesign.com.au   Ph: 1800 336153

Clementine
s l e e p w e a r

Gifts for Little Loved Ones

w w w . t h e n u r s e r y . c o m . a u
����SHIPPING�!USTRALIAWIDE�s�FREE�SHIPPING�ON�ORDERS�OVER�����



127 Main St, West Wyalong

www.pinkvelvetboutique.com.au

2 duck trading co - info@2ducktrading.com.au
www.2ducktrading.com.au    02 9380 2672

2 duck trading co, the market basket specialist, offers a full range of
authentic French styled market baskets for all your carrying needs. 

Profoundly beautiful

jewellery

for women

of spirit

High quality designers collections, casual
wear, essential shoes and clothing for

everyday. Our brands are Banana Blue,
Bandolera, Bylyse, Cooper, Creem,

Matisse, Sacha Drake, Trelise Cooper.

DISCOVER TRENDS AND SHOP ONLINE

www.suenofashion.com.au

2/160 Scarborogh Beach Rd
Mount Hawthorn WA 6016 | (08) 6361 1221

7/81 Waratah Ave
Dalkeith WA 6009  |  (08) 6161 7662

SUENO
 FASHION

Do you want a wood heater that ...
... leaves little ash? ✔

... releases few emissions? ✔

... doesn’t clog up your flue? ✔

... doesn’t need constant refuelling? ✔

... is a beautiful feature of your home? ✔

... heats for 24 hours from a 2 hour burn? ✔

... you can lean against while it is burning? ✔

What do you want in a
WOOD HEATER?

www.heavenlyheat.com.au
Phone 02 6493 6080

www.turkishmurkish.com

TURKISH-
A DIFFERENT 
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www.newhookdesign.com.au

www.etsy.com/au/shop/NewhookDesign

RITZYROCKS
Australian Designed & Handmade Jewellery

Specialising in Venetian Glass

www.ritzyrocks.com.au

Be early for

Mother’s Day 

this May

Express post & a special RitzyRocks gift on all orders



Home of Lisa Schaefer Millinery
and other chic pieces for you  

and your home.

Bespoke millinery, womens
accessories, gifts, homewares,  

art and artisan pieces.

Well worth the drive

���-AIN�3T�'RENFELL�.37�������s�WWW�LSMILLINERY�COM�AU

Dollma Design
Dollma Design is a

hand-crafted + contemporary
homewares brand, developed  

in Melbourne in 2014.

We strive to design and create
products that will stand a test of
time and bring uniqueness and
true handmade to your home.

dollmadesign
   dollmadesign

www.dollmadesign.com

AUSTRALIAN MERINO WOOL, AUSTRALIAN MADE

WWW.LITTLEPEEPSFLEECE.COM.AU

51 Ferguson St, Williamstown, VIC 3016
03 9397 0022

bloomandco.com.au

Homewares & Lifestyle

using Australian fabric where possible.
Specialists in smart casual country style clothing  

and semi formal wear.

www.kountryblue.com.au
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Fairtrade lounge and sleepwear for conscious shoppers

FREE SHIPPING Use code: CSAPR

T 0418 479 209  www.moonbird.com.au

ORGANIC & ETHICAL

www.taylorfrancis.com.au

Perfume is the key to 
our memories

www.juliethorsley.com

1319 Pacific Hwy Turramurra, 2074 Australia Phone +61 2 9449 5843
WWW.TURRAMURRADRAPERY.COM.AU

Knitting yarns, patterns
& accessories

Dress & patchwork
fabrics, haberdashery -

buttons, ribbons, etc

Vogue, Butterick &
Simplicity patterns  

in stock

Knitting, crochet,
embroidery &
dressmaking

classes

Beautiful books & gifts

www.thelightsofparis.com.au

Authentic French antique and vintage industrial lighting,  

clocks and other one off pieces 

We ship Australia wide
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Home of Rutherglen Estates Cellar Door with a large selection of estate grown, award winning, high quality wines. 

BOUTIQUE ACCOMMODATION | A LA CARTE RESTAURANT | CAFÉ | WINE BAR

www.rutherglenestates.com.au  02 6032 7999            02 6032 9033  www.tuileriesrutherglen.com.au
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BLOODWOOD WINES

Bloodwood “Has an impressive track record across
the full gamut of varietal (and other) wine styles,

especially Riesling; all of the wines have a particular
elegance and grace. Very much part of the high quality

reputation of Orange.” James Halliday

Phone 02 6362 5631 for a
tasting appointment or

visit www.bloodwood.biz
for more information.

Rothvale
WINERY & VINEYARD

Cottages in the beautiful Hunter Valley

223 Deasys Road Pokolbin NSW 2320

Cellar door: 10am-4pm every day. 

For all bookings call  
02 4998 7290

www.rothvale.com.au

MENTION
COUNTRY STYLE
AND RECEIVE A

FREE
BOTTLE OF WINE

ON ARRIVAL

Relax, explore and enjoy an experience like no other. Share a table of authentic  
Spanish cuisine or join us for one of our cooking classes.

reservations@brockleyestate.com.au     03 6251 3123  www.brockleyestate.com.au   
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HIGHLANDS FOOD AND
WINE TOURS

Join us to explore the food and wine of the Southern
Highlands in the comfort of our Mercedes Bus.

Enjoy the picturesque beauty of the Southern
Highlands while enjoying its beautiful wineries

and food producers.

We will pick you up from your accommodation
in the Southern Highlands and return you

at the end of the day.

john@highlandsfoodandwinetours.com.au
0410590044

www.highlandsfoodandwinetours.com.au

pub with great food.

Local produce used

throughout our menu,

with daily specials.

We cater for pre wedding and

post wedding functions.

$10 French bubbles and

$1 oysters on Fridays.

255 Bong Bong St,

Bowral NSW 2576

P: (02) 4861 6686

E: info@royalhotelbowral.com.au
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THE LITTLE HAND STIRRED
JAM SHOP

Retail shop in historic Berrima - established over
30 years. Over 1,000 people visit us each week.
Hundreds of products on shelves, our kitchen

produces over 40 items, selling all over Australia.
We also sell the best coffee and ice cream in town.

210 sq.m’s of shop space, kitchen and storerooms.
Exiting business for food lovers, with a desirable

lifestyle. Potential to expand. Owners retiring.

FOR SALE $955,000
Enquiries: David Cloonan (02) 4877 1404

M: 0402 0588 79
E: cloonans@bigpond.net.au

FORSALE
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TOOSES RESTAURANT
AND LOUNGE

Art Deco inspired wine bar & lounge
located in the beautiful Southern Highlands.

Delicious food & gorgeous decor.

Open Thursday to Sunday.

490-494 Argyle Street, Moss Vale,
New South Wales 2577

02 4868 3164

Eridge Lodge, one of Australia’s loveliest gate lodges, nestled
in country gardens just minutes from downtown Bowral and
now modernised to sleep three couples or up to 10 guests.
With spacious dining and living areas this house is ideal for a
group of friends. There’s plenty of room for entertaining and
lots of nooks and cosy corners where you can curl up with a
book and enjoy some quiet time. Relax in your own private
gardens, curl up in front of a log fire, have breakfast on the
sun drenched verandahs or explore the many shops, wineries,
gardens and galleries of the beautiful Southern Highlands.

www.eridgelodgebowral.com
Eridge Park Road, Bowral NSW 2576
P. Jane 0431 208 070 or Karen 0438 297 900    
E. eridgelodge@bigpond.com

ERIDGE LODGE
Bowral, Southern Highlands
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HARBOURSIDE
SERVICED APARTMENTS

Enjoy a slice of Harbour life at Harbourside Apartments.
Sydney’s absolute waterfront accommodation

offers fully serviced and equipped studio, one and
two bedroom apartments. Conveniently situated at
McMahons Point Ferry Wharf Harbourside is the

perfect Sydney base for business or pleasure whether
your stay is for a day, a week or as long as you wish.

2A Henry Lawson Avenue McMahons Point
North Sydney NSW 2060

Ph: 02 9963 4300 Fax: 02 9922 7998
info@harboursideapartments.com.au
www.harboursideapartments.com.au
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STONY CREEK FARM B&B

Restored 1890s weatherboard homestead in the lush
Bega Valley. Luxury private accommodation with

gourmet farm fresh breakfasts. Antiques and Australian
collectibles. Cottage, vegetable and kitchen gardens
framed by Biamanga Mountain. Centrally located for

local village markets, wilderness and coastal attractions
of the stunning Sapphire Coast of NSW. Midway

between Sydney and Melbourne.

A serene rural retreat for adults for a holiday, a romantic
getaway, or luxury stopover. Four and A Half Star rated

by AAA Tourism. Warm & Friendly Hosts.

W: www.stonycreekfarm.com.au
E: stonycreekfarm@bigpond.com

Ph: 02 64927385
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WWW.IRRABINA.COM

1km frontage to the Gwydir River
platypus, gold, sapphires, trout

200 acres ORGANICALLY certified
wildlife corridor, commercial farm

steve@irrabina.com
02 6775 5546

FORSALE
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STELLA MARIS

www.irrabina.com

Location is everything!

half way between Sydney and Brisbane
country living with city freshness

5 minutes walk to town
10 acre farm on town water
3 bedroom country home

steve@irrabina.com
02 6775 5546
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FERNBROOK LODGE

Be Refreshed by the charms of yesteryear
in this old-world country home filled with antique

furniture, nestled high among lush-green hills.

Modern comfort meets traditional hospitality.
Walk to waterfalls or relax in the craft gallery.

Your perfect get-away.

www.fernbrooklodge.com.au
e. contact@fernbrooklodge.com.au

p. 0427 338 008
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AMAZING VIEWS

PET FRIENDLY

BED AND BREAKFAST

Enjoy a stay with your pet/s at our self contained,
pool house with generous deck and amazing views.
Situated 20 mins from Yass NSW, overlooking the

Yass Valley and Burrinjuck Dam.
Exclusive use of swimming pool.

Explore Canberra and
the Historic town of Yass.

Meals can be arranged on request.

Host: Jacquie Merriman
0418 626469

E: merrinjuck@yahoo.com.au

5 3 1 5

Hilltop Hideaway In Noosa Hinterland

Linda Shore-Perez

0427 378 687

linda@villarealestate.com.au

PRICE $1,495,000

FREE: 1300 885 095
For details, navigate to http://www.villarealestate.com.au/properties/panorama

r 180° Ocean Views

r Spacious Interiors

r 15 min to Noosa

r Beautiful Gardens

r Vaulted Ceilings

r Relaxing Pool Area

r 1.75 Level Acres

r Five Bedrooms

81 PANORAMA DRIVE, DOONAN QLD 4562
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Bishop’s Court Estate 226 Seymour Street Bathurst NSW 2795 Ph: 02 6332 4447
www.bishopscourtestate.com.au

Enjoy ultimate luxury and relaxation,

allow yourself to be pampered with delectable treats and stunning

wines from our region and breathe in the aroma of utter peace.  

It’s the little things that count at Bishop’s Court Estate.

SPECIAL OFFER

FOR ALL COUNTRY

STYLE READERS

Book 2 nights with
Chapel dinner for two
and receive a bottle of

French champagne
with our compliments 
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GHOST HILL ROAD RETREAT
LUXURY SELF CONTAINED B&B

Ghost Hill Road Retreat is the perfect holiday escape
for those wanting to relax and unwind.

Enjoy the seclusion and serenity of our stunning rural
haven on the edge of the heritage listed

Blue Mountains National Park.

3 unique self contained cottages all with
fire place and spa bath.

73 Ghost Hill Road,
Berambing (Bilpin) NSW 2758

Phone: 0409 946 677
Email: bookings@ghosthillroad.com.au

www.ghosthillroad.com.au Q
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HILLVIEW COTTAGES

Stay in one of our historic Kingaroy cottages –
a 100 yr old Church, the workers Cottage or

converted Dairy.

All cottages are fully self-contained, have wood fires,
double spa baths and scenery that will make you sigh.

Book on-line on our website, packages available.

Contact us on 0741 621727
or email

info@hillviewcottages.com.au
for details
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BROKEN VIEW ESTATE

Broken View Estate is a 45 acre working vineyard.
Located in an exclusive enclave of Pokolbin wine

country, it’s only minutes from award-winning
restaurants and wineries.

Be mesmerized by spectacular sunsets over the
Brokenback Ranges from the privacy of your own
self-contained villa, nestled on the banks of our

picturesque dam.

Each two night package also includes generous
breakfast provisions and a bottle of Estate wine

for your enjoyment.

547 Old North Road, Pokolbin
Telephone: 0400 112 341

info@brokenviewestate.com.au
www.brokenviewestate.com.au
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STOCKTON RISE
COUNTRY RETREAT

Choose to stay in either of two charming homesteads
overlooking picturesque farmland in the beautiful

Lockyer Valley one hour west of Brisbane.

Visit neighbouring rural townships exploring markets,
cafes and gift shops as well as enjoying our wonderful

scenery and being treated to a magnificent
sunset at day’s end.

Mention Country Style Magazine for 15% discount.

Phone: 0418 778 312
Email: info@stocktonrise.com.au

www.stocktonrise.com.au

Q
L
D

M
IS

S
IO

N
B

E
A

C
H

SEJALA ON MISSION BEACH

Pandanus, sunbirds and sand - beautiful
accommodation in a lovely beachfront setting under

the coconut trees fringing the Coral Sea.

Sejala Beach Huts offer a rare combination of secluded
luxury on a stunning natural foreshore, a convenient
village location for restaurants and shops and world
class adventure right on hand - kilometres of natural

beachfront, rainforest walking tracks, sailing and scuba
diving on the reef, sky diving onto the beach, rafting

and a most perfect spot for kayaks.

Welcome to Sejala!

www.sejala.com.au
info@sejala.com.au

(mobile) 0455 898 699
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MISSION BEACH

HOLIDAYS

Luxury to budget homes and apartments situated
between Townsville and Cairns.

Where to stay... what to do... in our paradise.

Phone: (07) 4088 6699
www.missionbeachholidays.com.au

NO PREVIOUS
EXPERIENCE NECESSARY

Some testimonials from my previous Workshops:

It was so fantastic! I have learned so much. You are so generous with your time.
Lovely to be surrounded by so many beautiful people that love art. It’s been a wonderful experience. I have painted 
on and off over the last few years but never had these results or gotten this far with my painting.  
Jenny McGrath, Perth

Fabulous week full of colour and inspiration. Can’t wait to see what comes next!   
Annette Ross, Victoria

I never had the confidence to paint. I did some lessons and still couldn’t paint on my own and now after blooms I feel I
can paint a painting on my own from start to finish with the amazing blooms method. I could paint anything with this 
painting method.
Jeniffer Kim, Melbourne

Visit: www.bloomspaintingworkshops.com

Itching to paint but worried about having no
skills? Try my NO FAIL Jacqueline Coates Blooms
Painting Method™, a system anyone can apply to
get amazing results, even if you don’t have a creative
bone in your body. Apply to other subject matter as
well. Hundreds of students are off to a great start
as a result of my workshops. For pleasure or to
turn a hobby into a business, I help you get going.
Includes bonus sessions on colour mixing and how 
to sell your work.

Create a masterpiece from scratch in my 
6 day Blooms workshop

WORKSHOP DATES 2016:
SYDNEY Blooms April 11-16
KAPUNDA Blooms May 10-16
MELBOURNE Blooms July 3-9

KAPUNDA Freedom to Paint (Oils)  
May 29 - June 2

Call Jacqueline Coates to book in Mobile 0412 587 438 Email jacquelinecoates@bigpond.com
See www.bloomspaintingworkshops.com and www.freedomtopaint.com for more details and to book in

FRANCE NEW
Art Immersion June 15-24
In beautiful Limousin,
2 hours south of Paris for
8 days incl. accom, some touring.
From $4997 excluding airfares and
transfers. Ask me for the flyer!

Includes all art
materials and catering
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ZERO DAVEY BOUTIQUE
APARTMENT HOTEL

s � MINS TO 3ALAMANCA� #"$ � !RT 'ALLERIES�
s 3UPERB 3TUDIOS � !PARTMENTS�
s &ULLY EQUIPPED KITCHENS�WASH MACH � DRYER�
s 3ECURITY CAR PARKING�
s 3PA STUDIOS�APARTMENTS AVAILABLE�
s -INI GYM � 3AUNA�
s 7IRELESS�BROADBAND INTERNET�
s 0LASMAS IN ALL STUDIOS�APARTMENTS�

15 Hunter St, Hobart
Telephone: 03 6270 1444

zerodavey@escapesresorts.com.au
www.escapesresorts.com.au
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BEACH HUTS MIDDLETON

12 brightly coloured huts reminiscent of the
old bathing boxes.

A remarkably serene and picturesque retreat complete
with village green, tennis court and Blues Restaurant.

Beach Huts with a beachy sophistication, crisp, clean,
stylish décor, and a hint of rustic charm.

Only 1 hour south of Adelaide on the south coast,
between river port Goolwa and Victor Harbor.

www.beachhuts.com.au
08 8554 3933

Located in Tasmania’s Cradle Mountain Valley, award winning Lemonthyme Wilderness

Retreat is the ideal location to escape and relax. A peaceful and serene atmosphere,

with a welcoming aura that soothes the soul and inspires the spirit. Walk under the 

man fern canopy, gaze at the waterfalls or relax on the verandah.

E: reservations@lemonthyme.com.au  T: 03 6492 1112  W: www.lemonthyme.com.au

BOOK
NOW

!
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the way the world should be . . .

Experience Autumn in Tasmania. Join us for one of our cooking classes or experience our rustic dining showcasing local produce
and wines. Luxury guest house and unique cooking school just minutes from Launceston. www.redfeatherinn.com.au

embrace autumn with a Tasmanian gourmet indulgence

On our 6 day tour, walk this ancient
dreamtime country and take in a landscape

with stunning scenery like no other. Enjoy
iconic outback accommodation, gourmet
meals, great wine and comfortable beds.

For more information go to:
ZZZ�ÁLQGHUVUDQJHVZDONLQJWRXUV�FRP�DX
FDOO����������������HPDLO��IUZW#ELJSRQG�FRP

WELCOME TO SOME OF
THE OLDEST WALKING
COUNTRY ON EARTH...
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RIVERSDALE ESTATE

COTTAGES

15 mins to Hobart, 8 mins from Airport

s ,UXE SELFCONTAINED COTTAGES ON PRIVATE COUNTRY %STATE
s 3ET AMONGST AWARD WINNING VINEYARD AND OLIVE GROVE
s � QUEEN � � SINGLES� CRISP SHEETS� FEATHER PILLOWS� MOHAIR RUGS
s 0ANORAMIC WATER VIEWS� ROLLING COUNTRYSIDE� RAMBLING
WALKS � PRIVATE BEACH

s &RENCH PROVINCIAL ANTIQUES� BOUTIQUE LIBRARY � CD SELECTION
IN EACH COTTAGE

s &AMILIES WELCOME� 0UZZLES� GAMES � COLOURING IN BOOKS�

Irresistible Country Life...Take the Time...

Denholms Rd, Cambridge Tasmania 7170
Telephone: 03 6248 5666 or 0409 232 250

wendy@riversdaleestate.com.au
www.riversdaleestate.com.au
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OAK HILL WOODEND

Oak Hill is a boutique bed and breakfast
located on the Northern slopes of Mount Macedon

in the picturesque Macedon Ranges.

Surrounded by beautiful gardens and
a large lake with magnificent views over the

Hanging Rock countryside.

29 Waterworks Rd
Woodend Vic 3442

(0418) 173 023
oakhillwoodend@gmail.com

www.oakhillwoodend.com.au
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RAGLAN BED & BREAKFAST

Your hosts Ethelwyn and Robin offer a memorable
country interlude at their beautifully appointed historic

miner’s cottage in the West Gippsland area.

The luxuriously restored self-contained cottage with
separate kitchen, bedroom, bathroom and lounge is

set on 53 acres of farmland with 180 degree panoramic
views of the Strzelecki Ranges.

03 5627 8210 or 0439 631 964
671 Bona Vista Road,
Bona Vista, VIC 3820

bookings@raglanbnb.com.au
www.raglanbnb.com.au
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EMU CREEK STATION
FOR AN AMAZING OUTBACK
STATION-STAY EXPERIENCE
Historic working cattle station offering:

Relaxed Pilbara-style hospitality. Camp-ground for
‘vans, camper-trailers, tents/swags alongside 2 km
long fresh water pool. Homestead rooms, meals,

Devonshire teas, home-made produce & souvenirs
for sale. Bush-walking, kayaking (no extra charge),

swimming, bird-watching. Mill-run tour with billy tea
and pancakes included. Sunset tour with nibbles

included. Camp-fires encouraged and dogs welcome.

P. 08 9943 0534
E. emucreekstation@hotmail.com

www.emucreekstation.com
Nyang Rd, Barradale via Carnarvon WA 6701
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CYGNET ACCOMMODATION

INDULGENCE

Treat yourself to a totally private waterfront escape
surrounded by water and mountains. Visit Hobart,

Salamanca Markets, Bruny Island, Mona,
Hartz Mountains, Peppermint Bay and

local restaurants and galleries. Gourmet Hamper,
wine and meals complimentary.

A TOUCH of PARADISE
COAST HOUSE Tasmania

www.coasthousetasmania.com
John & Judi 0409 446 290 / (03) 6295 1876

stay@coasthousetasmania.com
V
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KILN HOUSE

The kilnhouses are unique: 3 architect designed
houses with crisp, modern and elegant

interiors,combined with the stunning beauty of the
Ovens Valley in Porepunkah near Bright.

Each fully equipped house is on a separate part of a
working angus cattle stud with mountain views

‘Best window seats in NE Victoria’

ph: 0400733170
stay@kilnhouse.com.au
www.kilnhouse.com.au
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THE MARGARET RIVER B&B

Experience 4.5 Star luxury, large guest lounge,
4 queen rooms each with en-suite,

spa-bath-Jacuzzi.

Hidden in beautiful native forest 5 minutes to
restaurants, beaches, vineyards, forest and caves,

centrally located between Prevelly Beach and
Town of Margaret River.

Gourmet continental breakfast included.
Free WiFi.

Ph: 1800 024 649
Loaring Place, Margaret River,

www.margaretriverbnb.com
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SANTHOSA

A UNIQUELY DESIGNED B & B

It certainly is the quiet road to contentment
as the name suggests.

Offering accommodation in a tranquil, unique setting
located close to Phillip Island with some of the most

extraordinary beaches and rivers.

Wonderful Bed and Breakfast packages available.
Build your package to include a Free Yoga Session,

Dinner for 2 and also Cooking Classes.

733 Turnbull - Woolamai Road
Woolamai Victoria 3995

Mobile: 0425 748 907
www.santhosa.com.au
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HISTORY | NATURE | CULTURE | INDULGENCE

NINA’S PATHWAYS

Join me on a small-group tour of beautiful Sri Lanka.
UNESCO sites, wildlife, beaches, cooking classes,
a train journey, tea plantations, stunning hotels.

/ninaspathways

www.ninaspathways.com.au 
0419 213 327

2016 TOUR

Get ready to savour amazing wines and
mouth-watering gastronomic delights
The tour led by Master of Wine Peter Scudamore-Smith,
offers the chance to try the coveted Alba white truffle;
taste acclaimed wines from Frescobaldi, Antinori and

Pio Cesare and visit the wine regions of Brunello, Chianti,
Barolo and Barbaresco. This 12 person tour departs

Rome (26 Sep) and ends in Milan (6 Oct).

SAVE $550 pp if booked by 30.4.2016 + further discounts for singles

P 0412 403567
E denisew@uncorkedandcultivated.com.au

www.uncorkedandcultivated.com.au

& Breakfast in the middle of Hawke’s Bay Wine
Country. With spacious rooms and tree-laden
gardens this is the perfect accommodation for

exploring the wine, food and natural beauty of this
glorious region.

1420 Railway Road South
RD11, Paki Paki, Hastings 4178

New Zealand
Enquiries: info@hawthorne.co.nz

www.hawthorne.co.nz

old villa, located in one of the few remaining genuine 

villages in the greater Auckland area.

Winners of 2016 Travellers’ Choice and annual

receivers of certificates of excellence from TripAdvisor -

Guests at Eden Villa can feel at home whether relaxing

in the garden on a warm day or by the fire in winter.

We offer beautifully appointed and very generous sized

suites, all day sun and a great view of one of

New Zealands dormant volcanoes - Mount Eden.

16 Poronui St, Mt Eden, Auckland 1024

P: 0064 96301165 E: edenvilla@xtra.co.nz

www.edenvilla.co.nz

Eden Villa

Indulge
your dreams

on the

Amalfi
Coast

YOUR PERFECT ITALIAN HOLIDAY STARTS WITH

AN ITINERARY TAILORED FOR YOU

Your luxury options include:

Gourmet food and wine tasting

Motor yacht cruising

History, art and culture

Adventure, sun and sea activities

Private limousine service

Call 0408 113 143 or

email info@allegraitaly.com

25th June - 1st July 2016

Boutique Escorted Paris
Indugence Women’s Tour

Cruise the Seine | LIDO nightlife | Galleries
and Museums | Eiffel Tower | Latin Quarter

| Walk the Marais | Stroll tge ‘Place des
Vosges’ | Rue Vieille du Temple | Paris Haute

Couture boutiques | Chateau de Versailles  
| Claude Monet’s beautiful gardens

www.boutiquetours.com.au
info@boutiquetours.com.au



LOOK, I DON’T know if the rest of the world regards 

us as essential out here at Dunedoo… but they seem to  

regard us as quintessential.

“I know Dunedoo — the typical Australian country town,” 

they say. “Classic country Australia… archetypal,

characteristic, emblematic, symbolic, intrinsic.”

City friends telephone to say they have overseas visitors.

They want to see some ‘real Australia’. Can they bring them

up to our place? To satisfy our curiosity, we started at the end

of the main street to see if we could detect any intrinsic-ness.

“There’s the petrol station,” I said. “Anything intrinsically

Australian there? It’s not even Golden Fleece anymore.” We

measured radiator caps, fan belts, oil filters, tyre shine and

sway-bar bushings against our intrinsic-Oz criteria... but

they just didn’t register. “No go,” I said. “Let’s move on.”

Then The Chosen One spotted — next to the bubblegum

and magnifying spectacles — a Vili’s Gourmet Pies warmer.

On closer inspection, it contained not only Vili’s, but also 

Mrs Mac’s Famous and Village 100% Aussie pies.

We noted the meat pie as a possible clue and moved

across the road to the Hotel Dunedoo. The Chosen One

waved the bistro menu. “They make their own chunky

steak pie and serve it with mushy peas, gravy and mash,” 

she reported. “I think we’re on a roll.”

The 5 Star Supermarket suggested she might be right.

A knot of pie fanciers was milling around, agonising over

the choice of the iconic Four’n Twenty pie in Beef & Cheese 

or the Sargents Traditional Steak & Onion example.

We wished them well and pushed on to The White Rose

Café where the pie warmer showcased the Village Premium

pie (‘Judged Australia’s Best’). Not necessarily by the

regulars here, however, who were uttering cooing sounds

about The White Rose’s own chunky beef and lamb pies 

served with chips and gravy.

“Convinced?” asked The Chosen One. “It’s definitely our 

pie culture that appeals to people.”

We strolled on past the Dunedoo Pie Shop (seven

house-baked varieties) and checked out Chad’s Bakery

Café. It was as busy as Bunnings on Father’s Day with 

several varieties of beef pie walking out the door.

“Okay,” I conceded, “we’re the intrinsic meat-pie capital 

of Australia. Where did we leave the car?”

“Outside Kakkadoo Kafe — the home of Dunedoo’s famous 

Dinki Di Dogs Eyes,” The Chosen One said.

Back when we spoke in rhyming slang, dinky-di Aussies

would ask for a dog’s eye (pie) and dead horse (sauce). At

Kakkadoo Kafe you get a superior pie filled with chunky

local beef slow-cooked for six hours in a golden pastry case.

And the dead horse is complimentary — tomato or barbecue.

In the eyes of many, the meat pie is the most enduring of

our cultural icons and a cornerstone of our national identity.

Australians still eat 275 million of them every year. They’ve

added colour to our spoken language, as in “He’s got a face

like a dropped pie.” They’ve even influenced body language:

many believe the characteristic Aussie stoop comes from the 

pie-eater trying to keep gravy out of his trouser cuffs.

And here comes Barb Dwyer, current holder of the best

rural Australian name award, with what looks like a dog’s

eye and dead horse in hand. “I’ve always liked a pie, but

they’ve caused me some bad moments, too,” she tells us.

Apparently, she was sitting in the nurses’ canteen one

evening, when a woman shoved a pie at her and said, “Could 

“Is me ’usband’s pie ’ot enough yet?” she asked. 
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DUNEDOO IS CONSIDERED DINKY-DI.

THE CHARACTERISTIC AUSSIE STOOP

COMES FROM THE PIE-EATER TRYING TO

 KEEP GRAVY OUT OF HIS TROUSER CUFFS.
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