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Victoria Carey

As some readers may know, my track
record in the making department is
pretty woeful. The Harry Potter scarf
attempted on the eve of book week for 
my son numbers among many other examples of craft

projects gone wrong. But, despite it all, I still love the idea

of making things. It forces me to put down the phone, to

stop checking emails and to focus on something that is  

course I’ve always wanted to do — just like Michelle Douglas whose beautiful home

is on page 32. This former midwife stumbled into her new career as a dressmaker

only after she enrolled in a visual arts degree when her daughter Meg, who is now

19, started school. “The year Meg went to school was absolutely explosive for my

creativity,” Michelle says. “I never realised I could draw or paint — when I did,

I became obsessed with it. That whole year, I was up late doing big pieces of work.

It was as if my creativity was lit on fire.” Today, her creative bent is directed towards 

dressmaking and the lovely home she has created out of her rented cottage in

Bangalow, NSW. From dressmaking and basket weaving to furniture making and

craft projects, this issue is full of stories about makers, the beautiful things they 

produce by hand, and the homes they live in.

This month, Campaign for Country highlights Bendigo. One of Victoria’s major

regional cities, Bendigo is also a great example of how creatively rich life in rural

Australia can be — as we all know, you certainly don’t need to live in a capital city!

Enjoy the issue.

FOLLOW US

Facebook @countrystylemagazine 

Pinterest @countrystylemag

Instagram @countrystylemag

Country Style Australia channel
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“I’ve been sewing, knitting and
crotcheting since I was a little girl
and have dabbled in many other crafts,
too,” says Sydney-based Melody, who
is a regular contributor to Country
Style. “My first project, when I was
eight, was a giant ladybird cushion with
felt dots on its back.” The vintage lace
on the bag Melody created for us was
inherited from her uncle, who owned
a lingerie business in the 1950s. “I dyed
the samples black and paired them
with embroidery in black pearl cotton
— the combination looks quite lush
against the canvas.” Melody, who
spent much of her childhood in Orange,
NSW, enjoys the meditative effect of
making something by hand — and the 
joy handmade gifts bring others.

Sketching the town map of Bendigo for
this month’s On the Move story only
fuelled Daniella’s interest in visiting
this vibrant regional centre. “It’s on
my list of places to visit,” she says. “It
looks so pretty and historical — my
kind of town!” Daniella, who grew up
in Townsville, Qld, has been drawing
since childhood, but initially pursued
a career in behaviour research. Since
switching to Communication Design
at RMIT, she has been busy illustrating
her own and other author’s books,
producing stoneware and stationery
ranges and, of course, colouring in
books for Country Style. “It’s been so
wonderful and flattering to see people 
colouring in my illustrations.”

COLOUR IN
THE GARDEN

ON SALE 
NOW!

Only $9.99
at newsagencies

and supermarkets

Don’t miss Country Style’s

second colouring in book by illustrator 

Daniella Germain.



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.



AVAILABLE AT DRIZA-BONE HQ STORE, CITY STORE, DAVID JONES AND LEADING

INDEPENDENT RETAILERS. VISIT WWW.DRIZABONE.COM.AU FOR DETAILS. 

Timeless style and fit, made to endure. 
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COVER STORIES
Novel life: How Nicole Alexander farms  

and writes blockbusters 

Weaving magic

A dressmaker transforms her rented home

Making furniture in NSW’s Southern Highlands

Totes amazing! Make this embroidered tote bag  

Mother’s Day craft

Campaign for Country visits Bendigo

Design files: Bathroom and kitchen tips  

from Australia’s top designers

MY COUNTRY CHILDHOOD
Best-selling author Nicole Alexander on growing up 

on the family property near NSW’s Moree.

PEOPLE
LIVES ENTWINED

She weaves baskets, he is a woodworker — welcome  

to Mr and Mrs Munro.

COMMUNITY 100: MOVING AHEAD

A young mum shines thanks to Lions Australia.

ENTERPRISE: GROUP DYNAMIC

The artists and designers behind Newrybar Merchants.

CAMPAIGN FOR
COUNTRY: BENDIGO
MEET OUR AMBASSADOR: KAREN QUINLAN

The woman who put the Bendigo Art Gallery  

on the world’s cultural map.
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HOME TO ROAST

Corey Scoble has returned to his hometown with

a passion to roast the world’s best coffee beans. 

ON THE MOVE: BENDIGO

Less than two hours from Melbourne, this thriving 

regional city has the best of both worlds. 

HOMES
THE DRESSMAKER

Once a midwife, Michelle Douglas now creates

beautiful linen dresses out of her Bangalow cottage.

TRUE METTLE

The Castlemaine home and garden of metal artists 

Chelly and Peter Gray is filled with their work.

ORDER RESTORED

We visit the couple behind the Southern Highland’s 

Rabbit Trap Timber furniture workshop.

DECORATING
THE JOY OF HANDMADE

From locally made ceramics to luxurious

knitted throws, these bespoke pieces add a touch 

that always says ‘home’.

CLEAN SWEEP

Our guide to creating stylish but practical kitchens, 

bathrooms and laundries.

CRAFT
MADE FOR YOU

What are you planning to give her this Mother’s Day?

54
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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
and services, for the purposes described in our privacy policy and for any other purposes that we describe at the time of collection. We may disclose your information to our related companies, including those located
outside Australia. Any of us may contact you for those purposes (including by email and SMS). We may also disclose your information to our service and content providers, including those located outside Australia.
If you do not provide us with requested information we may not be able to provide you with the goods and services you require. When you have entered a competition, we may disclose your personal information to
authorities if you are a prize winner or otherwise as required by law. Further information about how we handle personal information, how you can complain about a breach of the Australian privacy principles, how 
we will deal with a complaint of that nature, how you can access or seek correction of your personal information and our contact details can be found in our privacy policy at newscorpaustraliaprivacy.com

TO SEE MORE INSPIRING DECORATING 

IDEAS, VISIT HOMELIFE.COM.AU
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GARDENS
GRAND PLAN

A Mornington Peninsula garden is testament to the 

vision of its late owner.

IN THE GARDEN

Garden masterclasses, plants by mail and lots more. 

PLANTING GUIDE

Crabapples, globe artichokes and thornless

blackberries — yes, it’s true, they really are thornless!

BOOK EXTRACT: COUNTRY STYLE GARDENS

Our latest book, a collection of our favourite gardens 

that we have published over the years, is out now.

TRAVEL
NORTHERN EXPOSURE

Is it a frontier post, tropical paradise or thriving city?

We go to Darwin to find out.

FOOD AND WINE
GATHER TOGETHER

Chef Russell Chinn left the United Kingdom in 2006

and after a few years found himself moving down the

NSW south coast to the haven that is Cupitt’s Kitchen. 

FLAVOURS

Great cookbooks from Tasmanian cook Sally Wise and 

Sydney’s Simmone Logue and Anneka Manning.

HEIRLOOM RECIPE: MINT CONDITION

Reader Nik Warde’s childhood memories of  

a grandmother’s chocolate mint slice.

COUNTRY COOK: UPPER CRUST

How many Tasmanian scallops do you need for a good 

pie? Steve Cumper answers the question.

FASHION AND BEAUTY
GOLDEN HARVEST

A long autumn day out in the fields.

SEE THE LIGHT

Symbolic of warmth and purity, luxurious handmade 

candles make the perfect Mother’s Day gift.

REGULAR READING
Contributors

Your page: readers’ emails and letters

A Month in the Country

Books

Collectables

Country Squire

SERVICES
GET A BONUS GIFT OF A COUNTRY STYLE

CUSHION COVER WHEN YOU SUBSCRIBE.

Style Board

Stockists

Garden Emporium

Country Emporium

Country and Coastal Retreats

IF YOU’D LIKE TO SEE BEHIND THE SCENES AT THE MAGAZINE,

GO TO THE COUNTRY STYLE AUSTRALIA CHANNEL ON YOUTUBE.

128

Limestone ‘Flashlight’ pendant light, $475,

POA, from Weylandts. Sofa, $3995, from 

Marks. ON COFFEE TABLE Wingnut & Co

from Mr Kitly. Handmade flat basket, $180, from Turner and Lane. Assorted
balls of yarn including Patons Jet 12 ply in Charcoal, $8.99 a ball. ‘Sherpa’
weave rug in Pumice, 1.7m x 2.4m, $1080, from Armadillo&Co. For all other 

details, see story on page 54. For stockist details, see page 143.
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Like a log.
Like a baby.
Like a
Forty Winks 
customer.



FOLLOW US

Share your thoughts and experiences with us by writing to Country Style, Locked Bag 5030,
Alexandria, NSW 2015, or by emailing austcountrystyle@news.com.au. Please include your 

On Facebook...
facebook.com/

CountryStyleMagazine

On Pinterest…
pinterest.com/

countrystylemag

On Instagram…
@countrystylemag

At Homelife…
homelife.com.au/

country-style

On Youtube…
Country Style

Australia channel

INSTAGRAM
Brisbane’s
@pipspiro

illustrated our
March cover and
everyone loved it

on Instagram.
Photography Guy

Bailey, styling
Danielle Selig. 

FROM FORAGING FLOWERS BY
THE SIDE OF A COUNTRY ROAD,
TO THE JOYS OF AN ARTISTIC LIFE.

YOUR PAGE

REMEMBER THIS
I have to write to thank you and your

magazine for keeping my memories

of places I have been alive and well.   

I am now 95, and will be 96 next

month. I have lived in Melbourne,

Sydney and Adelaide, so I have loved

the stories about people who have lived

in the Adelaide Hills, the Dandenongs,

the Blue Mountains and other rural 

areas. I can’t get to these places

anymore, so it is lovely to see pictures

and read about them. I do love dogs,

and very much enjoy all the dog stories,

and the way you always include all the

dogs with the family members, also

the horses. Makes me wish I could buy

a little cottage somewhere and bring it

to life again! So thank you very much.  

Betty Shea, MONA VALE, NSW

CREATIVE FORAGER
Thanks to my Country Style that

comes in my letter box just when I need

it. I have become more creative — I now

forage the side of the highways and

roads for plants that grow wild, and

display them in various vases at home. 

I’m loving it. Pam Humphreys,

MOLESWORTH, TASMANIA

THE NEW VOGUE
I wonder if you’re aware of just how

much your magazine provides a breath

of fresh air for those of us who live in the

city? As a hardened city girl of forty odd

years, I discovered Country Style whilst

on holidays on the Sapphire Coast and 

now I wait eagerly for it each month.

It’s not only that the art direction is

brilliant, for me it’s the chance to learn

about the lives of others and perhaps

dream a little too — something we

rarely have time for these days. I find

myself keeping every issue for those

moments. So thank you Country Style 

— you are my new Vogue.

Allannah Law, ELWOOD, VICTORIA

ARTISTIC BENEFITS
Once again a wonderful issue full of

inspiring artists. Annabelle Hickson

reflects on the benefits of art making

as restorative. Couldn’t agree more!

I have always created art throughout 

my life — and it took care of me

through undiagnosed post-natal

depression. Our art doesn’t need  

to be perfect, beautiful or sellable.

As Annabelle says, we need to focus  

on the benefits of making art.

Alex Kyriakacis, PERTH, WA

I’M AN ARTIST
I loved Annabelle Hickson’s ‘Dignity in

the Doing’ article. I have struggled with 

calling myself an artist as I, too, felt

that was only for those who sold their

works for thousands of dollars, so

I found myself nodding in agreement

as I read. Her comments “in order to

create art, all that matters is that you

believe creating is a worthwhile thing

to be doing — not for the end result, but

for the doing itself”. So now if someone

asks me, “What do you do?” I will say 

Congratulations
to everyone who had
a letter published this
month. You have won our
latest book, Country Style
Gardens (Harper Collins,
$39.99). Happy reading 
— and gardening!

“So thank you Country Style
 — you are my new Vogue.”

YOUR PAGE 
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HOW THE COUNTRY
INSPIRES OUR
LEADING PAINTERS

THE ARTIST & THE

FARMER Life on
a Riverina property

SURF STAR SALLY FITZGIBBONS’ COUNTRY CHILDHOOD

EASTER MAGIC CHOCOLATE, EGGS & BUNNIES

ESCAPE THE
EVERYDAY

regional art
galleries to visit20
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21% merino blended with denim cotton and 1% spandex for stretch
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Expand your horizons with
art exhibitions and a writers’

festival, enjoy a unique day at
the races, or book a weekend

break before the last days
of autumn slip away.

A MONTH IN THE COUNTRY
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NTFreds Pass Rural Show 13th–15th

A good, old, traditional country show at

Freds Pass, outside of Darwin. Come for

the livestock and equestrian displays,

polocrosse carnival, grand parade, arts

and crafts, and woodchopping. Stay for 

the fireworks on Saturday night.

fredspassruralshow.com.au 

WA Big Sky No Limits: Readers and

Writers Festival 20th–22nd Writers,

artists and photographers from across

Australia will converge on Geraldton

for social events such as Poetry Night

at the historic Bootenal Family Tavern 

and a Literary Lunch at Bentwood

Olive Grove. Debates, readings,

workshops and panels will also be held

at various venues around the coastal 

town. Some bookings essential.

(08) 9956 6659; library.cgg.wa.gov.au

put in the diary for 
next month...

Tasmania Cooking Class at
Hundred Acres at Ghost
Rock Vineyard June 11th
Learn to cook a complete

gourmet meal at Ghost Rock
Vineyard at Northdown, east

of Devonport on Tassie’s
north coast. Chef Phil Piper
leads a hands-on class using

the finest local produce.
$120 per person. Bookings
essential. 0400 598 960;

hundredacres.com.au

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

QUEENSLAND
Arts in the Olives 8th Set in an olive

grove by the Albert River in the Scenic 

Rim, this annual festival entices

the crowds with workshops including 

blacksmithing, basket-weaving,

sculpture, shibori and flute-making. 

There’s also live music, delicious

food and wine-tasting — not to

mention the great artisan market. 

Workshop bookings essential.

0417 720 352; artsintheolives.com 

NSW Beneath the Bula Smile

at Tuggeranong Arts Centre May

20th–June 19th Eva Schroeder’s

photographs of female produce

vendors show the grittier side

of rural Fijian life — in the hope of

selling their crops the women must

travel from their farms to the Suva 

b e s t i n
s h o w

markets. This series was taken as

part of Eva’s internship with the

UN Women’s Office in Fiji. (02) 6293 

1443; tuggeranongarts.com

NTNew Works at Araluen Arts

Centre May 20th–June 26th The

paintings in this exhibition by

Alice Springs artist and arts lecturer 

Henry Smith represent a search

for the hidden within the visible or

‘real’ Central Desert landscape, and

are informed by 20 years of studio 

and fieldwork. (08) 8951 1122;

araluenartscentre.nt.gov.au

Cooking class at

Hundred Acres.

Life for rural

Fĳian women

captured on film.

VICTORIA Brae Six luxury

accommodation suites have opened

at Brae, chef Dan Hunter’s Birregurra 

restaurant. The suites were made

using recycled materials, solar

energy and harvested rainwater,

and handcrafted finishes complement

Brae’s natural surroundings. Rates

start at $425 for two, including an

in-room breakfast. (03) 5236 2226; 

braerestaurant.com

NSWBells at Killcare

Mother-Daughter Retreat 13th–15th

In addition to the annual Mother’s Day 

Luncheon at Manfredi on May 8th,

central coast boutique hotel Bells at

Killcare is hosting a special retreat for

the ladies. Book now for a weekend of

yoga, outdoor activities and eating well

at Manfredi restaurant. From $1099 per

person, twin-share. Bookings essential.

(02) 4349 7000; bellsatkillcare.com.au

w e e k e n d  a w a y

Brae now has luxury

accommodation.

A MONTH IN THE COUNTRY



QUEENSLANDThe Gap

Farmers’ Market 8th and 22nd

A family day, with music, pony and

donkey rides and plenty of places to

sit and enjoy coffee and breakfast.

Try White Gold Creamery cheese,

fruit and veg from Thulimbah’s

Iventure Orchard or free-range

pork from Tillari Trotters. Hilder

Road State School, cnr Kaloma

and Hilder roads, The Gap. Open

6.30am–11am. 0403 227 297

NSWEat Local Thursdays 5th,

12th, 19th and 26th Buying and

eating food grown locally has

proven economic and social benefits.

Founder Pennie Scott started this

market to give residents access to

Riverina food. It is now the place in

Wagga Wagga for fruit, vegetables,

meat, eggs and bread. Botanic

Gardens, 43 Tom Wood Drive, Wagga

Wagga NSW. Open 11am–5.30pm.

0427 441 107; eatlocalthursday.org

VICTORIAMontalto This

award-winning restaurant, set among 

olive groves and vineyards on the

Mornington Peninsula, serves food

inspired by regional France. Chefs

make daily visits to the garden —

created by owner Wendy Mitchell

— harvesting the produce for use in

dishes such as slow-cooked pork jowl 

with mustard, pomme puree and

fennel. On weekends, Montalto

offers two- or three-course menus

for $75 and $88. Bookings essential.

(03) 5989 8412; montalto.com.au 

NSWSouth on Albany Chef John 

Evans is at the helm of this Berry

restaurant, and his constantly changing

menu is a sophisticated twist on modern

European food with a strong focus on

regional produce. A local tip: most

come for the fish of the day, such as

pan-roasted blue eye with crushed

kipfler potatoes, tomato, olives and

zucchini flower, and the desserts.

How does meringue with local rhubarb, 

honey cream, fresh figs and toasted 

coconut sound? (02) 4464 2005; 

southonalbany.com.au

f a r m e r s ’
m a r k e t

b o o k  a  t a b l e

f o r  w i n e  l o v e r s

TASMANIADevil’s Corner

Cellar Door With panoramic views of

the Hazards and Freycinet Peninsula

on Tassie’s east coast, Devil’s Corner’s

new cellar door in Apslawn is more

like heaven on earth. Savour wood-fired

pizzas and seafood straight from the

Freycinet Marine Farm (including

freshly shucked oysters) paired with 

the estate’s delicious wines.

(03) 6257 8881; brownbrothers.com.au

SA Benchmark Interactive

Wine Sessions @ Rusden Wines 6th

On the first Friday evening of every

month, Rusden Wines at Tanunda in

Vine Vale hosts wine-tasting sessions 

that match varieties, styles and

blends from Australia and around

the world with food. At this session, 

they will be looking at nebbiolo.

$55 per person, bookings required.

(08) 8563 2976; rusdenwines.com.au

TASMANIA Villarett Gardens

Graeme and Linda Chugg have been

curating four hectares of contemporary

formal gardens at Villarett, in Kimberley

near Tassie’s north coast, for more than

30 years. You’ll find mature beeches,

hollies, oaks and conifers, plus hedges,

roses, climbers, bulbs, water features

and Graeme’s own metal sculptures.  

(03) 6368 1214; villarett.com.au

SA Sunningdale Farm 7th-8th

In Mount Jagged on the Fleurieu

Peninsula, Sunningdale certified

organic and biodynamic farm is

holding its annual open weekend. The

kitchen garden has produce including

beetroot and rhubarb for sale, as well

as apples and other orchard fruits.

Kids will love the walk through native

heritage-listed scrubland. 0433 447 271.

g a r d e n s

P
H

O
T

O
G

R
A

P
H

Y
E
V
A
S
C
H
R
O
E
D
E
R
,
C
O
L
IN

P
A
G
E

C
O

M
P

IL
E

D
B

Y
L
E
A
H

T
W
O
M
E
Y
,
B
A
R
B
A
R
A
S
W
E
E
N
E
Y

P
L

E
A

S
E

S
E

N
D

Y
O

U
R

E
V

E
N

T
N

E
W

S
T

O
A

U
S

T
C

O
U

N
T

R
Y

S
T

Y
L

E
@

N
E

W
S

.C
O

M
.A

U
E

V
E

N
T

S
M

A
Y

C
H

A
N

G
E

A
N

D
 

W
E

 R
E

C
O

M
M

E
N

D
 C

O
N

T
A

C
T

IN
G

 T
H

E
 O

R
G

A
N

IS
E

R
S

 T
O

 C
O

N
F

IR
M

 D
E

T
A

IL
S

 A
N

D
 E

N
S

U
R

E
 A

V
A

IL
A

B
IL

IT
Y

NSW The Great Nundle Dog Race 1st A unique
day at the races, this must-do for dog lovers includes 

dashes for all types of canines. In the big race,
the first dog to cross the finish line “irrespective

of the route taken or the fights entered into”
is the winner! (02) 6769 3253; nundle.com.au

South on Albany in Berry,

NSW, is the place to sample 

local seafood. ABOVE

Montalto, on Victoria’s

Mornington Peninsula, has 

a large kitchen garden.
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THE LONG
ROAD HOME
IS A TWO-HOUR ROUND TRIP FOR
A BALLET LESSON AFTER SCHOOL 
REALLY WORTH IT? ANNABELLE
HICKSON ON A PARENT’S DILEMMA.

“EXTRACURRICULAR STUFF IS FOR

PEOPLE WHO DON’T LIVE ON FARMS,”  

 SAID A FRIEND TO MY HUSBAND...

CLOCKWISE, FROM

TOP LEFT A creek running
through Annabelle’s property

west of Tenterfield, NSW;
Harriet helping; still

life; Annabelle at home. 

I AM SITTING here, drinking my tea (off coffee again,

will be back soon enough). The chickens are up in the fig tree

by the door eating the cream of the crop… I have had so many

figs I no longer care… and I am bracing myself for the trek to 

pick up my daughter from school and take her to a town

further down the hot highway for her ballet lesson. It’s a

two-hour round trip. She seems to like it. The next day I’ll do

the same for my son so he can do martial arts. He thinks it’s

dull. We come home hot, hungry, harried (me) and after all 

the figs, anxious to visit the bathroom.

I have friends who drive hundreds and hundreds of

kilometres each weekend so their sons can play rugby,

another who is considering taking her daughters to nippers 

for the summer Sundays… six hours in the car.

While I am not at all anti-sport, something does not sit

right with me about all this energy we are pumping into

getting our kids to play sports, especially when the closest 

football field is 100 kilometres away and the beach is  

a pack-up-the-car-for-a-full-on-holiday journey.

“Extracurricular stuff is for people who don’t live on

farms,” said a friend to my husband on a holiday at the

beginning of the year. And those words keep resurfacing

in my head. Of course children need to run around, of

course they need to kick balls, tackle things, cartwheel

and swim. But if they are lucky enough to be able to do

that at home… and motorbike and go shooting and explore

the mountains and the rocky river beds… perhaps they

are better off to do that rather than spend several hours

in a car to go to a structured lesson of some sort. I am

talking primary school aged kids. High school could be

a different kettle of fish, I don’t know, but now when my

children actually want to be around me and already go to

school for a big chunk of the day, why I am shoving them 

into cars to go other places.

And I know why I do it. It is because I am scared that they

are going to “miss out”. Miss out on what I am not exactly 

sure, but if lots of the other kids around you can nail

a forehand cross court or do backstroke in a straight line,

it is hard to not feel like you are failing your kids when they 

are flailing about on a noodle.

I once said to my mother-in-law — a city girl who moved

to the country after she fell for a handsome sheep farmer

— I would like my children to learn how to ski while they are

young (I am pretty hopeless on the snow) and she very wisely 

pointed out “you know you can learn some things as an 

adult. There have to be some things left to do.”

Galvanised by those words, I am starting to think about

alternative extracurricular activities that don’t require crazy 

amounts of travel. Bushwalking after school and taking

photos of the wallabies, tending the veggie patch (god knows 

I need help on that front), making a pinch pot with clay,

cooking, motorbike riding, tree climbing, sewing. My fingers 

can barely keep up typing this stream of possibilities.

Instead of burning out driving to far flung places,

what if I kept the energy for an hour every afternoon  

in my own backyard?

Annabelle Hickson lives on a pecan farm in the Dumaresq

Valley in Northern NSW with her husband and three kids.

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

you can follow her on instagram @the_dailys.
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business manager of the farm with her other passion,

writing. Her seventh novel, River Run, is due for release

this year and, like the many works before it — including

Nicole’s highly acclaimed debut novel The Bark Cutters,

which saw her shortlisted for an Australian Book Industry

Award — the story is set in rural Australia. “I love the land 

and I really try to convey that in my work,” she says.

One of four children, Nicole still remembers her sense

of wonder at Murki’s wide-open spaces and vast, star-filled

skies. “I know the phrase ‘big sky country’ is used over and

over, but to be out in the bush when there’s a full moon…

it’s an all-encompassing feeling of being surrounded by 

something greater than what you are,” she says.

It was Nicole’s great-grandfather who first selected the

property in 1893, with Merino sheep an early focus. “Then,

of course, over the years, we diversified,” she says. “We went

to Hereford cattle and cropping, and my father, Ian, who took

over the management of the property at an early age after

his father’s passing, was fairly astute at acquiring land.”

When Nicole was young, the property employed jackaroos,

which kept her mother, Marita, busy cooking while she 

homeschooled the children at the kitchen table. 

A love of reading was one of many gifts passed down from

her parents, as was the spark of an idea for each of Nicole’s

novels. “The number of times I’ve been out driving with my

father or sitting at smoko time with a coffee, and he shares

a story from the past and it’s like, ‘Wow, I can use that.’”

There’s something of Nicole’s family in all her books.

“It’s because [Murki] is such an old property; there are a lot

of stories that have come down through the years,” she says.

Nicole’s own story includes a life off the farm, too. After

boarding school in Sydney and completing a Bachelor of

Arts at the University of New England, she worked for  

a time in marketing in Sydney and Singapore.

A return to the farm in the late 1990s — “to take a break” 

— prompted the first words of her debut novel. “It took

me eight years to write, which seems excessive, but I was

working full-time on the farm, freelancing and doing

a masters in literature and creative writing,” Nicole says.

These days, she’s on a book-a-year contract and takes

around 10 months to write a novel. Each September,

Nicole tours Australia promoting her work, and hopes  

to eventually turn a few of her books into films.

After 123 years of family ownership, her parents recently

sold some of their rural holdings and relocated to Moree.

But Murki will continue to play a significant, if smaller,

role for Nicole as she plans to “keep my hand in” at the 

property, while spending more time writing — and

reflecting — on a life filled with family and stories.

Nicole’s seventh novel, River Run (Random House, $32.95) 

will be published in September.

FROM LEFT Nicole with her younger
brother Scott; all the kids spent a lot
of time swimming and playing down
by the creek; eight-year-old Nicole
with her mum Marita and brothers 
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NICOLE ALEXANDER AUTHOR

DRAWING INSPIRATION FROM HER FAMILY’S LIFE ON THE LAND, THE
POPULAR AUTHOR TELLS CATHERINE MCCORMACK HOW FARMING AND  

A STINT IN THE CORPORATE WORLD LED TO A WRITING CAREER.



I WAS BORN in Sydney — Mum was

shopping in David Jones and suddenly

I was on the way! We spent about five

weeks in the city before my parents

brought me home to Murki, in Boomi  

in north-west NSW, to the middle

of a roaring drought. They set me up on

one of the verandahs of the homestead

in a crib and, with no air-conditioning in

those days, wrapped it with wet nappies

and towels and positioned fans to blow 

cool air onto me. Later, as a kid,

I suffered from severe dehydration,

which I reckon had a fair bit to do with

the fact I was born in a drought year.

It’s true that the best upbringing for

a child is in the country, because we had

some great times. I remember building

go-carts that only just held together and

pushing them down the side of the dam.

There were a lot of overturned go-carts

halfway down — and a lot of tears and

sadness — but you’d drag it back up and

try again. We did all the other usual stuff; 

swimming and fishing at the creek. > 

“



FROM LEFT Sandwiched
between brothers

John and Scott, and with
younger sister Brooke for

company, the kids often got
up to mischief on the farm;

after a day of mustering,
Nicole, aged 18, before she

set off for life in the city.

When it rained, our favourite pastime

was to get pieces of wood, hammer in

nails, attach a piece of twine and drag

them into the mud as if they were boats.

Outdoor activities were a relief from

being inside. We’d get our lessons from

correspondence school in Sydney and

Mum would teach us at the kitchen

table. There’s something about doing

your schoolwork quickly so you can get 

back outside where the action is.

Murki is a large Hereford and dryland

cropping property. The Alexander

family had a property out near Inverell

for a while before my great-grandfather

purchased some of the larger pastoral

lands that were being broken up by the

government in the 1890s. He died in

1903, then my father took over when my

grandfather passed away. The property

was initially based on sheep, but we’ve 

had to diversify over the years.

The hard times I remember as a child

merge into the hard times I’ve known

as an adult, and they often revolve

around drought periods. I remember 

corn to the sheep with dust spinning

around me. The sheep would come in 

corn — drought rations basically.

We had jackaroos in those days. 

was making hard balls out of mud, 

climbing up a tree and pelting them

when they came out for their showers.

In 1976 we had a major flood.

I remember the creepy-crawlies on

the gauze of the verandah, desperately 

trying to get in. We could see the

floodwater approaching and we knew  

it was going to be bad. Like a lot of

people, we lost thousands of sheep in

that flood, and we were curtailed within

the boundaries of the house, which got

a bit boring. That said, there was no

mail, so we didn’t have correspondence

school lessons for a while, which, I have

to tell you, was pretty darn good.

I think about all the elements people

can be subjected to over their lifetime

in rural Australia and that helps me

formulate their character. Most of my

characters are strong, resilient people

because it’s just the way life is, I suppose.

Mum says a woman can be too capable

in the bush. I guess her words came

to bear with me when I hurt my back

and shoulder while working — but  

we choose to live this lifestyle and do

this kind of work. I’ve learnt a lot and  

I wouldn’t change it for anything.

When I came back to Murki after

living in the city, the team on the farm

probably thought I wouldn’t stay long.

But I really enjoyed the family business

and being out of the corporate world. It

also meant I could pursue my writing. 

They say for your first book, you

should write what you know and I wrote

about a generational farming family.

The Bark Cutters is still the top-selling

debut work in rural literature. My next

book is set on a large sheep property

in the western districts of NSW in

1951, when the bush was booming.

I often look over our old station

diaries to give my work an extra sense of

authenticity. I can see what the weather

was like on any given month from

1901. Of course, when you work on the

land, you’re observant anyway — to

the seasons, the crops, your livestock.

It’s a valuable skill to have as a writer.

M Y COUNTRY CHILDHOOD NICOLE A LEX A NDER
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FROM ARTISANS AT HOME AND AT
WORK TO CRAFT PROJECTS TO MAKE

AND SHARE, WE’RE CELEBRATING  
THE JOY OF HANDMADE.

CLOCKWISE, FROM TOP 

LEFT Embroidered
‘Scrimshaw’ napkin,
$25, from Thomas Paul.
Wrong for Hay stackable
lens box, $94, from Cult
Design. All other products,
stylist’s own. For stockist 

details, see page 143.
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Baskets adorn the walls, ceiling,
floor and almost any free space
in Brooke’s studio — Ruby loves to
spend time here too and is always
on hand to help. FACING PAGE

An old bone from an osso buco
tops one of Brooke’s sculptures.
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MR AND MRS MUNRO — HUSBAND AND WIFE
TEAM COLIN AND BROOKE MUNRO — ARE

CREATING ART FROM FOUND OBJECTS.
WORDS BA R BA R A SW EEN EY PHOTOGRAPHY MICH A EL W EE

BUR R AWA NG NSW PEOPLE



the possibilities of found objects and giving them a second

or third life. She collects natural material, such as branches

and twigs, vine tendrils, flaxen grasses and red-hot poker 

stems, on Endeavour, her parents’ property at Wildes

Meadow, near Burrawang, in the NSW Southern Highlands. 

Some materials, such as animal bones and wire, from

heavy gauge copper to fine electrical, will stay in situ until

she’s ready to use it, but grasses and other plant fibre need

to be dried and, for want of a better place, are piled into the

back of the family station wagon — a perfect spot, according

to Brooke — or hung around the fireplace of the small

cottage in Burrawang, where she lives with her husband

Colin and their two children, Ruby, four, and Arkie, three.

Even as a child, Brooke made things. “I was drawn to

craft and really enjoyed putting bits together,” she says.

Her crafty ways found focus and expression as a visual arts

student at the University of Wollongong, under the tutelage

of the late leading textile artist Virginia Kaiser. “She was

a real catalyst for me,” says Brooke, “[through] her use of

natural materials and using what’s available around you.”

Brooke uses traditional weaving techniques, such as

looping and coiling, to make baskets, but some of her

work goes beyond that to become sculptural objects.

She credits her dexterity to her Greek ancestors. “They

made fishing nets and I’m sure there is a muscle memory,” 

she says. “I’m good at making things with my hands

but can’t draw or paint. My process is pretty organic, 

PEOPLE BUR R AWA NG NSW



CLOCKWISE, FROM TOP LEFT

Colin’s paddle-style serving
platters and Brooke’s baskets
dress the walls of the studio;
a dam on Endeavour, the Wildes
Meadow property; on Brooke’s
workbench, there are always
several baskets on the go at once;
Brooke with Ruby and Arkie on
the hunt for nature’s cast-offs;
Angus steers on Cathy and
Terry’s property. FACING PAGE,

CLOCKWISE FROM TOP LEFT

At work weaving baskets; the
couple with Arkie (left) and Ruby
are looking forward to moving
to the old flower farm down the
road, with it’s own cottage and
storage shed; Colin scores one
of his blackened timber kitchen
boards with the original Charles 
Blaxland ‘CB’ brand.

coming across something interesting at the tip or in  

the paddock and manipulating that.”

A few years ago, Colin, a builder, joined his wife and

also started making things from found material. In his

case, he sees beauty in fallen logs and the chainsaw is

his tool of choice. “It’s not exactly bushcraft,” he says.  

“It’s a more contemporary approach.”

Colin started making blackened timber kitchen

boards and quickly progressed to more challenging

works; a signature is the solid timber bench carved

from a log. (Visitors can sit on one outside the butchery

in Burrawang.) He brands each piece with a very old  

cattle brand inherited from his mother.

“It’s from Charles Blaxland, son of the explorer Gregory

Blaxland, from a pastoral property near Merriwa, called

Cullingral,” Colin explains. “I like it because it’s made  

of a ‘C’ and ‘B’, our initials.”

Colin’s parents, Colin Snr and Muffy, moved to Burrawang

from Sydney in the late 1990s. Colin came down to help them

build a house and stayed. “The appeal was instant,” he says.

Brooke’s parents Cathy and Terry Allen had moved from

Sydney to Burrawang a decade earlier to be near Cathy’s

parents, who lived on the Wildes Meadow property. “We lived

up the road from here and I went to the local primary school,” 

says Brooke. After her grandmother Joan died, Brooke’s

parents moved to Wildes Meadow to care for her grandad 

Keith and it’s from here that Brooke and Colin work.

Their studio started life as a chook shed and was made

into a dwelling for three Italian prisoners of war during

World War II, when a small kitchen and a fireplace were

installed. At a generous 30 square metres, it’s larger

than some inner-city flats. A brown kangaroo statue,

his two ears knocked off, stands inside the front door as

a welcome and a fire burns in the stove in the corner. >

COU NTRY ST Y LE MAY 2016 29



Brooke’s workbench, a timber kitchen table worn smooth

by many hands, sits under a window overlooking green fields

and remnant rainforest. “It’s our inspiration,” says Brooke.

As beautiful as it is, the couple had spent years dreaming

of a purpose-built place where there is plenty of room to

safely wield a chainsaw, store and dry plant matter and

season wood. “We’ve just bought an old flower farm down

the road,” says Brooke. “It has a tiny cottage on it and a huge

shed. Colin has been working on the house and it’s almost 

ready for us all to move in.”

Since becoming engaged in 2007 (“Everyone at the

Burrawang pub knew Colin was going to propose before

I did,” says Brooke), Colin and Brooke have been swept

up in life’s passage — marriage, setting up house, babies

and the loss of Colin’s parents. In that time, Brooke’s art  

was relegated to second, third and even fourth place.

Now things have started to ease and she can see potential 

again. “I might not have been making art in that time,  

but I was always making things,” she says. “I’d crochet 

blankets, knit scarves.”

A few years ago, a friend put pictures of Brooke’s work

on Instagram, referring to the maker as Mrs Munro,

a personal nomenclature that’s stuck (well, it is her name). 

It’s the name Brooke goes by online and the expanded

version, Mr and Mrs Munro, takes in Colin’s work as well.

An online presence and the backing of a village — both

Munros participated in the inaugural Burrawang DnA

Festival in 2014, a showcase for local designers and artisans 

— have opened up opportunities more quickly than they

might otherwise have arrived. As Colin fields calls from

people offering him trees that have fallen on their property, 

and Brooke gets ready for the next round of her basket-

making and weaving classes, held in various places 

Arkie (left) and Ruby love growing
up in the country and running about
helping Mum and Dad find old,
interesting objects to work with.

PEOPLE BUR R AWA NG NSW
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Michelle in her workroom.
FACING PAGE The curtain in her

bedroom is made from vintage
petticoats she bought at an auction:

“They were too fragile to revamp for
clothing, so I chopped them up for the
curtain and found it was a great piece
to place the odds and ends of vintage

jewellery I had collected.”
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BA NGA LOW NSW HOME

A WORLD AWAY FROM HER FORMER
LIFE AS A MIDWIFE, MICHELLE DOUGLAS

HAS CRAFTED A BEAUTIFUL BUSINESS
— AND HOME — IN BANGALOW, NSW.

WORDS AND STYLING A N NA BELLE H ICKSON PHOTOGRAPHY M A R K ROPER 

the dressmaker



CLOCKWISE, FROM TOP LEFT

The owner painted the exterior
before Michelle moved in; the
cushions on the sofas are made
from old postal sacks and painters’
drop cloths. “My eye is naturally
drawn to handcrafted pieces,”
she says. “It’s as though they
have an energy of their own.”;
Michelle painted the floorboards
herself. Her favourite paint is Feast
Watson’s white floor paint, White
Shine; an old iron bed has been
reborn as seating on the covered
verandah; whites out to dry in the
backyard; the neutral colour palette
continues with the old wooden
chairs; there was much scrubbing
of floorboards before the kitchen
was ready to use. FACING PAGE

Michelle chose Bangalow for its
school for Meg and Gabriel; she
also brings the outdoors inside
displaying fresh fruit and flowers.



Just up the hill from the village of Bangalow in the

Byron Bay hinterland, Michelle has created a beautiful,

bohemian family home with her two children Meg, 18,

and Gabriel, nine. It is also where she works, designing  

and sewing clothes on the sunny sleep-out.

The painted white floorboards creak underfoot as

she walks down the vertical joint-lined hallway, gently

rattling the little collections of cloudy blue glass bottles

on unpolished silver trays. By day, Michelle’s verandah

is often her office, but at night it’s where you can find her

chatting to Meg over a cup of tea, a breeze tinkling the old

chandelier above, the sounds of Gabriel practising violin  

in his bedroom wafting through the French doors.

“I love the white-on-white and the light that is thrown

from white, glass, metal and grey wood,” Michelle says.

“I find white both uplifting and peaceful at the same time.

Whenever I try a pop of colour in my soft furnishings or

clothing, it doesn’t last long and soon gets shipped off to  

our local charity store.”

Everywhere you look in the house, there are signs of Meg’s

love of rustic neutrals. There’s white-painted wood complete

with dings and scratches, unpolished silver jugs with that

muted patina that only comes with age. And, of course,

the house is full of gorgeous linen garments from Michelle’s 

label, MegbyDesign, catching the light as they hang on  

metal racks near the double-hung windows.

An intrepid shopper, over many years Michelle has

added to the collections of wire cages, metal lamps and

old wooden tables that now furnish her home, citing the

now-defunct Dock One in Sydney’s Marrickville, Heath’s  

Old Wares, in Burringbar in northern NSW, and the

Lismore Car Boot Market as some of her preferred haunts.

Another favourite? The tip — a treasure trove, Michelle  

says, for interesting pieces.

“I thrive in old houses. I don’t want a new place with

thin plaster walls and aluminium windows,” she explains.  

“I love the energy in old things — glass, wood, natural 

materials. I am just drawn to them.”

In the same way, Michelle only uses natural materials

in the clothes she makes for MegbyDesign, a passion

the former midwife stumbled upon after she enrolled in

a visual arts course the year her daughter started school.

“The year Meg went to school was absolutely explosive

for my creativity. I never realised I could draw or paint

— when I did, I became obsessed with it. That whole year,  

I was up late doing big pieces of work. It was as if my  

creativity was lit on fire.” >
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“I thrive in old houses...
I love the energy in old

things — glass, wood
natural materials. I am 

just drawn to them.”

Trays of buttons, balls of wool and

scraps of linen line the workspaces

in Michelle’s verandah office.

FACING PAGE Handmade curtains 

line the window in the kitchen.
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Michelle gradually shifted from painting to making

clothes. She began by embellishing singlets and T-shirts

for babies and children, and from there, began to venture

into adult clothing. Her business took off when she started 

selling her clothes to Ines, in Sydney’s Mosman, where

MegbyDesign is still stocked today. She remembers the

owner pulling at the garments to make sure they were tough 

enough to survive washing machines, and passionately 

supporting the pieces she loved.

Bolstered by this early success, Michelle then moved to

the US, where she eventually supplied 12 stores. Now, having 

relocated to Bangalow three years ago, she sells online

through her Etsy store, making every piece in the light-filled 

sleep-out-come-workroom on the side of her cottage.

She chose Bangalow for its visual inspiration and proximity

to a Steiner school for her children. “I can work anywhere

with the internet, and I love Bangalow. It’s green, it feels

fresh, and it’s just so beautiful in any direction you walk

or drive. I feel very lucky that it’s a country town with 

beaches just down the road.”

The community is made up of other makers, creatives and

small-business owners like Michelle. There’s a tight-knit

feel, with friendly neighbours watching out for each other.

“You do get the pumpkins on the doorstop. It actually does

happen,” she says. “I burnt myself one day and the next day,

a massive aloe vera plant arrived on my doorstep from the 

lady up the road. You don’t get that everywhere.”

She initially rented nearby, but when this house became

available, Michelle couldn’t wait to have a look inside. “It was

pretty rough, really. There were 30 years of dust and soot on

the ceilings. It was filthy and the people living here had kept 

their motorbikes inside. They fixed them in the lounge 

room; you could see the oil on the floor.”

To the real estate agent’s surprise, Michelle filled out an

application that day and did a deal with the owner to scrub it

from top to bottom for a week’s free rent. The owner painted

the outside for her and she tackled the floorboards, painting 

them all white. (A steam mop every now and then works

wonders, she says.) Thankfully, under all the grime, the walls

were already white. Now, her house and business are thriving

— recently, Michelle has employed someone to help her with 

sewing — and 95 per cent of her customers are in the US.

And as the light pours in through the casement windows

on the sleep-out, it’s hard to imagine a more lovely room

to work in. With racks of timber coathangers overhead,

little towers of buttons and scraps of linen on the table,

and huge reams of cotton and linen in big baskets on the 

floor below, it is a world away from the unwelcoming

fluoro-lit hospital rooms of Michelle’s former life. Though 

the path to Bangalow and dressmaking was winding,  

looking back, the final design is a perfect fit. 

or etsy.com/au/shop/MegbyDesign
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Michelle loves the clothes horse in the
bedroom she built herself from

bits of pipe and castor wheels. “You can
adjust the length, which makes them really

versatile.” FACING PAGE, FROM TOP

Gabriel practises his violin in the verandah
workspace while his mother is sewing;
a freestanding bathtub is the highlight

of the bohemian-feel bathroom.





TWO CREATIVE WIRE WORKERS
HAVE FORGED 16 YEARS OF LOVE
AND TOIL INTO THEIR HISTORIC 

COTTAGE ON THE HILL.
WORDS V IRGI N I A I M HOFF STYLING BECK SIMON 

PHOTOGRAPHY SIMON GR IFFITHS 

true mettle

The entrance to Peter
and Chelly Gray’s home in

Castlemaine, Victoria,
features a pendant light

from Il Fanale and
a vintage French cafe chair.

FACING PAGE A display
of vintage wirework from
around the world adorns
a wall in the Grays’ office.
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“WE GET PLEASURE IN USING  

 OLD MATERIALS BECAUSE  

 OF THE HISTORY…”

HOME CASTLEM A INE V ICTOR I A



hen you meet a resourceful couple, such 

as Chelly and Peter Gray, whose love of 

collecting and reworking old materials 

equals that of the story and history 

imbued in them, it’s no surprise to  

find their creativity is second nature. Peter and Chelly  

are the artists behind the wire-crafting enterprise Shades  

of Gray in the central Victorian town of Castlemaine,  

120 kilometres northwest of Melbourne. 

Their highly original designs in twisted and woven wire 

are functional and decorative — anything from candelabras, 

baskets, bedheads and tables, to sculptures and garden art. 

With their pieces held by the Guggenheim Museum in the 

US, this innovative business has a long history, starting 

nearly 20 years ago, and grew from a coil of rusty wire and 

their basic need to be resourceful. 

“We started messing around with wire and came up with a 

birdcage,” Peter says. “From there we started making things 

we needed for our home, such as candlesticks, fire screens 

and bowls — and other people liked what we did.”

“We get pleasure in using old materials because of the 

history, and Peter is a wire junkie,” Chelly adds. “He collects 

old copper floats, fittings, door knobs and bits and pieces.”

Chelly and Peter, who met in 1991 while studying ceramics 

at university in Bendigo, bought their cottage in 2000.  

It dates back to the 1860s and sits on a steep block high  

on a hill overlooking the spires and rooftops of this old 

goldfields town. “I love the vibe in Castlemaine,” Chelly says. 

Out the back, where most people enter through big, old 

iron gates set in high stone walls, there is what appears to 

be a collection of original old outhouses. They were actually 

built by Peter to house their studio workshop, a wirework 

gallery or two, and the Shades of Gray store.

The surrounding garden is lush with a birch tree forest 

and swathe of greenery growing beneath, a cool retreat 

during hot, dry summers. “We both do the garden, and like 

lots of green around — I’m all about texture and the shape of 

the leaf, and flowers are a bonus,” says Chelly. 

The restoration of the cottage, near derelict when they 

bought it, has been the couple’s unfinished symphony, and to 

some extent, their obsession. Country Style first visited in 

July 2005, when Peter and Chelly had replastered, refloored, 

rewired, opened up a living area and kitchen at the back, 

and fitted out most of the rooms with their handmade and 

collected pieces and other vintage treasures. 

However, as Peter says, they’re never short of fresh ideas 

to initiate another project, and it’s those last finishing > 
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FROM ABOVE Tin butterflies 
‘fly’ above an old laboratory 
cupboad in the dining room; 
Peter and Chelly at work;  
the wire egg rack in the 
kitchen is another bespoke 
creation by Chelly and Peter. 
FACING PAGE  The Grays 
made the framed tin 
butterflies, hanging nests 
(from a past exhibition, 
Nests) and the coffee table. 



FROM ABOVE Tin butterflies
‘float’ above the greenery in
the garden; Peter works on a
twisted wire candle holder in
the studio; French doors
in the guestroom are draped 
with antique lace from
Lavender Lace & Living
in Maldon. FACING PAGE

A cedar side table inherited
from Peter’s grandparents
doubles as display space  
in the bathroom.

“WE HAD A DREAM TO

 HAVE THIS PLACE AND IT  

 HAS BEEN A DREAM.”

touches that always take the longest. “We’ve put 10 more

years into the place,” he says. “We were told once that when

you renovate, 80 per cent of it takes 20 per cent of the time, 

then the last 20 takes 80 per cent of the time!”

The biggest project in recent times has been the addition

of a guest wing with a bedroom, bathroom and a laundry

at the rear. Apart from bricklaying the chimney, which was

done by a friend, Peter did all the building, collecting old

lining boards, glass-panelled French doors, flooring and

a small cedar mantel that was rescued from a burnt-out

house in Castlemaine. “We have finished all the building, 

now it’s all about the detail,” he says.

To the average person, that may not sound like much,

but when it comes to detail, Peter and Chelly are sticklers

— the kind who were not satisfied with the new clear glass 

they had put in the windows the first time around.

“We collect old wobbly glass. We pulled out the new glass

and put wavy float glass in,” he says. “We’ve also pulled

all the architraves off and put old ones on, and all the little

window latches that we’ve been piecing together for years.

Why change the architraves? Look at the age in the old

ones. Why use old lining boards, and not new? Repro

is not as good, not as detailed, and all the knocks and history

gives the place character. Otherwise I’ll have to hit it with  

a hammer to give it some age!”

Chelly and Peter work together on projects, whether it’s

in the studio designing wire and metalwork pieces or on 

their home. Each is the other’s greatest fan.

“We are peas in a pod. We work on things together and we

have the same ideas,” says Chelly. “Peter is amazing in doing

the landscaping. He has done the rock walls, the paths and

the stone steps; that’s his magic. And I do all the soft stuff…”

“What Chel’s done here is the best,” Peter replies.

For now, they say, the house is complete. “But in a couple

of weeks’ time, I’m sure there will be something else,” Peter 

says with a smile. “There are always other projects, and  

I don’t think we’ll ever finish.”

“We had a dream to have this place and it has been

a dream,” Chelly says. “We’ve developed it together and we 

This is our life, this is what we do.” 

exhibition from October 30 to November 6, from 10am 

to 5pm (closed November 2), and at other times by

appointment. 0409 189 964; corner Farnsworth and Brown 

streets, Castlemaine, Vic; shadesofgray.net.au 

44 COU NTRY ST Y LE MAY 2016

HOME CASTLEM A INE V ICTOR I A



exterior walls in Haymes Stoneware double strength, with trims

in Haymes Milkweed, and fascia and doors in Haymes French 

Grey, 1.5 strength. 1800 033 431; haymespaint.com.au

The Grays oil old floorboards using Hard Burnishing Oil

by Organoil. It’s all-natural and can be used on benchtops;

unlike with lacquers, the timber floors can still breathe.  

1300 799 432; prep-productions.com

Peter and Chelly bought the interior and exterior Italian-made 

Il Fanale copper and glass handmade lights online through 

DMlights in Belgium. dmlights.com

The sink surround in the kitchen is modelled on an old wooden 

draining board and sculpted using grey marble by Pyrenees

Quarries, Castlemaine (03) 5470 5288; pyreneesquarries.com.au

In the laundry, the Grays have installed a Shaws fireclay butler 

sink and tapware from Canterbury Sink & Tap in Melbourne. 

(03) 9761 4603; sinkandtap.com.au 



Justine Taylor from Moss

Vale-based Rabbit Trap Timber, her

son Banjo, 5, and Rowdy the cattle

dog beside the family’s work car

— a Landrover Defender with

custom signage by Bowral Signs.

FACING PAGE Justine picked up

the framed artwork on a trip to

New Zealand and found the base

of the floor lamp at a demolition

site. The feathered shade is from

Indonesia and the dining table

is a Rabbit Trap Timber design.
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ONE COUPLE’S LOVE OF RECLAIMED TIMBER
AND HANDMADE WARES HAS SHAPED THEIR

LIFE IN THE NSW SOUTHERN HIGHLANDS.
WORDS CATH ER IN E McCOR M ACK STYLING VA N ESSA COLY ER-TAY

PHOTOGRAPHY BR IGID A R NOTT 

order restored

MOSS VA LE NSW HOME



13th battalion Light Horse Regiment during World War I.

Around the boots are treasures the couple have collected

and made over time — benches of hand-sanded recycled

oregon and aluminium, a basket garnished with feathers 

and a wreath constructed of cuttlefish and wire.

Family — and the joy of the handmade — are at the heart of

Robert (known to most as Rabs) and Justine’s home and life in

the Southern Highlands. The couple share the three-bedroom

house in Moss Vale with their children, Otis, 16, Lola, 15, and 

Banjo, 5, and work together running Rabbit Trap Timber,

which specialises in rustic handcrafted furniture and wares. 

Rabs and Justine launched Rabbit Trap in 2009, after

finding success selling second-hand furniture they’d

restored and repurposed at local markets. “We share a love

of recycled materials and things that need a little doing up,”

Justine says. “And we were lucky, because when we started,

we had two sets of friends opening cafes in Bowral, and both

commissioned us to make some tables for them. So it was 

really our friends who supported us and got us going.”

Since meeting in 2005, the pair have lived in various

locations in the Highlands, but moved home and work

to Moss Vale in early 2015, taking on the lease for a large

workshop space and joining forces with local artisans

Harriet Goodall and Natalie Miller to launch Green Bridge

Studios, a store, prop-hire and workshop/event space on  

the town’s meandering, tree-lined main street.

The house belongs to Justine’s parents, Richard and

Marie, who live in the attached granny flat out the back. > 

HOME MOSS VA LE NSW
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CLOCKWISE, FROM TOP LEFT The
Taylor family outside the front door
of the 110-year-old house; in the hallway,
the painting is by Justine’s artist brother,
Stuart Slough; the leather Chesterfield
lounge came from a barrister’s office,
the armchair was passed down from
Rabs’ great-grandmother; a Rabbit Trap
share platter, made of recycled timber, sits
atop the dining table; the carved rabbit
was a birthday gift from Justine to Rabs.
FACING PAGE, CLOCKWISE, FROM TOP

LEFT The house facade is painted Porter’s
Paints Bastion : “I chose that colour so it
would blend into the roof,” Justine says;
Rabs’ grandfather’s boots stand on a
bench Justine handcrafted using recycled
oregon. Found materials like cuttlefish,
feathers and wire inspire Justine’s art 
pieces; Rowdy takes a breather.
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“We share a love of recycled materials  
and things that need a little doing up.”
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A panel of ocean-inspired 
wallpaper from  Sydney-based 

design studio 8 Foot Walls 
becomes a dramatic backdrop  
for treasures on display on the 

vintage console in the lounge 
room. Justine wove the basket as  
a wishing well for her wedding to 

Rabs. The old school trophies  
are from a dealer in Port Kembla.



“They bought this house after my father found out he was

ill,” Justine says. “The plan was to find a home that we could

live in and they could have a granny flat, and we could take

care of them. They’re quite separate, but they do come and 

join us for dinner every night, which is really nice.”

Lola, who goes to boarding school in Sydney, comes home

most weekends, and Rowdy the cattle dog adds to the scene.

“It’s not cramped, but you know everyone’s here,” Rabs says.

“We used to entertain more, but these days, with everyone  

so busy, we’re pretty protective of our downtime.”

Built on a large corner block, the original house dates

back to the early 1900s, but has had some modifications

over the years. “When Mum and Dad bought the house,

it was pink — inside and out,” Justine says. “It was on the

market for quite a long time. I don’t think people could see

past the colour scheme.” Outside, timber lattice concealed

the wraparound verandahs, but, “The actual house was 

beautiful,” Justine says. “It hasn’t needed much.”

To freshen and modernise the space, Justine painted

throughout, swapping salmon tones for grey-green on the

outside (Porter’s Paints Bastion), and Dulux Vivid White

floor-to-ceiling inside. In the kitchen and dining area,

feature walls and cabinetry painted dark, inky blue

(Porter’s Paints Polo) add depth and dimension. 

The longer-term plan is to renovate, but for now, Justine

and Rabs are content to work on the garden and live in the

house surrounded by pieces with history and meaning. Family 

hand-me-downs and the couple’s handiwork have pride of

place, including the woven and circular art pieces made by

Justine. “You can probably tell — I’m a manic collector!”

she says. “The materials inspire me. We’ve got friends on

the south coast and there’s a special place there we call

‘Treasure Beach’. Every tide brings in something different.”

Self-taught artisans, Justine and Rabs have allowed the

handmade process to guide and inform their work over time.

Their aesthetic is a blend of rustic and country with clean,

modern lines, and both love to work with whatever materials

are at hand. “We look for colour and quality, but until you’re

working with a particular piece of timber and cleaning it up, 

you just don’t know what it will be,” Rabs says.

The stained oregon dining table is one of their designs, 

as are the rectangular share platters and bench seats.

Rabs particularly loves working with wharf timbers and

Australian hardwoods, and both believe the intrinsic value 

of handmade is the care

pride in sending out each piece,” says Rabs.  

com.au. Green Bridge Studios, 0414 306 166. 
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Banjo sits on a bench seat
Rabs made from reclaimed
hardwood and the base of an
old bed. Justine created the
wall hanging using driftwood
collected from a beach on  
the NSW south coast. 



Protect your

con

Follow these steps for easy application:

Step 1: Clean the surface using Berger  

Jet Dry Active Clean™, then wash

thoroughly with water. Once dry,

check the porosity by performing a

water bead test - if water absorbs into 

the surface, it’s ready to seal.

Step 2: If the water beads, use Berger

Jet Dry Active Etch™ to roughen the 

surface and increase the surface

porosity. Wash thoroughly with water. 

Once dry, check the porosity by

performing another water bead test.

Step 3: Once dry, apply one coat of

Berger Jet Dry Stone & Paving Sealer 

in Natural, for a natural finish. For

added protection and a higher gloss 

level, apply a second coat.

For areas where extra slip resistance

is desired including pool surrounds,

and outside steps, add Berger Jet Dry

True Grip® Clear, as per directions. 

Maintain the surface by regularly

cleaning with Berger Jet Dry Active 

Clean. The first indication for

recoating will be evident if patchiness 

or discolouration appears.

For more information, call the

Berger advice line on 13 22 22, or  

visit us at bergerjetdry.com.au

Berger Jet Dry Stone & Paving Sealer penetrates the surface, creating a seal

that protects against dirt becoming embedded, resists oil and water stains, and 

facilitates the easy removal of mould, moss and lichen.

®Berger, Jet Dry and True Grip are registered trade marks and Active Clean and Active Etch are trade marks of Berger Paints.



To make the

Country Style

‘Blackwork’ bag,

turn to page 60

for instructions.
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A CERAMIC DISH MADE BY A POTTER IN
THE COUNTRY, HANDKNITTED THROWS
ON THE SOFA... THESE ARE THE THINGS 

THAT MAKE US FEEL AT HOME.
PHOTOGRAPHY LISA COH EN STYLING TESS N EW M A N-MOR R IS

FACING PAGE Handmade limestone ‘Flashlight’ pendant light,
$475, from Inkster Maken. Beaded chandelier, POA, from Weylandts.
ON SHELF, FROM LEFT 2010.08.23 IV etching by Danielle Creenaune,
$320, from Port Jackson Press. Small vessel, stylist’s own. Stoneware
beaker, $28, from Bridget Bodenham. ‘Dripping’ vase in black, $59, from
House of Orange. Framed botanical, stylist’s own. Transcend II etching

by Danielle Creenaune, $420, from Port Jackson Press. Framed vintage
print, POA, from Gardener & Marks. Deconstructed linen three-seater
lounge in Mushroom, $3995, from Gardener & Marks. ON SOFA, FROM

LEFT Tweed wool cushion, $69, from Gardener & Marks. ‘Lennox’ fringe
cushion, $59.95, from Supply and Demand. Country Style craft project
bag (see instructions on page 60). Cable knit merino wool blanket in grey,
$699, from Jude. ‘Flocca’ cushion cover in Floss, $64, ‘Flocca Macaron’
cushion cover in Rosa, $99, and ‘Basix’ pillowcase in Ayrton/Nox, $69,
all from Hale Mercantile Co. Coffee table, $595, from Gardener & Marks.
ON COFFEE TABLE ‘I see’ reading glasses, $50, from Scarlet Jones. Indent
dish, $34, from Craft Victoria. Wingnut & Co cylinder (lid not shown), $150,
and Valerie Restarick beaker, $65, both from Mr Kitly. Handmade flat
basket, $180, from Turner and Lane. Assorted yarn including Patons Jet
12 ply in Charcoal, $8.99 a ball. Ottoman and knitting needles, stylist’s
own. ‘Sherpa’ weave rug in Pumice, 1.7m x 2.4m, $1080, from
Armadillo&Co. Country Style ‘Fergus’ cushion in Charcoal, $54.95,  
from Madras Link. For stockists details, see page 143.B
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CLOCKWISE, FROM LEFT Tinderbox I ink on paper by Danielle
Creenaune, $1160 (framed), from Port Jackson Press. Hand-carved
‘Continuous Arm’ Windsor chair by Glen Rundell, $1450, from Rundell
& Rundell. Little ‘Raw’ vessel, $22, from Bridget Bodenham. ‘Cone 11’
jug, $77, from Craft Victoria. Hand-knitted cable jumper, $353, from
Purl Harbour. ‘Honeycomb’ knit scarf, $69, from Creswick Woollen
Mills. ‘Brioche’ scarf in silver grey, $110, from Otto and Spike. ‘Packer’
knit jumper in Ecru, $249, from Driza-Bone. ‘Brioche’ small blanket

in grey, $220, from Otto and Spike. ‘Arklow’ merino wool throw
blanket in grey, from $499, from Jude. ‘Extreme’ merino hand-knitted 
throw in white, $1095, from Little Dandelion. Coat hanger, cream
vessel, knitting needles, sticks and rope, all stylist’s own. FACING

PAGE Hand-knitted cable jumper, $353, from Purl Harbour.
Handmade flat basket, $180, from Turner and Lane. Assorted wool

including Patons Jet 12 ply in Charcoal, $8.99 a ball. Knitting needles, 
stylist’s own. For stockists details, see page 143.
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CLOCKWISE, FROM LEFT Rustic table, $600, from Montreux. 
Stoneware ‘Speckle Jade’ plate, $30, and spoons, $15 each, all from 
Bridget Bodenham. Valerie Restarick stoneware jug (on plate), $40, and 
Janetta Kerr Grant carved dish in black, $34, both from Craft Victoria. 
Robert Gordon ‘Terra’ dinner plates in Cashmere Swatch, $31.50 each, 
and ‘Terra’ side plates in Cashmere Swatch, $21.50 each, all from Turner 
and Lane. ‘Tse Tse’ paper lights, $349, from Manon Bis. Andrei Davidoff 
sake vessel in white, $66, from Craft Victoria. ‘Bud’ vase in black, $33, 
from Bridget Bodenham. Mud carafe in black, $90, from Turner and 
Lane. Andrei Davidoff tea bowl ‘#2’, $44, and Iggy and Lou pitcher, $180, 
both from Mr Kitly. ‘Poinciana pod’ ceramic dish, $135, from Slab and 
Slub. Hide stool, $320, from Montreux. FACING PAGE, CLOCKWISE, 

FROM LEFT Terunobu ‘Hirata’ faceted bowl in black, $88, from Craft 
Victoria. Stoneware spoon, $25, from Slab and Slub. Stoneware plate 
and pitcher, as before. Ikabana vase in black, $55, from Slab and Slub. 
Sandra Bowkett bowl (with spoon, in plaster powder), $55, from Craft 
Victoria. ‘Little Raw’ vessel, $22, from Bridget Bodenham. Stoneware 
cheeseboard, $150, from Slab and Slub. ‘Wing’ dish with gold spots, $30, 
from Bridget Bodenham. Table, as before. Wire, plaster powder and 
cutting tools, stylist’s own. For stockists details, see page 143.
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 With sunlight streaming in through    

a window, a ceramicist plans

 moulds for new shapes to cast.
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Hand-knitted cable jumper in cream,
$353, from Purl Harbour. ‘Kangaroo’
scarf (in bag) in silver/natural, $119, from
Merino Snug. Indent dish, $34, and
Terunobu ‘Hirata’ cup, $44, both from
Craft Victoria. Seed pods, stylist’s own.
All other products, see captions on page
55. For stockists details, see page 143.

BLACKWORK BAG
Materials

140cm x 50cm cotton canvas fabric

black lace fabric with large and small 

flower motifs, for the appliqué

No 5 pearl cotton in black

black lace trim with small motifs,  

for the border

40cm leather handles 

pencil and ruler

small sharp-pointed scissors

black sewing thread and off-white  

sewing thread

crewel embroidery needle with a large eye

sewing machine and general  

sewing supplies

2mm crochet hook (optional)

1 Cut a 36cm x 30cm rectangle of

canvas fabric and rule pencil lines

horizontally and vertically through

centre. Rule diagonal lines through

the centre. Rule a rectangle 5cm in

from the edges of the fabric. Zigzag

stitch or blanket stitch around edges

of fabric to prevent fraying while you

work the appliqué and embroidery.

2 Using small sharp-pointed scissors,

cut out the daisy motifs for the appliqué.

You will need five large flowers, six

small flowers and four double leaf

shapes. Using the pencil lines as

a guide, lay the motifs in position  

inside the ruled rectangle.

3 Beginning with the centre motif, pin

each flower in place and stitch it down 

using black sewing thread. Be sure to

stitch down all the points of the petals.

4 Pin and stitch each of the other

appliqué motifs for the central design.

5 Use the pencil to draw stems, leaves

and tendrils to fill in the gaps between

the motifs. Using a crewel needle with 

a large eye and No 5 pearl cotton,

embroider the stems and leaves. We

have used stem stitch for the stems,

Vandyke stitch for the leaves (you

could use fly stitch or satin stitch

if you prefer) and back stitch with 

French knots for the tendrils.

6 For the border, work large back

stitches around the ruled line of

the rectangle and repeat about

1cm inside the rectangle. Fill in

the space between the two lines

of back stitch with herringbone

stitch, or cross stitch if you prefer.

7 For the border motifs, use small

sharp-pointed scissors to cut the

motifs from the black lace trim and

place them evenly around the border.

Position corner motifs first, then the

ones in the centre of each side, then fill

in the gaps with the remaining motifs.

If there are any spaces remaining, find 

smaller motifs in the lace fabric or

simply embroider small lazy daisy 

flowers using the pearl cotton.

MAKING THE BAG
8 Turn over a 1cm hem on each side

of the appliquéd piece and pin in

place. Fold the corners on a diagonal.

9 Cut 5cm-wide strips of canvas fabric:

you’ll need two 34cm strips and two

42cm strips. Sew together in a rectangle

by laying a short strip and a long strip

together at one end with right sides

facing and sewing diagonally across the

end. Trim off excess fabric at the corner 

and open out to make a right angle.

Repeat for the remaining corners until

you have a rectangular frame of fabric.

10 Lay the appliquéd piece in the centre

of the frame and pin it in place. Using

off-white sewing thread and a sewing

machine, stitch around the appliqué

piece very close to the folded edge, 

stitching through all layers.

11 Cut a 42cm x 34cm rectangle of

canvas fabric for the back of the bag

and pin it to the front of the bag with

right sides facing. Machine stitch

around the sides and base of the

bag. Leave the bag inside out and  

set aside for the moment.

12 Cut two 42cm x 34cm rectangles

of calico fabric for the lining; pin and

stitch them with right sides together

as for the outside of the bag. Leave

a 10cm gap in the bottom edge. Turn 

the lining right side out.

13 Place the lining inside the bag

with right sides facing and pin the

top edge of the lining to the top edge

of the bag. Machine stitch the two

together. Turn the bag right side out

through the gap in the bottom of the 

lining and stitch the gap closed.

14 Push the lining down inside the

bag and machine stitch around

the top edge very close to the fold.

15 Attach the leather handles to the

bag, following the manufacturer’s

directions. (If you are adding the 

crocheted edge, attach the  

handles afterwards.)

CROCHETED EDGE (optional)

16 Use the pearl cotton thread and

crewel needle to work blanket stitch

around the outside edges of the bag,

being careful not to catch the lining 

into the stitching.

17 Using a 2mm crochet hook and the

pearl cotton thread, work a double

crochet into each blanket stitch.

18 On the second round, skip one

stitch, work 5 treble into next stitch, 

skip one stitch, slip stitch and  

repeat to the end.

19 About 5cm from each corner, count

the remaining stitches to make sure

that you are going to end the side with

a scallop; if necessary, skip an extra

stitch one or two scallops before the 

corner to make that happen.

20 For corner scallops, work 7 treble

into the centre stitch, then continue

as before. Weave the tails of thread  

in to finish and add the leather

handles if you haven’t already.
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299 MELBOURNE ROAD
NORTH GEELONG,VICTORIA

3215 (OFF MACKEY ST)
1300 693 693

400 HODDLE STREET
CLIFTON HILL,
MELBOURNE 3068
1300 774 774

1Agali Oval Jute Rug 230x160cm RRP $499 2 Pear Iron Pendant Light inWhite RRP $129 3 Charlie Iron Pendant Light inWhite withWoodenTop RRP $129 4 Single Bell Pendant Light in Brushed Copper RRP $99
5 Large Single Bell Pendant Light in Brushed Brass RRP $2496 Large Single Bell Pendant Light in Matt Copper RRP $2497Large Orb 8 Light Pendant in BrownAntique $3498 Lantern Feature EncausticTiles inTaupe and
Beige RRP $6.95ea9Versus Feature EncausticTiles inTurquoise RRP $6.95ea10 Farmhouse Concrete Sink 76.2x45.9x26.5cm RRP $49911Andras ReclaimedTimber Bench 160cm RRP $49912 Patna ChunkyWeave
Round Footstool in Charcoal RRP $249 13 Patna ChunkyWeave Round Footstool in Beige RRP $249 14 Small NewYork SingleVanity inWhite with Black GraniteTop RRP $1,495 15 Vintage Pressed Metal 1 (Set of
11) in AntiqueWhiteWash RRP $149 16Vintage Pressed Metal 3 (Set of 11) in AntiqueWhiteWash RRP $149 17Vintage Pressed Metal 4 (Set of 11) in AntiqueWhiteWash RRP $149 18 Bergen Pendant Light in
NaturalTimber 27x26cm RRP $189 19 ParisiensArched Mirror with Iron Detail 80x4.5x159cm RRP $395 20Capri Entry Door (Right Hand) in Black & Gold RRP $7,999 21 Modern Basin Set in Chrome RRP $218.90
22RivieraWhiteMarbleMantle$5,995,picturedwith theSurreyArched InsertwithDetail Polish23 -VSR8YFW[MXL'STTIVERH>MRG%RXMUYI½RMWLIW664����IE24Carletta3SeatSofa inOutbackTanLeatherRRP$4,119

FURNITURE | GIFTWARE & HOMEWARES | FIREPLACES | BATHROOMS | DOORS & HARDWARE | LIGHTING | TILES & FLOORING | OUTDOORS
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Tea towel apron (instructions on
page 67). FACING PAGE Paper

carnations and Linen-covered

frame (instructions on page 67), 
and Decorative linen vessel

(instructions on page 64). 
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THESE HANDCRAFTED MOTHER’S
DAY GIFTS WILL BE TREASURED 

FOR YEARS TO COME.
WORDS, PHOTOGRAPHY AND STYLING CH INA SQU IR R EL
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DECORATIVE LINEN VESSELS
Materials

plates, bowls and/or party balloons, jars 

aluminum foil

wallpaper paste

newspapers, cut into 3.5cm x 5cm pieces

blue or pink linen fabric*

clear-drying PVA craft glue

small paintbrushes, permanent marker, 

scissors

Choose plates, bowls or jars to use as

moulds for your fabric mâché. You can

also use balloons as moulds for bowls.

Turn plates, bowls or jars upside down

and cover with foil, smoothing out any

creases. If using balloons, inflate and tie

a knot in the end. Do not cover with foil.

Make up a quantity of wallpaper paste,

according to packet directions. (You will

need about ¼ cup of paste for a side

plate.) Brush newspaper pieces with

paste and stick, overlapping slightly, to

foil-covered sides of items. Apply at least

6–8 layers of papier-mâché. If using

a balloon, use a permanent marker to

draw a line around balloon to serve as 

a guide for top of bowl. Apply at least

6–8 layers of papier-mâché to balloon.

Set aside in a warm place for 1–2 days

to dry. Remove foil from plates, bowls

or jars. Carefully remove papier-mâché

shape from foil. Pop balloon and remove 

from papier-mâché bowl.

Cut linen fabric into 3.5cm-wide

strips in lengths suited to the size

of your vessels. (The aim is to create

a patch effect, so cut fabric strips in

varying lengths.) Working in small

batches, brush PVA glue onto wrong

sides of fabric strips. Attach one layer

of fabric strips to papier-mâché items

in a patch-style pattern, covering top

and base of plates, interior and exterior

of bowls, and exterior and top edge of

vases. Set aside for 1–2 days to dry.

Use scissors to trim any odd threads.

NOTE It can be difficult to line the inside

of tall, narrow vessels with fabric strips. 

Alternatively, paint the insides with

acrylic craft paint when fabric is dry.

*We used fabric dye to colour white linen

the desired shade. You can also use cotton 

fabric for this project.

A variation on
papier-mâché,

these linen
vessels are
a beautiful

combination
of texture

and colour. 



PINK MACARONS
Makes 18

3 eggwhites

¼ cup caster sugar

1⅔ cups pure icing sugar

1 cup almond meal

pink gel food colouring

MERINGUE BUTTERCREAM 

2 eggwhites

½ cup caster sugar

125g unsalted butter, softened

½ teaspoon vanilla extract

Line 4 baking trays with baking paper. 

Using an electric mixer, beat

eggwhites in a clean, dry medium

bowl until foamy. Gradually add

caster sugar, 1 tablespoon at a time,

and beat until combined. Continue

beating until sugar has dissolved

and meringue is thick and glossy.

Sift icing sugar and almond meal into

a separate bowl, and stir to combine.

Quickly fold in meringue (using about

30 strokes) until combined. Using

gel food colouring, tint mixture pink. 

Spoon into a piping bag fitted with

a 1cm plain nozzle. Pipe 36 x 4cm discs

onto prepared baking trays, allowing

room for spreading. Stand, uncovered, 

at room temperature for 1 hour.

Preheat oven to 140°C. Bake

macarons for 12–15 minutes or until

set but not browning. Cool on trays.

Meanwhile, to make meringue

buttercream, place eggwhites and

caster sugar in a small heatproof bowl

set over a saucepan half-filled with

simmering water (ensure bowl doesn’t

touch water). Whisk with a wire whisk

for 4–5 minutes or until sugar dissolves. 

Remove bowl from pan and cool

slightly. Place in refrigerator for

30 minutes or until syrup is cold.

Using an electric mixer, beat butter 

for 3–4 minutes or until light and

fluffy. Gradually add cold syrup

and beat for 4–5 minutes or until

buttercream is pale. Add vanilla

and beat until well combined.

Sandwich macarons with meringue 

buttercream. Eat the same day. >
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LINEN JOURNAL COVER
You’ll need a multifunction inkjet printer for

this project. You can also cover photograph

albums and books using this method.

Materials

hardcover journal

brown paper or newspaper

linen fabric (double the size of open journal)

ribbon (about 75cm long)

old family photograph

1 sheet inkjet printable fabric*

double-sided fusible interfacing

pencil, ruler, tape measure, pins, scissors, 

sewing thread and needle 

Open the journal on a flat work surface.

Measure total width of journal — from

cover to cover and including the spine 

— and height of journal. Add 18cm to

width measurement and 10cm to height

measurement. Use measurements to

draw a template on brown paper or 

newspaper, then cut it out.

Place template horizontally on work

surface. Fold top and bottom edges of

paper template over, 5cm from edge,

and crease. Fold side edges of template

over, 2cm from edge, and crease. Fold

side edges over again, 7cm from edge

and crease. Check template fits journal. 

Unfold paper template, pin to

wrong side of linen fabric and cut out.

Fold fabric as per template folds, then

press and pin. (Note: the two end folds

have a 2cm hem turned in on each and 

the top hems are raw edges. These 

measurements may need to be increased 

if you are covering a large journal.)

Using a needle and thread, slip-stitch

along top and bottom of folded ends to

make pockets for journal cover. Cut

ribbon in half. Stitch ribbon to inside 

edges of front and back of cover.

Photocopy old family photograph

onto inkjet printable fabric, following

manufacturer’s directions. Cut out

photograph and remove backing paper.

Cut a piece of interfacing the same size

as fabric photograph. Iron interfacing 

onto back of photograph. Remove

interfacing paper and iron photograph

onto journal cover, pressing from back.

Slip cover onto journal and tie ribbon.

*Available at craft stores and online. 
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PAPER CARNATION
Materials

coloured tissue paper

florist’s wire

florist’s tape

scissors, pencil

Using a 25cm-diameter plate as

a template, draw a circle on a sheet  

of tissue paper and cut it out.

Fold the circle into quarters. Cut out

the centre section of the circle, about

halfway along the straight sides of the

quarter (see picture above). Scrunch

centre section, then set aside. Open

out remaining paper ring. Cut through

the ring to make a long, circular strip.

Roughly concertina the strip while

scrunching (see picture above).

To assemble the carnation, hold

the small circle of tissue paper in the

centre, then loosely wrap and scrunch

the circular strip around it to make

a flower. Insert a piece of florist’s wire 

into the base of the carnation and

secure with a piece of florist’s tape.

TEA TOWEL APRON
Materials (See photograph, page 62)

75cm x 46cm linen tea towel

100cm x 50cm piece floral cotton fabric

24cm x 20cm piece striped cotton fabric

24cm x 13cm piece floral cotton fabric

vintage doily (optional)

tape measure, scissors, pins, sewing

thread and needle, sewing machine

Place tea towel horizontally on a flat

work surface. To make a pleat, starting

from top left-hand corner, measure

14cm along top edge of tea towel and

mark with a pin. From pin, measure

a further 8cm towards centre of tea

towel and mark with a pin. Fold second

pin towards outer edge to meet first pin,

making a pleat. Pin pleat in place and

repeat on opposite side of tea towel.

Cut 100cm x 50cm floral fabric to

make a 1.8m-long strip, about 8cm wide

(measure person who will be wearing

apron and make ties long enough to fit

around waist and tie in a bow). To join

pieces of fabric together, pin right sides 

together and sew together. Cut ends of

ties diagonally. Overlock or turn all raw 

edges under and sew a 3mm hem.

To make pocket detail, start with

24cm x 20cm striped fabric. Turn

a 4cm hem over and zigzag stitch for

top of pocket. Pin edges of 24cm x 13cm

floral fabric to form a 3mm hem and

press. Pin off-centre on striped pocket

and zigzag stitch together. Hand-stitch

doily to tea towel. Overlay pocket detail

and pin in place. Zigzag around edges

of pockets, leaving tops open. Matching 

centres, pin top of tea towel to lower

edge of apron band with right sides

together. Stitch, open out flat and press.

NOTE We used fabric dye to colour tea

towel, fabric and doily the same shade. 

LINEN-COVERED FRAME  
(See photograph, page 63)

Cut or tear linen fabric into long

1-2cm-wide strips. Wrap fabric around  

to attach ends of fabric to frame.
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Subscribe now, visit magsonline.com.au/cs/M1605ACS

Subscribe or extend your subscription to Country Style 
and receive this Country Style cushion cover.

BONUS
Country Style cushion cover
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Cushion

cover 

valued at

$39.95

Add effortless style to your home with this 100 per cent cotton, woven 
stripe cushion cover by Country Style. Cushion cover is 50cm x 50cm.



or call 1300 656 933 and quote M1605ACS

HURRY — OFFER ENDS MAY 18, 2016

MY DETAILS

Mrs/Ms/Miss/Mr

Address

Postcode

Telephone ( )

Email

GIFT RECIPIENT DETAILS

Mrs/Ms/Miss/Mr

Address

Postcode Telephone ( )

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 /

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 cushion cover

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

Order Online print + digital access (13 issues) $89.95ˆ SAVE 52% + bonus cushion cover

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

SUBSCRIBING IS EASY

1300 656 933 and quote M1605ACS
Overseas dial +61 2 9282 8023

www.magsonline.com.au/CS/M1605ACS

Send original or copy of this coupon (no stamp required) to:

Magsonline, Reply Paid 87050

Sydney NSW2001

S U B S C R I B E O R
E X T E N D N OW
F R O M $ 7 9. 9 5

Never miss an issue of your
favourite magazine.

Enjoy convenient, free delivery
to your door.

Plus receive your bonus
Country Style cushion cover.

Perfect gift idea for Mother’s Day.

A U S T R A L I A C O A S T T O C O A S T APRIL 2016

LAST CHANCE
to enter our $5000
short story
competition*

Regional Australia’s
rising stars

NEW GENERATION

The Project’s
Gorgi Coghlan
on her country
childhood

A U S T R A L I A C O A S T T O C O A S T APRIL 2016

LAST CHANCE
to enter our $5000
short story
competition*

OUTBACK ADVENTURE Discovering Longreach

ORANGE, NSW • INNOVATORS LEADING THE WAY

• TOP CHEFS CELEBRATING LOCAL FARMERS • MODERN

COUNTRY LIFE • JOIN US AT OUR FOOD WEEK EVENT

CAMPAIGN FOR COUNTRY
Supporting people on the land

Regional Australia’s
rising stars

NEW GENERATION

DROUGHT
RELIEF

The $1 million

pledge to

Queensland

farmers

The Project’s
Gorgi Coghlan
on her country
childhood

&tradition ‘Raft’ stool, $795, from Great 

Dane. ‘Fireside’ wing chair, $3250, 

available in Oatmeal (not pictured) from 

The Country Trader. ‘New York’ console, 

from $950, from MCM House. Keiko Matsui 

‘Scar #26’ bowl, $650, and rug, POA, from 

Small Spaces. All other items, stylist’s own.  

For stockist details, see page 143.

Try our new print + digital bundle 
subscription for just $10 more.

Offer ends May 18, 2016. Bonus gift available for Australian delivery only. Bonus gift is 1 x cushion

cover only in Clary Denim Stripe. Cushion does not include filler. 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. By including 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 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.

 M1605ACS



The deciduous shrub Berberis

thunbergii atropurpurea is
ablaze in autumn. FACING

PAGE A crimson glory vine,
Vitis coignetiae, softens the
line of the guest quarters,
while a section of the curving
Myrtus luma hedge is clipped
low to allow a view into the
garden. Gleditsia triacanthos

‘Sunburst’ is starting to colour 
up in the background.
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THE PAINTERLY COLOURS, ARCHITECTURAL
LINES AND DIVERSITY OF PLANTINGS IN THIS 

MORNINGTON PENINSULA GARDEN ARE
TESTAMENT TO THE VISION OF ITS DESIGNER.
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when cloaked in brilliant autumn colour. Even so, Robin Hunt

refers to the garden, which his late wife Suzanne designed, 

as still “growing into itself” and a “work in progress”.

The Hunts developed Akenfield together over more than

12 years. Since Suzanne died in 2008, Robin has continued 

her legacy, caring for the garden, fulfilling unfinished

plans… and planning anew. “Suzanne always saw herself

as a temporary custodian of this garden,” he says. “Though

the things I’ve done may not have been her choice, I have got

a fair feeling for it and I’m keeping it in her taste and style.”

Country Style first visited Akenfield (which means ‘fields

of oak’ in Old English) in December 2004. The 12-hectare

property flows steeply down into the pretty valley of the

Main Creek. Main Ridge is traditionally orchard country

on an elevated part of the peninsula that has a cool climate, 

rich soils and in normal seasons, a good rainfall.

The Hunts bought the property in 1989 as a weekender 

away from their Melbourne home. Back then Robin,

now retired from the finance industry, was keen to plant

a vineyard — but it was the established trees that first

attracted them. “I had a dream of being a vigneron,”

says Robin, who went on to breed Dexter cattle at Akenfield

instead. “There were the bones of an old garden here and

a previous owner had planted a lot of trees,” he recalls. 

“We had to fit the garden in around them.”

Today it is these mature trees — among them golden

elm, oak, pin oak, beech, elm, weeping mulberry, eucalypt

and century-old camellias — and those they’ve planted

since, such as maples, tulip trees, birch and crabapples,

that make such a wonderful canopy for this 1.2-hectare

garden. When the leaves of the trees turn in autumn, 

the garden is lit like a vast neon canvas.

However, for the first five years the Hunts were focused

on the grounds and infrastructure. “There were horses

agisted here, and it was in transition from an apple orchard.

We had to restore functionality; we got rid of the horses, fixed

the fences and the last of the apple trees had to come out.”

The couple also had two young sons and, as Robin says,

“We were bringing up a young family and we didn’t set out

to create a pretty garden.” Suzanne was a social historian

and a former curator at Museum Victoria. However, as she

became more involved in their weekend garden, she did

a course in landscape design and became a garden historian, 

with several publications to her credit.

“Suzanne always had a green thumb and we had a big

garden in Melbourne, but we needed to come to grips

with the terroir, to understand the microclimate here,”

says Robin. “The garden that was here was shambolic

and rambling. It was west-facing, which is hardly ideal, > 
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CLOCKWISE, FROM TOP LEFT

Beautifully proportioned stone steps
descend through the hedged terraces;
an old stable clad with Virginia creeper is
used as a woodshed; autumn-flowering
Japanese anemone; the relaxed foliage
of Gleditsia triacanthos ‘Sunburst’ and
Cotinus coggygria ‘Grace’ contrasts
with the precise Myrtus luma hedge;
a low sun highlights Japanese maples
in a clearing of eucalypts; the Irish knot
garden of green and variegated buxus.
FACING PAGE Crabapples are tied at
the tops in a cathedral effect over a
walk; smoke bush cradles an urn atop 
a stone pillar on the steps.



The Nyssa walk is hedged 
in buxus and photinia, and 

features the sculpture Together 

As One by Julia Anderson.



and it flowed downhill in one sweep, with a mixture of

native and exotic trees. We spent a lot of time taking

trees out to get some balance…”

With no particular plan initially — and a certain amount

of trial and error — they started at the bottom of the hill

and “not for any reason, worked up, working out shape and

form. Some things worked; some things didn’t.”

“We did a huge amount of earthworks and created

a series of terraces.” A grand feature of these terraces, and

an unequivocal success, is the classically proportioned flight

of stone steps that lead into the depths of the garden below.

“Suzanne called them the ‘Eat-your-heart-out-Edna Walling’

steps,” says Robin, referring to the famous early 20th-century

Australian garden designer noted for her stonework.

The Hunts visited a number of classic gardens in the

United Kingdom and Suzanne drew inspiration from

the late English garden designer Russell Page, whose

emphasis on texture, colour and form and limited plant

palette, rather than an abundance of flowers, was one of

the influences in her own planting choices.

Clipped hedges — with repetitions of photinia, viburnum,

Choisya ternata (mock orange), Manchurian pear, lavender,

buxus and the most recent addition: a crescent-shaped

hedge of Myrtus luma — define spaces and create layers

of interest and structure, especially when viewed from the

house deck. There are groupings of bold-coloured foliage

such as Cotinus coggygria (smoke bush) and plants with

architectural forms such as agave and phormium.

Tree-lined walks of Nyssa sinensis and the crabapple

‘Golden Hornet’ frame vistas within secluded areas of

the garden. Three years ago, with the help of their gardener

of 20 years, Gemma McDonald, Robin tied the tops of the

crabapples together, an effect that Suzanne had always

intended as a tribute to the late botanical artist and writer

Joan Law-Smith, who gardened at Bolobek at Macedon,

Victoria. “We were late in bending them down but Suzanne

always wanted the crabapples to form a cathedral.”

Other features include a large sculpture featuring gum

nuts and scribbly bark by Julia Anderson, which Robin

installed as a feature of the Nyssa walk in 2011, a pin oak

woodland and sensory garden — massed with daphne,

hellebores and bluebells — and a tightly woven Irish knot

garden on the path to the front door.

New projects that Robin is currently tackling include

clearing the creek of blackberry and weeds, pushing

walking tracks through, and redeveloping the vegetable

garden, which has always been his domain. “This will be

a fourth vegetable garden on this site, with new borders

and higher beds, and it will be fantastic.”

During the time he and Suzanne gardened together, Robin

took care of a cutting bed, and as he says, “I was trusted

to weed, blow and mow”. Today he continues nurturing and

developing Akenfield as she would have wanted.

“The garden was peace to her; to come down here and

her a great deal of satisfaction.”

M A IN R IDGE V ICTOR I A GA R DEN 
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Bendigo’s prosperous past
— it was flooded with goldrush
money in the 1800s — can be
seen in its beautifully historic
streetscapes, including the
Bendigo Visitor Centre. 

A FORMER GOLDRUSH TOWN,
BENDIGO, VICTORIA, IS NOW

A THRIVING CENTRE FOR FOOD,
ART AND CULTURE, PROVIDING 

OPPORTUNITY FOR THOSE
WITH VISION AND DRIVE.
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Meet our
ambassador
When Karen Quinlan took over the
directorship of one of Australia’s
oldest regional galleries, the Bendigo 
Art Gallery, in 2000, it triggered
a renaissance that has made it one
of our most popular and respected
galleries. The flow-on effect has also
put Bendigo firmly on the cultural map. 

Determined to create a point of
difference, Karen was ambitious in
attracting high-profile international
exhibitions, including the sell-out 2012
Grace Kelly: Style Icon show, visited by 
some 150,000 people. She’s also
overseen the expansion of the gallery 
with a state-of-the-art extension.

Karen came to Bendigo in 1996,
intending only to stay for a year. Twenty 
years on, the city is a different place.
Buoyed by the number of visitors to its
gallery, Bendigo has transformed into  
a vibrant regional city and arts hub.
Visit bendigoartgallery.com.au
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ABOVE Bendigo Art Gallery director
Karen Quinlan in front of, clockwise,
from left, Landscape by Ludwig
Willroider, Carl Hampel’s Evening

Landscape and Barley Field by
Charles-Francois Daubigny. FACING 

PAGE The gallery entrance.
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What’s best about working in Bendigo?
I love the pace of Bendigo, and it’s big enough to fly under

the radar and to be anonymous, or you can network and

connect with whoever you need to. There really is no such

thing as a ‘peak hour’, the air is clean, people are caring and

responsive to what’s happening within the city, and there

is an enormous sense of civic pride, which is admirable.

The road trip to Melbourne is about 90 minutes, so that’s 

wonderfully convenient for day trips, too.

What are the challenges of living and
working in a regional
centre? On a personal level,

l had more challenges during the

early years of my tenure as director,

because I missed Melbourne. I was

away from friends and family, and

Bendigo hadn’t evolved to the extent

that it has today. Things have changed, and the city today is

a much better place to live and work than it was in the late ’90s.

From a work point of view, some people consider Bendigo as

not having the same opportunities as those in larger cities.

Occasionally an out-of-town person assumes we can’t deliver

a quality service or have the education opportunities, or quality

attractions. That is a tragic misconception; Bendigo excels in

so many ways and our cultural infrastructure is a case in point!

Who or what helped you establish
yourself in Bendigo? When I started at the gallery

in 1996, there wasn’t a particular service that helped me get

established. I had only planned to be in Bendigo for a year and

wasn’t I proven wrong! Probably working with [then gallery

director] Tony Ellwood in the early days helped me survive,

and the broader art sector we connected to really supported

us and helped us stay sane during those early years as the first 

phase of the redevelopment was underway. When you buy

a house you feel settled in the community. For an inner-city 

girl it was challenging, but we’ve become at home here.

What changes in the cultural/art scene 
have you seen in your time here?
Complete transformation of infrastructure has meant that 

Bendigo can now host world-class art exhibitions and

theatre, while ensuring local and national productions and

exhibitions are highlights of the calendar at the Ulumbarra 

Theatre and Bendigo Art

Gallery. When I started,

there weren’t so many places to

go after work, but things have changed so much, with good 

restaurants and wineries opening in the past few years.

What are the key strengths of the
Bendigo community? I think people here are

a proud group. It’s an interesting place, and a good place

for kids. There are good schools and a very big university

presence in Latrobe, and people are moving to Bendigo for

the lifestyle. It feels homely and my kids — Ruby, 15, and 

Jasper, 13 — love it here.

What challenges have you had to
overcome in getting Bendigo recognised 
as a serious cultural destination?
You have to continue to build your credentials, and my job as

director has been to do exactly that. Back in the early 2000s, 

I would have to give a profile of the city, but now Bendigo

has entered the subconscious of most people, it’s a lot easier 

to sell our case for specific projects and funding.

How difficult is it to promote and
support art in regional areas? Not that

difficult — Bendigo is a creative city, and Bendigo Art

Gallery has always been held in high regard since the late

1990s especially. Nationally, the media appear to be very

interested in regional success stories, so our exhibitions are 

always on the radar of most journalists. If I had my time 

again, I wouldn’t do it differently. 

CA MPA IGN FOR COUNTRY BENDIGO V ICTOR I A

“THERE IS AN

ENORMOUS SENSE

 OF CIVIC PRIDE.” 



HOME
TO ROAST

AFTER SPENDING TIME
IN CAPITAL CITIES,

COREY SCOBLE RETURNED
TO BENDIGO TO START HIS

COFFEE-ROASTING EMPIRE.
WORDS V IRGI N I A I M HOFF

PHOTOGRAPHY M A R K ROPER

Corey Scoble with the bean
roaster at his coffee roasting
facility in East Bendigo.

FACING PAGE, FROM LEFT
After roasting, coffee beans
are transferred to a cooling tray; 
Brewhouse Coffee Roasters
sells a range of single-origin
beans and several blends.  
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WHEN YOU LOVE good coffee as much as Corey

Scoble does, there’s only one way to make sure you never

go without — roast your own. And then supply it to the  

rest of town, and the rest of the country.

Corey lives and breathes coffee, so that’s what he did

when he opened Brewhouse Coffee Roasters in 2011 in his

home town of Bendigo in central Victoria. The 40-year-old 

sources the world’s best coffee beans and roasts small

batches of single-origin beans and a number of blends in his

East Bendigo roasting house. “I source coffee beans from all

over the world; Brazil, Columbia, Papua New Guinea,

Ethiopia, Guatemala and Tanzania, as well as from Bali

and India,” he says. “I buy hand-dried beans packed in

hessian bags, and try to buy straight from the farmers  

to eliminate the big guy.”

When it comes to upping the ante of Bendigo’s café

and coffee culture, Corey could be considered something  

of a pioneer. After growing up in Bendigo, he moved

to Melbourne at the age of 17 to work in the hospitality 

industry. “When I was 21, I decided to buy a café in

Bendigo,” Corey says. “Back then everything used to shut

at midday on Saturday and nothing opened on Sunday.

There were 54 pubs in Bendigo and people were used to

eating in them. I opened Café Kryptonite, which was

the first café to serve a full list of coffees — lattes and

macchiatos — and food. We stayed open all day, everyday.

A few others opened around the same time and Bendigo 

people started eating in cafés…”

In 2000, Corey moved to Brisbane where he worked in the

coffee industry and opened several cafés. He returned to

Bendigo 11 years later, with his partner Grace and their 

children, Sam, now 18, Bella, 17, and Jack, six. “I moved

back home to be closer to family and I wanted the kids to

go to school here. I always wanted to come back — Bendigo  

is a great place and it’s getting better all the time.”

Corey started Brewhouse Coffee Roasters to improve

the quality of coffee in Bendigo. “People wanted locally

roasted coffee — that’s where it began — then I started 

roasting for others,” he says.

His next move was to open the hip Brewhouse café in

an old industrial flour mill building in the CBD, where

customers could enjoy his coffee and buy a bag to take

home. “There was something missing in the marketplace

and the response was overwhelming — from day dot we

were flat out and the café changed the hub of Bendigo.” 

Corey sold Brewhouse café late last year in order to

concentrate on his latest venture, a 700-seat venue called 

#Hashtag Public Bar, and, of course, coffee roasting.

Brewhouse is now one of the largest specialty coffee

roasters in regional Victoria. Its branded coffee is sold to

cafés, restaurants and home baristas across Australia.

Not content to rest on his laurels, Corey’s next endeavour is 

to tackle Asia. “New-age China drinks coffee,” he says.

Despite his involvement in so many different projects,

Corey still remains very hands-on in the coffee roasting

process, which starts in the early hours of the morning.

“I drink a lot of coffee in the morning,” he says. “Every  

time I roast, I taste.”

How does he get to sleep at night after consuming so much 

coffee during the day? “In the afternoon I switch to tea!” 

For information, telephone (03) 5442 8224 or visit  

www.brewhousecoffee.com.au
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1 Bendigo Art Gallery
2 Ulumbarra Theatre

3 Rosalind Park
4 Sacred Heart Cathedral

5 Masons of Bendigo

BENDIGO
THIS VIBRANT REGIONAL CENTRE
IS STILL WORTH ITS WEIGHT IN GOLD.

The spires of Sacred Heart
Cathedral contrast with

the modern wing of Bendigo
Art Gallery. FACING PAGE,

CLOCKWISE, FROM TOP LEFT

Entry to Ulumbarra Theatre is
through the old Sandhurst Gaol;
Masons of Bendigo; Brewhouse

Coffee Roasters; a tram in full
‘yarn bomb’ regalia.

FROM THE 1850S to 1900, Bendigo attracted fortune

seekers from around the globe. These days, its grand gold-rush

architecture, wide boulevards and stately parks and gardens 

form a fitting backdrop for a dynamic regional city.

The city is home to the renowned Bendigo Art Gallery,

one of the oldest and largest in regional Australia. It hosts

outstanding permanent collections of 19th-century European 

and Australian art, as well as exclusive international

exhibitions. Next door is The Capital performing arts centre. 

A recent addition, the world-class Ulumbarra Theatre,

rises from within the historic walls of Sandhurst Gaol.

The influx of Chinese miners during the gold rush has been

integral to the city’s heritage, and is celebrated at the Golden 

Dragon Museum and adjacent Yi Yuan garden.

A hub for the Heathcote and Bendigo wine regions, the city

boasts hip cafes, restaurants, wine bars and food stores, all

proudly showcasing local wines and the produce of the central

Victorian food bowl. Add to that its eclectic shopping options,

from antiques and homewares to fashion and furniture, plus

an extensive range of educational and health services, and 

Bendigo has all bases covered.

For more information, visit bendigotourism.com.    

TRAVEL TO AND FROM

ROAD Bendigo is 150 kilometres

(a 90-minute drive) from Melbourne on

the Calder Highway. From Melbourne 

Airport, it’s 140 kilometres; from

Castlemaine, 38 kilometres. Bendigo

Airport Services operates daily shuttle

services to Melbourne Airport serveral.  

bendigoairportservice.com.au

RAIL Bendigo’s railway station is a few

minutes’ walk from the city centre.  

1800 800 007; vline.com.au

BUS There are comprehensive bus

services within the Bendigo area. 

christiansbus.com.au;

ptv.vic.gov.au/route/regional-buses

PROPERTY

“Currently there is some great buying

in Bendigo,” says Damien O’Shannessy, 

managing director of Bendigo Real

Estate. “Stock levels are up and housing

is very affordable, with average prices

around $350,000 for a new three- to

four-bedroom house in a new suburb.

“There’s a good choice of land, from 

the low $100,000s to to premium

half-acre blocks in the mid $300,000s.”

According to Damien, two groups of

people are moving to Bendigo. Those

from smaller satellite towns wanting to

be closer to services, schooling and job

opportunities, to be near family or to

retire. The other is from Melbourne.

“They’re looking for a change in

lifestyle, but it’s never for one reason,”

he says. “It’s a package — but Bendigo

is not really a tree change; it’s a city

geographically in the centre of Victoria.”
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WHERE THE LOCALS GO HIGHLIGHTS FROM BENDIGO INSIDERS
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food
& wine

FRESH PRODUCE AND

A GREAT VARIETY OF FARE. 

BENDIGO & HEATHCOTE WINE REGIONS Meet

the makers at cellar doors. bendigowine.org.au; 

heathcotewinegrowers.com.au

THE EPICUREAN DELICATESSEN Authentic,

Italian inspired cafe and deli. 79 Mitchell Street, 

(03) 5443 2699; epicureandeli.com.au

MASONS OF BENDIGO Teague Ezard-trained

and ex Singapore Ritz Carlton chef Nick Anthony

offers a paddock-to-plate menu. 25 Queen Street, 

(03) 5443 3877; masonsofbendigo.com.au

ROCKS ON ROSALIND Restaurant wine bar,

plus edgy underground vault dining area. 12 View 

Street. (03) 5441 2222; rocksonrosalind.com

BREWHOUSE CAFE Great coffee and cafe fare

in an old warehouse. 402 Hargreaves Street.

(03) 5442 8224; www.brewhousecoffee.com.au

CROWD FAVOURITES
Bendigo Art Gallery The Marilyn Monroe

exhibition in association with Twentieth 

Century Fox runs until July 10.

42 View Street. (03) 5534 6088; 

bendigoartgallery.com.au

Bendigo Pottery Australia’s oldest

working pottery, with museum and

classes. 146 Midland Highway, Epsom.

(03) 5448 4404; bendigopottery.com.au

Ulumbarra Theatre New state-of-the-art

venue. Gaol Road. (03) 5434 6100; 

ulumbarratheatre.com.au

Lake Eppalock Vast man-made lake,

29 kilometres south-east of Bendigo, 

popular for boats, water recreation and 

picnics. bendigotourism.com

Golden Dragon Museum A celebration of

Bendigo’s Chinese heritage; gardens and

temple. 1-11 Bridge Street. (03) 5441 5044;

goldendragonmuseum.org

SHOPPING
Bendigo Hat Shop A huge range of hats

for men and women. 55 High Street.

(03) 5441 8737; bendigohatshop.com.au

BendiGo Wholefoods Greengrocer,

delicatessen, providore, kitchenwares.

314 Lyttleton Street. (03) 5443 9492; 

bendigowholefoods.com.au

Bob Boutique Handmade designs,

sweets and bits and bobs. 17 Williamson 

Street, (03) 5444 3522; bob.net.au

Jimmy Possum Furniture made in

Bendigo and sold around Australia;

factory tours available. 31 View Street,

(03) 5442 0022; jimmypossum.com.au

SB Libris Traditional bookbinders with

a range of leather journals, diaries and

books; workshops available. 81-83 View

Street, (03) 5444 5933; sblibris.com.au

Indulge Chocolates Handmade

chocolate, plus cafe. Shop 26,

Fountain Court. (03) 5441 1770; 

indulgechocolates.com.au



CLOCKWISE FROM ABOVE
Dispensary Bar & Diner; The
Good Loaf Sourdough Bakery 
and Cafe; Rosalind Park.

1GALLERY CAFE
Tucked away behind the Bendigo

Art Gallery and overlooking beautiful 

Rosalind Park, the cafe is fully

licensed and serves a menu inspired by

seasonal local produce. “I take people

there for lunch. It services the gallery 

and events, and does a great job.”

42 View Street. (03) 5441 8896; 

bendigogallerycafe.com.au

2THE GOOD LOAF
“A very popular sourdough bakery

and cafe. I love the sourdough and the

pumpkin bread, and try to grab a loaf

at weekends.” 404 Hargreaves Street.

(03) 5444 2171; thegoodloaf.com.au

3O’KEEFE RAIL TRAIL
A 50-kilometre trail linking

Bendigo and Heathcote. “This is

a really good running track straight

through the bush. It’s well kept and 

flat, and also used by people on

bicycles or walking dogs — Bendigo

has a lot of this.” bendigotourism.com

4ROSALIND PARK
“A beautiful 19th-century garden 

and tranquil environment. The

eight-metre Marilyn Monroe sculpture

[part of the exhibition currently

running at Bendigo Art Gallery] is now

sitting on the corner.” 1 Williamson 

Street. bendigotourism.com

5BENDIGO
DUMPLING HOUSE

This is a go-to for a wide range of

traditional Chinese dishes. “I have

a soft spot for this place; it’s a favourite  

for the kids.” Shop 4, 176 Lyttleton 

Terrace. (03) 5443 8880;

bendigodumplinghouse.com.au

6LAKE WEEROONA
“A pleasant place to run, and

I can do laps and get a sense of how

I’m going on the 1.4-kilometre circuit.

It’s a well-used, pretty space and I like

to feel safe.” Napier Street (Midland 

Highway). bendigotourism.com

7WINE BANK ON VIEW
“This is an old bank that has been

re-adapted beautifully into a wine bar,

wine merchant and cafe, with lots of

local wines. It has iconic status in

Bendigo and is just up the road from 

the gallery.” 45 View Street.

(03) 5444 4655; winebankonview.com

8 ROBE BENDIGO
On-trend Australian and

international fashion. “It’s in a little

laneway and has interesting clothes.” 

Chancery Lane. (03) 5444 4547; 

facebook.com/robebendigo 

9 THE DISPENSARY  
BAR & DINER

“Hidden in a laneway in central

Bendigo, this is a cool and intimate

place to catch up with friends and 

colleagues.” 9 Chancery Lane.

(03) 5444 5885; dispensarybendigo.com

FAVOURITE PLACES
The Bendigo Art Gallery director 
shares some of her tips for
making the most of the city.

Karen
Quinlan’s
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A gift for living

 australia.gov.au/bowelscreening

If you’re aged 50-74 you’ll be sent a free bowel cancer screening kit. The kit is simple to use and

can detect bowel cancer before any symptoms appear. Around 80 Australians die of bowel cancer

every week, but if detected early, up to 90% of cases can be successfully treated. So be sure to

complete and return your kit. It’s a gift that could save your life. If you’re over 74 talk to your GP. 

By 2020 people aged 50-74 will receive a kit every two years.

 1800 11 88 68





Border collie Cash enjoys the
attention of (from left) Jake,

Daniel and Savanna, with
their mother, Courtney Hill.

TODAY COURTNEY HILL IS A HAPPY AND DEVOTED MOTHER
OF THREE BUT NOT THAT LONG AGO, LIFE WAS HARD FOR

THIS YOUNG TASMANIAN. HILARY BURDEN FINDS OUT  
WHAT MADE THE DIFFERENCE. 

PHOTOGRAPHY M A R K ROPER

moving ahead
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WHEN THE YOUTH Insearch program for ‘at risk’

youth pulled out of Tasmania over a decade ago because of

behaviour issues experienced at one of their weekend camps,

a local stepped up to bridge the gap: Lions member Dale

“Toby” Crawford. Toby, now 56 and a builder by trade, has 

been associated with Lions in Penguin, northwest 

Tasmania, since he was 17 years old.

“After Youth Insearch pulled out, we decided to work

out how we could do it differently,” Toby says, explaining 

how his family set about establishing a new program

supported by Lions called LYNX (Lions Youth Network

Xpress), “so a heap of young ones weren’t left swinging

without completion”. The program, which to date has

helped around 100 young people, is designed to address

‘big life’ issues such as self esteem, drug and alcohol

abuse, family relationships, assault and abuse, and grief.

One such teenager was Courtney Hill, then a rebellious

14-year-old from a broken home. She coped by drinking

too much, smoking marijuana, riding in fast cars and

fighting with her peers. It was hard to keep her in school

and she was suspended from two. The future looked bleak. 

“I was pretty far gone,” Courtney says. “Mum gave us

everything she possibly could, but she and my dad split up

when I was seven. It was hard growing up without a dad and 

just mum trying to support four kids.”

“She was a bugger of a kid,” says Toby, sharing a smile

with the young woman who today stands proudly with him 

and his daughter Louise Eiszale, on Toby’s 12-hectare

property near Natone in the state’s north-west. “She knows

where she was then. Thank goodness we helped her to move

on, to talk about her problems and overcome them.”

Courtney agrees — Toby has become something of

a surrogate father to her — and is proud to say she went on 

to finish Year 10 at TAFE. Now, at 24, she’s had time,

although she is still young, to reflect on her troubled

beginnings. “I was a big ‘blockie’ person” (she met her

husband on the blockie route in Launceston, driving cars 

around the CBD at night), “but now I look back, it was just  

a waste of fuel.” From such beginnings, through her

involvement with the LYNX program of workshops,

Courtney is now a youth leader and adult support, and has

also been able to move on in her personal life. A devoted

mother of three and part-time teacher’s aide, she lives on  

a 12-hectare property north of Launceston with her

husband, Hugh, their children Daniel, six, Jake, four, and 

Savanna, two. “I love my family, they’re everything.”

Courtney’s pride in her children is clear as she praises

eldest son Daniel for his sensitivity. “He’s so kind,” she

says. “We now pack two lots of fruit in his school lunchbox

because he’s always giving his to kids who haven’t got any.”

“She’d do anything for them,” acknowledges Toby, “which

makes me so proud when you look at where she’s come from.

Our program has an 80–85 per cent success rate. You hear

of so many people up before the courts blaming their crimes

on a poor upbringing, but I want to ask them, ‘Did you make

the right choices to try and change that, or was it just easier 

for you to go the way you went?’”

So what kept Courtney in the program when nothing else

worked? Toby and Louise, for one. “They never made me

talk or forced me to do anything,” Courtney says. “Growing

up, I found it hard trying to fit in with what people called

‘normal’. At LYNX you didn’t have to fit in with that.”

“Courtney is living proof that you can change your

future,” says Toby. “They may have changed without LYNX

but we give kids an opportunity to talk openly about their

problems so there’s no bad egg sitting and rotting inside

their soul. The young people in the program have a lot of

issues to do with trust and it takes time to build that up — 

some take five or six years to open up. In time they’re

comfortable to talk to anyone freely about their life.

Courtney’s story is an affirmation of that. We taught her

how to deliver the program and she’s now a guiding light.”

Family and community service are key tenets of Toby’s

life. He met his wife, Julie, through Lions and three of > 
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CLOCKWISE, FROM TOP

LEFT Toby Crawford has
been associated with Lions
since he was 17; seaside
daisies flower in Toby’s
garden; Cash, the border
collie, and his companion,
a red kelpie; Jake, Daniel
and Savanna explore Toby’s
property near Natone in
northern Tasmania with
mum, Courtney; autumn
colour in Toby’s garden;
Courtney with Louise Eizsale 
and her father, Toby. 

“OUR YOUNG PEOPLE HAVE A LOT OF

ISSUES TO DO WITH TRUST AND IT

 TAKES TIME TO BUILD THAT UP.”



their children are also involved with LYNX, including

Louise. The 31-year-old teacher and mother-of-two from

Stowport near Burnie, remembers seeing a change in

Courtney when people started to take the time to listen to

her and value what she was saying. “Courtney started to

realise that her own experiences and the decisions she

made could affect other people in a positive way,” says

Louise. It’s the spark that has helped Courtney become

a role model herself. “By using what she’s been through,

she can be supportive of other young people and has found 

something she can do with her life that she’s good at.”

“I think it’s important to have programs like LYNX

within a community,” continues Louise. “If we pulled out

we’d be leaving a group of young people for whom we are

the only adults they can trust and call on at any time of

the day or night. If we weren’t here, they wouldn’t have

developed those skills sets with another person who can

help them make the right decisions. Everyone has to have

somebody to turn to if they’re stuck in a hole. A lot of the

young people we see don’t have the kind of family that we 

all just take for granted.”

Toby and his family have welcomed Courtney and others

like her. “We’ve always said family should come first,” says 

sit around doing nothing. You can always find time.”

win $1000 to help your community, join the Lions Club 

Community 100 project, details opposite.

“...WE ARE THE ONLY

ADULTS THEY CAN

 TRUST AND CALL ON 

 AT ANY TIME...”

Three of Toby’s children
— including Louise — are
involved with LYNX.
ABOVE A view of the dam.
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What is LYNX?
The Lions Youth Network Xpress, or LYNX, was set up

through the Lions Clubs of Tasmania 10 years ago, with

the aim to assist and empower young Tasmanians aged

14–20 to introduce positive changes in their lives.

LYNX allows young people the opportunity to share

their stories, meet other young people in similar

situations, and to access resources, and peer support.

Day-long workshops are held four times a year

exploring issues associated with trust, self esteem,

drugs and alcohol, parent/adolescent relationships,

assault, abuse and grief.

LYNX workshops are run by Youth Leaders with

guidance and support from Support Adults who may

also offer after support by making appropriate

referrals on a needs basis.

Workshops are held free of charge thanks to

donations made by Tasmanian Lions Clubs.

For further information and dates of the next series

of workshops contact Toby Crawford on 0418 141 236;

email djcrawford2001@yahoo.com.au



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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A CREATIVE CO-OP OF ARTISANS, DESIGNERS 
AND DREAMERS IS MAKING RETAIL WAVES  

ON THE NORTH COAST OF NSW.

group dynamic

WORDS CATH ER IN E McCOR M ACK STYLING SH A N NON FR ICK E 

PHOTOGRAPHY A LICI A TAY LOR

ENTER PR ISE NEW RY BA R MERCH A NTS



Newrybar Merchants is an 
exciting retail space that 
brings together some of  

the Byron region’s best 
talent, including (from  
left) designer/builder  

Todd Miller, Fate & Fortune’s 
Heidi Sidoti and Daniella 

Picone, interior designer 
Shannon Fricke, Tigmi 

Trading’s Danielle McEwan, 
artist Jai Vasicek, designer 

Nicole Paterson-Steele, 
florist Britte Sunde  

Mulcahy and Zane Grier. 
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CLOCKWISE, FROM TOP LEFT

A selection of bedlinen from Shannon
Fricke’s Heart & Home; Nicole, Jai and

Shannon on the front verandah, with
cushions by Bonnie and Neil, and an

artwork by Diana Miller; the suspended
bed in Shannon’s section is dressed with

her ‘Flowers in the Field’ quilt cover; Todd
Miller designs many of the handcrafted

leather accessories for sale in the Miller
Trading Group section of the store —
artist Diana’s studio is at the far end;

tools and hardware for sale in Sibella
Court’s The Society Inc section. FACING

PAGE, CLOCKWISE, FROM TOP LEFT

The co-op’s handpainted sign; a timber
Maywood ‘Alaia’ surfboard holds court in
The Society Inc; a wall of Jai’s decorative

mini tiles backs a mirror by Down to
the Woods in the Ancoeur section.

IN THE PRETTY little village of Newrybar, in the

Byron Bay hinterland on the north coast of NSW, a talented 

co-op of designers and artisans has created a retail 

experience the big cities can only dream of.

Housed in a white-painted, weatherboard cottage

with bullnose verandahs and raised garden beds out the

front, Newrybar Merchants is a country-meets-modern,

bazaar-style store that brings together some of the region’s

best talents, including interior stylist and author Sibella

Court (an honorary local), artists Jai Vasicek and Diana

Miller, and interior designer and stylist Shannon Fricke.

Each room in the 120-year-old house features the wares

— and unique vision — of a different merchant, and walking 

through the shop is a journey of surprise and delight. In

Shannon’s area, a timber bed, suspended by ropes from the

ceiling and swathed in linen from her Heart & Home label,

draws gasps from passing customers. “Sleeping is where

all the good stuff happens,” she says. “The hanging bed is 

like a throne to dreaming — it says make your bed

the most beautiful place to be. Chill, and dream!”

Being part of a co-op, where much of the emphasis is on

quality and the beauty of handmade, has been a source of 

inspiration for Shannon. “Getting together for our

fortnightly meetings is like theatre,” she says. “We’re lucky

to have drawn together such a diverse and rambunctious

bunch. All the merchants are dynamic, positive, creative 

people; all doing their thing in their own way.”

Located on the Old Pacific Highway, a 20-minute drive

from Byron Bay, Newrybar has long been a favourite stop-off 

for tourists, thanks to its historic streetscape and the

Harvest Café, Bakery and Deli, which overflows with people

in the busy seasons. Newrybar Merchants, which opened in 

October last year, is directly across the road.

“The village has been around since 1881 and at one stage it

had a big dairy and grew to about 30 shops,” says Merchants 

co-founder Zane Grier, who also runs Driftlab, a fashion 

ENTER PR ISE NEW RY BA R MERCH A NTS



emporium next door to Harvest. “Newrybar has always

been a stop-off and the vision for us was to make it a real

destination — to have good food and great shopping.”

The building itself had been an antiques store for many

years, but the owner wanted to sell and downsize to the shed

next door. At the same time Zane was contemplating what to

do with the space, builder/designer Todd Miller was looking

to relocate to the area with his family from Brisbane and

had been searching for a studio space for his artist wife, 

Diana. His first idea was a creative co-op, too.

A coffee meeting between the two men turned into

a business deal and, once the name Newrybar Merchants

was settled on, “things flowed on from there,” says Zane.

“The whole thing was really organic — it happened very

easily — and that’s a testament to the people involved.”

Today, the space is home to nine different merchants

including florist Britte Sunde Mulcahy of Beautiflora

(the scent of plants and freshly cut flowers greets you  

at the door); Bangalow-based label Tigmi Trading, which

sources handmade azilal, boucherouite and kilim rugs

from around the globe; designer Nicole Paterson-Steele,

who has teamed up with artist Jai Vasicek under the banner 

Ancoeur; and local brand Fate & Fortune, which stocks

stationery and paper goods. Zane and his wife, Sam, run

Sibella Court’s Society Inc section, and Todd and Diana

stock clothes and handcrafted leather goods under their

label Miller Trading Group. Diana also paints in a small

studio within the space and couldn’t be happier. “She’s got

what she classes as her dream life,” Todd says. “When your 

wife tells you that, it’s pretty cool to hear.”

“We’ve had such incredible feedback,” says Shannon.

“Retail is such a homogenous space these days — you know 

Newrybar is kind of a surprise packet and I love that.”

Visit Newrybar Merchants at 19 Old Pacific Highway, 
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CHEF RUSSELL CHINN FINDS INSPIRATION, AND
INGREDIENTS, FOR HIS MENU IN THE VINEYARD AND

FARMLAND THAT SURROUNDS CUPITT’S KITCHEN.
RECIPES RUSSELL CH I N N WORDS BA R BA R A SW EEN EY

PHOTOGRAPHY M A R K ROPER STYLING LEE BL AY LOCK

Russell Chinn in the kitchen garden.
FACING PAGE, CLOCKWISE, FROM

TOP LEFT The cellar door is housed in
an 1850s creamery; Russell with Rosie
Cupitt (centre), her sons Tom (far left),
with wife Libby, and Wally — all of whom
work in the family business — plus
Dusty the Doberman and dachshund
Diggity; the restaurant overlooks
a vineyard, Burrill Lake and rolling hills.



RUSSELL CHINN COUNTRY CHEF
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Mussels cooked with

lemongrass & verjuice

(recipe page 100) This
flavour combination
dictates a crisp but
low-acid white wine,
such as the 2015 Cupitt 
Mia Bella Arneis.



COUNTRY CHEF RUSSELL CHINN
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THERE ARE TWO ways to read Russell Chinn’s menu 

at Cupitt’s Kitchen, near Ulladulla on the NSW south coast. 

The written version, handed to you after you’ve taken your 

seat at the table, or by drinking in the landscape. 

It’s out there, beyond the restaurant’s verandah, in the 

creek and lake, the kitchen garden, farm and Cupitt’s Winery 

vineyard that Russell finds both ingredients and inspiration. 

“It’s a place where I’ve been able to develop my own ideas of 

food,” says Russell (pictured below), who spent years working 

his way up the culinary ladder in the UK and Europe before 

emigrating to Australia with his wife Tanja Ruehl in 2006.

Russell is the son of a gamekeeper and a homemaker, who 

prepared all of the family’s meals. “I’ve been cooking since 

I could stand on a chair,” he says, recalling his early years in 

East Yorkshire. “Growing up, I wanted to either cook or hunt, 

and I chose cooking because I wanted to see the world.”

Seven years ago, Russell and Tanja moved from Sydney 

to the south coast. “We wanted to live in the country, and the 

drive down here reminded us of home. My food ideas fit right 

in with what Rosie and Griff Cupitt have created here.”

The Cupitts bought the property in 2003 so Griff could 

run cattle, then planted a vineyard to enable Rosie to pursue  

her interest in winemaking. Over the years, they added the 

restaurant, a craft brewery and, most recently, a fromagerie. 

Everything made on the farm is used in the restaurant, and on 

walks around the property Russell has unearthed wild nettles, 

warrigal greens and watercress, which grows in the creek.

“It’s been a perfect match,” says Rosie Cupitt. “Russell 

understands what good ingredients are and he is 

uncompromising. Flavour is paramount.”

“It’s good, honest, full-flavoured food,” says Russell. “I can 

do complicated, but why would you want to. This is a farm.”

Cupitt’s Kitchen is at Cupitt’s Winery, 58 Washburton Road, 

Ulladulla, NSW. (02) 4455 7888; cupittwines.com.au 

Slow-cooked lamb 

shoulder with chickpeas, 

grilled lettuce & mojos  

Match with the earthy, 
rustic character and 

assertive acidity of the 
2015 Cupitt Nebbiolo.



SLOW-COOKED LAMB 
SHOULDER WITH CHICKPEAS, 
GRILLED LETTUCE & MOJOS
Serves 4

1.5kg lamb shoulder, trimmed

3 carrots, peeled, halved lengthways

2 celery sticks, trimmed

1 brown onion, peeled, quartered

1½ cups dry white wine

2 bay leaves

2 large thyme sprigs

2 cups tomato juice

2 x 400g cans chickpeas, drained, rinsed

4 cooked merguez sausages,  

diagonally sliced*

2 gem lettuce, trimmed, halved lengthways

1 tablespoon olive oil

MOJOS

2 long red chillies, halved lengthways, 

deseeded, chopped

8 garlic cloves, peeled

2 teaspoons cumin seeds

2 tablespoons white wine vinegar

2 tablespoons sweet paprika

1½ teaspoons salt

1 cup olive oil

Preheat oven to 200°C. Place lamb  

in a roasting pan, and season with  

salt and pepper. Roast for 30 minutes 

or until golden. Add carrot, celery, 

onion, wine, bay leaves and thyme  

to pan. Cover with foil and roast for 

10 minutes. Reduce oven temperature 

to 140°C and roast for 6–8 hours  

or until lamb is very tender. 

Meanwhile, to make mojos, place 

chilli, garlic, cumin seeds and vinegar 

in a small food processor and process 

until smooth. Add paprika and salt. 

With motor running, gradually add  

oil in a thin, steady stream until well 

combined and a smooth sauce forms. 

(This sauce can be made a day ahead 

to allow the flavours to mellow.)

Transfer lamb and vegetables to 

a plate and cover with foil. Set aside  

for 10 minutes to rest. Skim fat from 

surface of pan juices. Transfer pan 

juices to a large, deep frying pan. Add 

tomato juice and stir to combine. Bring 

to boil over a medium heat. Reduce  

heat to low and simmer for 20 minutes 

or until tomato sauce is reduced by half. 

Add chickpeas and sausage. Cook for 

4 minutes or until heated through.

Heat a chargrill pan over a high heat. 

Brush lettuce with oil. Place lettuce, 

cut-side down, on chargrill and cook  

for 3 minutes or until charred all over. 

Arrange lamb and vegetables on  

a large serving platter with grilled 

lettuce. Drizzle with mojos and serve 

with chickpeas and merguez sausages 

in tomato sauce.

*Spicy lamb or beef sausages, merguez 

are available at butchers, delicatessens 

and specialty sausage retailers. > 

Dusty and Diggity 
visit Tom at the bar 
— Cupitt’s brewery 

currently produces 
10 ales and lagers.



PAPRIKA & HONEY GLAZED
POUSSIN WITH FENNEL SLAW
Serves 4

2 x 500g poussins (spatchcocks), trimmed*

2 oranges

2 baby fennel bulbs, fronds reserved

2 radishes, trimmed

1 tablespoon cider vinegar

1 tablespoon wholegrain mustard

⅓ cup olive oil

MARINADE

½ cup honey

⅓ cup soy sauce

2 tablespoons smoked Spanish paprika**

1 tablespoon hot Spanish paprika**

1 teaspoon salt

⅓ cup olive oil

2 garlic cloves, peeled

To make marinade, combine honey,

soy sauce, smoked paprika, hot paprika

and salt in a jug. Place oil and garlic in

a small food processor and process until

well combined. With motor running,

gradually add honey mixture in a thin, 

steady stream, and process until  

smooth and combined.

Preheat oven to 150°C. Place poussins

in a baking dish and drizzle with half of

marinade. Add 1/3 cup water to baking

dish. Cover with foil. Bake, basting

every 15 minutes, for 45 minutes or

until golden and juices run clear when

thickest part of thighs are pierced with 

a skewer. Rest for 10 minutes.

Meanwhile, use a small sharp knife to

remove skin and pith from oranges. Cut

along membrane on either side of each

segment to remove. Place in a large

bowl. Using a mandolin or large sharp

knife, shave or finely slice fennel and

radishes. Add to bowl with orange.

Whisk vinegar and mustard in a bowl

until combined. Season. Gradually add

oil, whisking constantly until combined.

Add to fennel salad just before serving 

and gently toss to combine.

Place remaining marinade in a small

saucepan over a low heat for 2–3 minutes

or until warm. Transfer to a serving jug.

Place poussins on a serving platter

and spoon over pan juices. Arrange

fennel salad around poussins and

garnish with reserved fennel fronds. 

Serve with warm marinade.

*Sometimes called spatchcocks,

poussins are young chickens. Available

at specialty poultry shops, butchers 

and some supermarkets.

**Available at gourmet food stores  

and delicatessens. 

MUSSELS COOKED WITH
LEMONGRASS & VERJUICE
Serves 4

2 tablespoons vegetable oil

3 eschalots, peeled, finely sliced

2 lemongrass stems, white part only,  

finely chopped

2 cups verjuice*

2 cups white wine

1 cup mirin**

1kg mussels, scrubbed, bearded

1½ cups crème fraîche

4 green onions, trimmed, finely sliced

½ bunch flat-leaf parsley, leaves  

picked, chopped

chargrilled sourdough baguette slices,  

to serve

Heat oil in a medium saucepan over

a medium heat. Cook eschalot, stirring,

for 2 minutes or until softened. Add 

lemongrass and cook, stirring, for

1 minute or until combined. Add

verjuice, wine and mirin, and bring

to boil. Reduce heat to medium-low

and simmer for 5 minutes. Transfer

lemongrass stock to a heatproof jug  

and set aside to cool. Cover with

plastic wrap and place in refrigerator 

for 24 hours to develop flavours.

Pour 1¼ cups of lemongrass stock

into a large, deep saucepan and bring

to boil over a medium heat. Add mussels

and cover with a tight-fitting lid. Cook,

shaking pan occasionally, for 5 minutes

or until mussels open. Drain mussels

in a colander set over a heatproof bowl. 

Reserve cooking liquid.

Place half of reserved cooking liquid

and 1½ cups of remaining lemongrass

stock in a saucepan. Bring to a simmer

over a medium heat. Add crème fraîche 

and green onion, and stir until well 

combined. Season to taste.

Divide mussels among serving bowls

and spoon over sauce. Sprinkle with

parsley and serve with baguette slices.  

*The unfermented juice of unripe

grapes. Available at some supermarkets,

gourmet food stores and delicatessens. 

Substitute white wine vinegar.

**Mirin is a Japanese rice wine,

available at Asian grocery stores  

and supermarkets.

Paprika & honey glazed

poussin with fennel

slaw Enjoy with the
spicy honeysuckle notes
and citrus acidity of the
2010 Tahbilk Museum
Release Marsanne.
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RHUBARB CLAFOUTIS  
WITH LAVENDER
CHANTILLY CREAM
Serves 4

5 thin rhubarb stalks, trimmed,  

cut into 5cm lengths

2 tablespoons caster sugar

2 eggs

½ cup plain flour

½ teaspoon ground cinnamon

⅔ cup milk

80g butter, melted, cooled

extra ¼ cup caster sugar

1 tablespoon icing sugar, to serve

fresh lavender flowers, to garnish*

LAVENDER CHANTILLY CREAM

¼ cup caster sugar

1 teaspoon dried lavender flowers**

¾ cup thickened cream

1 vanilla bean, split lengthways

To make lavender chantilly cream,

process caster sugar and dried lavender

flowers in a food processor until finely

ground. Alternatively, place in a mortar

and pound with a pestle until finely

ground. Transfer lavender sugar to

an airtight container and set aside for

2 days to infuse. (You can use lavender 

sugar immediately, if necessary.)

Place cream in a large bowl. Using

a small sharp knife, scrape seeds from

vanilla bean and add to cream. Add

1 teaspoon of lavender sugar and whisk

until soft peaks form. Cover and store  

in refrigerator until required.

Preheat oven to 180°C. Line a baking

tray with baking paper. Place rhubarb, 

in a single layer, on prepared tray.

Sprinkle with caster sugar. Roast for

10 minutes or until softened. Cool.

Crack eggs into a large bowl and

lightly whisk. Sift flour and cinnamon

over eggs and whisk until combined.

Add milk, melted butter and extra

caster sugar, and whisk until well

combined. Stand for 30 minutes  

to thicken slightly.

Grease four 12cm-diameter blini

pans or flan pans. Pour batter evenly

among pans until three-quarters full.

Arrange rhubarb pieces along centre

of each pan. Bake for 20–25 minutes 

or until golden and set.

Top clafoutis with a spoonful of

chantilly cream. Dust with icing sugar

and garnish with lavender flowers.

*Ensure lavender flowers haven’t  

been treated with sprays.

**Available at gourmet food stores  

and specialty spice shops. >

RUSSELL CHINN COUNTRY CHEF

Rhubarb clafoutis with lavender

chantilly cream Capture the
refreshing delicate fruitiness and

elegant spritz of the 2014 Grant
Burge Moscato Frizzante.



SALMON EN PAPILLOTE
WITH PICKLED MUSHROOMS
& JUNIPER BERRY BUTTER
Serves 4

8 baby leeks, trimmed

1 lemon

4 x 180g–200g boneless salmon fillets,  

skin on

⅓ cup white wine

PICKLED MUSHROOMS

½ cup honey

2 tablespoons white wine vinegar

1 sprig thyme

1 bay leaf

250g mixed mushrooms, sliced

JUNIPER BERRY BUTTER

1 teaspoon juniper berries*

50g butter, softened

To make pickled mushrooms, place

honey, vinegar, thyme, bay leaf and

2 cups water in a medium saucepan.

Season with salt and pepper. Place over 

a medium heat and stir until honey

dissolves and mixture boils. Add

mushrooms and return to boil. Reduce

heat to low and simmer for 5 minutes or

until mushrooms are tender. Transfer to

a heatproof bowl. Cool. Cover and store 

in refrigerator for up to 2 weeks.

To make juniper berry butter, place

juniper berries in a mortar and pound

with a pestle until finely ground. Add

butter and stir until well combined.

Spoon butter along centre of a sheet of

baking paper and shape to form a log.

Roll up paper to enclose butter and

twist ends of baking paper to secure.

Refrigerate for 30 minutes or until firm.

Cook baby leeks in a saucepan of

boiling water for 2 minutes or until

softened. Drain. Cool. Season with 

salt and pepper.

Preheat oven to 180°C. Using a zester,

remove rind from lemon. Cut lemon in

half and reserve. Cut four 40cm x 45cm 

sheets from aluminium foil and baking

paper. Place foil sheets on a clean work

surface. Top each with a sheet of baking

paper. Place 2 baby leeks in centre of

each sheet of baking paper. Top with

one-quarter of pickled mushrooms and

a slice of juniper berry butter. Top with

salmon fillets. Spoon over wine, and

season with salt and pepper. Top salmon

with lemon rind. Fold over paper and

foil to enclose salmon and vegetables.

Fold edges over to seal parcels. Place

parcels on a baking tray. Bake for

15 minutes or until salmon is just 

cooked through.

Transfer parcels to plates and open.

Top each salmon fillet with a slice of 

remaining juniper berry butter.

Squeeze over juice of reserved lemon.

NOTE If baby leeks are unavailable, 

substitute 3 sliced leeks.

and some supermarkets.
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Salmon en papillote with pickled

mushrooms & juniper berry

butter The 2015 Kim Crawford
Sauvignon Blanc provides the

perfect blend of savoury snow pea
and green capsicum notes, plus

vibrant acidity and minerality.



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 

Salmon, Spinach, Courgette & Green Beans. 



The move to Big Springs in
the NSW Riverina in July 2013
was the fulfilment of a long-
held desire for country-born
Pennie Scott and Canberran
Alan Reid. “I had cabin fever
living in town,” says Pennie. But above all, the
couple wanted to put their sustainable farming,
community-supported agriculture and eating local
philosophies into action. They rear pastured pork,
the progeny of a black boar and landrace sows,
which is sold as Bush Goddess Paddock Pork at
the Eat Local Thursday farmers’ market in Wagga
Wagga and Eat Local Friday market in Canberra, 
which Pennie started. The pigs live outside
and their diet is supplemented by windfall
apples from a local orchard and vegetables
from Pennie and Alan’s garden.

“Our health is linked to the landscape’s
health,” Pennie says. “That’s the thinking and
reasoning behind what we do.” 0427 441 107; 
bushgoddess.com

BARBARA SWEENEY’S PICK OF A BUMPER
CROP OF MOTHER’S DAY COOKBOOKS.

f lavours

MEET THE PRODUCERS
Pennie Scott and Alan Reid, 
Springview Eco-Farm, 
Big Springs, NSW

take the cake
You swing by Simmone Logue’s 
Sydney stores to pick up
something for dinner, need
a hearty pie for an instant
picnic or are craving a treat
— it’s always a toss up between
the hummingbird cake and that
lemon curd cheesecake. With
the release of In the Kitchen
(Murdoch Books, $39.99),
Simmone’s simple recipes
are now within everyone’s
reach, wherever you are. The
“ridiculously pretty” lemon
& yoghurt cake (left) is
Simmone’s go-to recipe for
garden parties and kitchen
teas, and would be perfect for
a Mother’s Day celebration.

FROM SCRATCH
Anneka Manning’s BakeClass
(Murdoch Books, $45) is designed
to withstand butter smears and
flour spills. It’s hard to resist the
urge to get stuck in, as the recipes
— from chocolate, macadamia
& orange tart (below) to vanilla
cake with passionfruit icing
— all look so appealing. The text
is encouraging and instructional,
and you’ll feel as though success
is yours. Tasmanian author Sally
Wise adopts a similar tone in
her latest book, A Kitchen in the
Valley (ABC Books, $45), which
includes favourite recipes, such 
as spiced pumpkin soup.

SMART SET The team at Pecora Dairy, in Robertson

 NSW, has done it again, using their beautiful ewe’s milk

 to make this creamy pot-set yoghurt, $8 for 500g.

 0413 584 464; pecoradairy.com.au

CREAM & SUGAR? ‘Sabre’
teaspoon, $12, from Crave
Wares. Creamer, $18, from
The Country Trader. For

stockist details, see page 143.

FLAVOURS
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An irresistible range of
chef-inspired gourmet recipes



A MINT SLICE WAS PART OF THE WARM WELCOME 
AT A MUCH-LOVED GRANDMOTHER’S HOUSE.
WORDS SA R A H N EIL PHOTOGRAPHY LISA COH EN STYLING LEE BL AY LOCK

mint condition

READER NIK WARDE has fond memories of visiting her grandmother, 

Marjorie Clohesy, in St Arnaud, Victoria. “When I was little, I thought she was 

magic because no matter what time we arrived she would have a full container of 

peppermint slice in the fridge,” Nik says. “My dad would say, ‘G’day, Maude,’ then 

head straight for the fridge, knowing she would have made his favourite slice.”

Growing up in Ballarat in the 1980s, Nik and her two brothers often stayed with 

their grandmother during school holidays. “We spent a lot of the summer holidays 

with Nan, and our cousins would come and go,” she says. “I only had one nanna so 

that made her a bit special — and she always had a jar of lollies in the cupboard!”

Marjorie loved to feed people and everyone was welcome in her home. “If there was 

a Clohesy party to be had, it was at Nan’s. There was always something cooking and 

she had the wood-burner oven going constantly, even when it was ridiculously hot.” 

After Marjorie passed away in 2001, Nik asked her mother for the peppermint slice 
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NAN’S PEPPERMINT SLICE
Makes 24 pieces

125g unsalted butter

½ cup sweetened condensed milk

250g pkt Arnott’s Marie biscuits, crushed

¼ cup desiccated coconut

1 tablespoon cocoa, sifted

½ teaspoon peppermint essence

200g dark chocolate

FILLING

1½ cups icing sugar mixture, sifted

40g butter, melted

1 tablespoon pure cream

6 drops green food colouring

2 teaspoons peppermint essence

Grease a 3cm-deep 27cm x 17cm slice 

pan and line with baking paper, 

allowing sides to overhang. 

Place butter and condensed milk in 

a small saucepan over a medium-high 

heat, stirring occasionally, until butter 

melts and mixture is smooth.

Combine crushed biscuits, coconut 

and cocoa in a large bowl. Add butter 

mixture and essence, and mix well. 

Press evenly over base of prepared pan. 

Refrigerate for 1 hour or until firm.

To make filling, combine icing sugar, 

melted butter, cream, food colouring and 

essence in a bowl. Spread evenly over 

biscuit base, ensuring surface is smooth. 

Refrigerate for 2–3 hours or until set.

Place chocolate in a heatproof bowl  

set over a saucepan half-filled with 

simmering water (ensure bowl doesn’t 

touch water). Stir with a metal spoon 

until chocolate melts. Cool slightly. 

Pour melted chocolate over filling and 

spread with back of a spoon. Refrigerate 

for 10–15 minutes or until chocolate 

begins to set. Remove from pan. Cut into 

squares before chocolate is completely 

set. Refrigerate for 2 hours or until set. 

SHARE YOUR FAMILY FAVOURITES

Do you have a recipe that has been passed 

down through generations? Send us your recipe, 

the story behind it and, if possible, a photograph 

(preferably a copy or scan) of the relative who 

passed it on. Remember to include a daytime 

telephone number. Email Sarah Neil at 

sarah.neil@news.com.au or send a letter to 

Heirloom Recipe, Country Style, Locked Bag 

5030, Alexandria, NSW 2015. Note: recipes 

may also be published online at homelife.com.au
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STEVE CUMPER LIFTS THE LID

WORTH SHELLING OUT FOR.
PHOTOGRAPHY LISA COH EN STYLING LEE BL AY LOCK

TASMANIAN SCALLOP PIES 
Makes 4

3 cups milk

3 bay leaves

150g butter

1 small brown onion, peeled, finely diced

3–4 garlic cloves, crushed

3–4 anchovies, crushed

1½ tablespoons salted baby capers, rinsed

3 teaspoons hot English mustard

1½ tablespoons Worcestershire sauce

½ cup plain flour

1 lemon, rind finely grated, juiced 

2 teaspoons finely chopped dill sprigs

1½ teaspoons dried dill

¼ bunch flat-leaf parsley, roughly chopped

2–3 sheets frozen shortcrust pastry

24 fresh Tasmanian scallops, roe attached

1 egg, lightly whisked

1 tablespoon poppy seeds

salmon roe, lemon wedges, to serve

Place milk and bay leaves in a saucepan 

and bring to boil over a medium heat. 

Remove from heat. Discard bay leaves.

Melt butter in a large saucepan over 

a medium-high heat. Cook onion for 

5 minutes or until starting to colour. Stir 

in garlic, anchovies, capers, mustard and 

Worcestershire sauce. Add flour and stir 

to combine. Reduce heat to low and cook, 

stirring, until mixture begins to ‘catch’ on 

base of pan. Remove from heat. Gradually 

add milk, whisking constantly until 

combined. Stir in lemon rind and juice, 

and fresh and dried dill. Cook over 

a medium heat, stirring constantly, until 

mixture boils. Reduce heat and simmer, 

stirring, for 2 minutes or until sauce 

thickens. Add parsley and season. Cool.

Preheat oven to 150°C. Grease four 

7.5cm-diameter (base measurement) pie 

tins. To make lids, invert prepared tins 

onto pastry. Cut out pastry 1cm from edge 

of tins. Line tins with remaining pastry. 

Half-fill pastry cases with parsley sauce. 

Place 6 scallops in each case and cover 

with 3–4 spoonfuls of remaining sauce. 

Brush edges of pastry with egg. Top with 

lids, pressing edges together to seal. 

Brush with egg and sprinkle with poppy 

seeds. Place pies on a baking tray. Bake 

for 35–45 minutes or until pastry is golden 

and cooked through. Serve with salmon 

roe and lemon wedges, if desired.

THE SUBJECT OF scallop pies is a vexed one for most non-Tasmanians, 

who subscribe to the opinion that there are many other ways in which these 

molluscs should be served before they’re entombed in pastry and smothered with 

expanding foam wall-filler masquerading as white sauce. When confronted with 

one of the many sandwich boards that dot the main drags of Tasmanian country 

towns (Cygnet included) spruiking the miracle of scallop pies, I heard one 

Sydney wag say: “I’m sure a good scallop would die of shame before it would 

willingly end up in a scallop pie.” For a Tasmanian though, the scallop pie and its 

curried cousin are considered top among the state’s gifts to the culinary world.

Now, Country Style readers will know that I am a committed pie maker and 

eater — I even contributed to a pie-appreciation blog a few years back. Really 

dedicated readers may even remember that I once admitted to carrying a bottle 

of tomato sauce in my ute for those times when the sauce sachet accompanying 

a pie is not enough. (It’s still there, next to the Sriracha chilli sauce.)

Although my pie credentials are well documented, it was with trepidation that 

I made my first foray into baking a scallop pie in 2007. The occasion could not 

have been more daunting than the 15th Symposium of Australian Gastronomy, 

which was held in the Tasmanian town of Dover that year. The planning 

committee, eager to bring a unique Tasmanian taste to the Symposium, curated 

several dining events for guests, one of which featured a pie-cart run by me.

I thought long and hard about the pros and cons of making scallop pies  

for the event and, in the end, decided it would be a good opportunity for  

the uninitiated and the apprehensive to try one.

When faced with the prospect of sampling (or baking) a scallop pie, one of the 

first things people ask is: “How many scallops does it take to make good pie?” The 

correct answer is, not many so long as the pie is well constructed and the filling is 

enthusiastically flavoured. The pies I made for the Symposium were party-pie 

size, so one plump scallop was adequate. The real trick is to make a delicious 

velvety sauce that plays bassline and percussion to the scallops’ virtuosity. In  

the end, the scallop pie acquired many new fans that night and even persuaded  

a few skeptics to unshackle themselves from their deep-seated prejudice.

To introduce Country Style readers to the delights of the scallop pie, I’ve 

developed a larger version of my applauded recipe. I urge you to use scallops 

with the roe attached in order to experience the full flavour of this revered 

mollusc and Tassie’s lesser-known contribution to Australian gastronomy. 

Steve Cumper was the first winner of Country Style’s Country Chef of the Year 

Award and is the owner of the Red Velvet Lounge at 24 Mary Street, Cygnet, 

Tasmania. (o3) 6295 0466; redvelvetlounge.com.au
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The Cat’s Meow
181 Leura Mall, Leura NSW 2780
(02) 4784 2640
catsmeow@leuramall.com



A section of a Greg Natale-designed
kitchen in rural Victoria includes

dining table, POA, from Town &
Country Style; Hay ‘J110’ chairs,

$550 each, from Cult; and ceramic
urns from Pottery Barn.
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From country Victoria to NSW’s 
south coast, Clare Patience
uncovers the latest inspiration
for hardworking home spaces.

CLEAN
SWEEP
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Set on an award-winning horse stud, this rambling five-bedroom Victorian

farmstead, circa 1880s, was a project come true for interior designer Greg Natale,

but it wasn’t without its challenges. “The home needed to be dragged into the 21st

century, but it had to be done sympathetically,” says Greg.

The kitchen was the centre of the brief, the owners wanting a more useable

and generous space without detracting from the home’s vintage. “Other parts

of the farmhouse are much more formal,” says Greg. “Bringing the kitchen,

bar and living room back to one open environment reinforces the relaxed

atmosphere the owners wanted.”

For Greg, decoration often begins from the ground up. “There is an undeniable

liveliness of patterned tile underfoot; it offers up an interesting layer in such

a functional entertaining space,” he says. With the dominant pattern play of Karo

tiles on the floor, the rest of the room has been kept calm and serene, using texture

through the timber finishes and Amano tiles in white.

The best trick, says Greg, was adding height to the room. “Exposing the

timber ceiling beams and pushing the ceiling up created a lovely light-filled

‘FAB 32’ two-door 
refrigerator/freezer, 
$5690, from Smeg.  
For stockist details,  

see page 143.

‘Park Avenue’ clock in  
Steel Grey, $69.95, from 
Provincial Home Living.

TRICK OF THE LIGHT
An 1880s farmstead gets a 21st-century update.

Karo 91 encaustic cement 

20mm x 20mm tiles, $250 
a square metre, from 
Bourkeshire Interiors.Large ‘Madison’ pendant

light, $2248, from Dunlin.

Double-handled 
urn, $134, from 

Pottery Barn.

French copper pan, $520, 
from The Country Trader.

Omelette pan in Dune,
$169, and ‘Signature’
cast-iron oval
casserole in Dune,
$429 (25cm),

Black cutlery, 
$69 for a  
five-piece set, 
from Maison  
et Jardin.

Marmoset Found 
vase, $69.95, from 
Crave Wares.
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Hay ‘J110’ chair,  
$550, from Cult.
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Wooden spice bowl, $125, 
from LuMu Interiors.

Dulux Wash&Wear 
Low Sheen paint in 
Vivid White, $71.90  
for 4L, from Dulux.

Modernica ‘Bubble Lamp 
Ball’ pendant light by 
George Nelson, from $945, 
from Spence & Lyda.

RIGHT Variano painted 
white oak flooring, POA, 
from Premium Floors. 
BELOW Caesarstone in 
Pure White, $550 a square 
metre, from Caesarstone. HK Living ‘XL’ cabinet in reclaimed teak,  

$3250, from House of Orange.

Situated close to the water’s edge, this NSW south coast home called for an

interior that was as elegantly relaxed as its surrounds. With an open-plan

entertaining space central to the layout, the kitchen was a starting point.

“Our brief from the clients was for a low-maintenance, family-friendly space

without extensive moving around of appliances and fittings,” says designer Gillian

Khaw, of Handelsmann + Khaw. “We introduced the theme of ‘beachy’ without

being too literal.” The simple palette of white brought the rich beauty of warm

timber highlights through cabinets, tables and African artefacts to the fore.

The subtle tone-on-tone interplay of glossy subway tiles on the splashback

coupled with tongue-and-groove cabinetry, hand-painted in Dulux Lexicon Half

low-sheen, adds elegance to the room. “We tend to restrict our materials palette

or our colour palette,” says Gillian. “We err on the side of restraint.”

The kitchen island was a must-have, providing extra work space and storage,

as well as creating an informal gathering spot for social occasions. It was also

an important way to zone off the kitchen from the living area in a small space.

The pared-back space gets a powerful hit of black from the handsome

Falcon oven, which was selected as much for aesthetics as it was for function.

aesthetics, don’t be shy about it!” says Gillian.

SHORE SIMPLICITY
Cool, calm and collected in a beachside kitchen.

DECOR ATING K ITCHENS BATHROOMS LAUNDR IES

‘Strap’ round 
woven tray, $78, 
from After Online. Wicker and white napkin  

holders, $7.50 each, from Maison  
et Jardin. Washed-linen napkin,  
$18, from The Country Trader.



Astra Walker ‘A69.08 
Icon’ sink mixer in 
chrome, $458,  
from Astra Walker.

Houston Design Co. dinner 

plates, $29 each, from 

ceramic vessel
(right), from
$24.95, and

vase (far right)

Falcon ‘Classic Deluxe’ 110cm-wide
freestanding dual-fuel oven/stove,

$9629, from Falcon. For stockist

details, see page 143.

tiles, $97 a square metre, 
from Academy Tiles.
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Agape ‘Ottocento’ bath in
dark grey and white, POA,
from Artedomus.

Sheen paint in Antique
White USA, $71.90 for
4L, from Dulux.

Cassina Tabouret Berger
stool in black stained oak,

Jacquard bath towels,
$49.90 each, from
Maison et Jardin.

Popham Design ‘Hex
Target’ tiles in Dove
and Milk, from $220
a square metre, from
Onsite Supply + Design.

Hydrotherm Milan
heated wall rail,
$1041.99, from
Reece.

Resurrection
Aromatique
hand wash,

$40, and
Resurrection

Aromatique
hand balm, $37,

from Aesop.

Agape ‘Ottocento’ basin

in dark grey and white,
$2,999.70, from
Artedomus.

There’s a certain art to finding the balance between function

and style in interior design, especially when you throw the

chaos and demands of a young family into the mix. This

bathroom is a textbook example of how to do it right.

Before the renovation, the bathroom suffered from the common

fate of an ill-thought-through layout, pokey dimensions and lack

of natural light and ventilation. The homeowners called in the

team at Arent & Pyke for an update to provide a calm ambience

for their hectic home life.

One of the first remodelling decisions, says Sarah-Jane Pyke,

was to create a better connection to the living spaces. “Opening

up the family bathroom and connecting it to the living areas

was one of our best decisions. The owners needed the happy

chaos of family life to flow.”

The trick was to update the scheme without creating discord to

the rest of the home’s history. “We opted for a warm, tonal colour

palette mixed with classic materials, such as handmade tiles

and stone,” explains Sarah-Jane. The effect is a heartening mix

of pattern and texture through Popham Tiles and European oak

herringbone flooring from Precision Flooring.

“We combined the elements in a contemporary manner,

resulting in a nod to the past while also being planted firmly

in the present,” she says.

BATHED IN LIGHT
Small is beautiful in this family bathroom.
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Uashmama washable 
paper bag in white 
non-metallic, $32, 
from Crave Wares. 
For stockist details, 

see page 143.

Brodware ‘City Stik’ 
wall mixer with 
200mm spout, $507  
(excl GST), from 
Brodware.



 It at once references

 the claw-foot tubs of old,  

 but brings the concept

 into the present...



V-ZUG ‘Adora S’
8kg-capacity
washing machine,
$3299, from V-ZUG.

Dolly pegs, $8 a set of
seven, from The Lost
+ Found Department.

Dulux Wash&Wear
Low Sheen paint in
Lexicon Quarter,
$71.90 for 4L,
from Dulux.

liquid, $19,
from Planet

Luxe. For
stockist

details, see
page 143.

Menu ‘Sweeper
& Funnel’ dustpan

and brush, $139,
from Designstuff.

The Laundress
stain brushes,
$17.95 each,
and Spanish
ceramic cup,
$20, all from
Crave Wares.

Despite its utilitarian nature, the laundry should still be

a place of style and sophistication, says Melbourne-based

creative director Carole Whiting of Whiting Architects.

“A little bit of care and thought makes the laundry a space 

you want to spend time in.”

When designing this space to showcase the latest

appliances from Swiss brand V-ZUG, including “a washing

machine you can put a wedding dress in”, Carole opted for

finishes in fresh, clean white mixed with practical details 

and the warmth of leather and timber.

“I like white in a laundry because it is a place where

everything is clean,” says Carole, who took white subway

tiles to the ceiling to further enhance the sense of space.

The benchtop is Dekton from Cosentino, an engineered

stone that is “super, super hardy” according to Carole.

Sustainably produced Admonter timber floors,

a custom-designed leather-and-dowel clothes hanger,

and a timber-framed Manufactum laundry hamper add

warmth to the all-white palette. Clean, simple, timeless.

Whiting Architects 0400 107 744; whitingarchitects.com. 

For all stockist details, see page 143.

WHITE WASH
Keep it classic and clean in the laundry.

Ferm Living clothes

rack in black, $269,
from Designstuff.
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Storage basket
in Natural, $128,
from Dunlin.  

Laundry soap,

$12, and brush, $9,
both from The Lost
+ Found Department.

118 COU NTRY ST Y LE MAY 2016

DECOR ATING K ITCHENS BATHROOMS LAUNDR IES



MADE IN ENGLAND 



120 COU NTRY ST Y LE MAY 2016



An evening on Mindil
Beach watching a famous

Darwin sunset is a must.
FACING PAGE All markets

have a dazzling array of
Asian-influenced food.

DA RW IN NORTHER N TER R ITORY JOUR NEY 

PAY A VISIT TO AUSTRALIA’S NORTHERNMOST CAPITAL
CITY AND YOU WILL BE REWARDED WITH GREAT FOOD, 

STUNNING SIGHTS AND WELCOMING LOCALS. 
WORDS V IRGI N I A I M HOFF PHOTOGRAPHY M ICH A EL W EE

northern exposure



JOUR NEY DA RW IN NORTHER N TER R ITORY

and, more and more, a geographical and cultural interface 

with Asia. Or how about a cool mini metropolis?

It’s all of these things and more, says Alice Body, a born-

and-bred local and now general manager of one of Darwin’s 

iconic venues, the Deckchair Cinema on the waterfront.

“Darwin is special and a unique place. It has a beautiful

tropical atmosphere; it’s so close to Asia that you can be in

Indonesia in a couple of hours. It has the indigenous culture,

with all the stories, the art and traditional knowledge, and 

there’s untouched wilderness on the doorstep.”

And, says Alice, idiosyncratic old Darwin has a vibrant 

youth culture, and is now also very hip and cool.

“I’ve been taken aback with how much Darwin has changed,

and how the music and arts scene has flourished. There’s the

Darwin Festival and a few live music venues, fantastic bars

and cafes popping up… it’s really taking off culturally. There

was a pop-up Italian restaurant on the waterfront, a mobile

van with the best fish and chips… And, our sunsets are great!”

Life in Darwin is relaxed, outdoorsy and the people are

friendly, she adds. The quirky open-air cinema, run by

the Darwin Film Society, is a “hidden gem”, tucked away on

a leafy corner of the harbourfront a few minutes’ walk from

the busy downtown area. It ticks all the boxes for community-

mindedness and sustainability — and novelty. It has a loyal

following of local fans, shows a range of non-mainstream

films, and supports the Australian and local film industry.

It also holds weekly fundraising nights for charities and

community groups. And, most importantly, it runs the

Darwin International Film Festival. “When we screened 

Last Cab to Darwin, we had the director Jeremy Sims,

and actors Michael Caton and Mark Coles Smith up — and

the cab came as well!” Alice says. For visitors, Deckchair is

a quintessential Darwin experience. Catering is supplied by

some of the town’s top kitchens — chilled water in reusable

cups rather than plastic bottles is free — and at the end of

the show patrons might be invited to join in a ‘toad bust’.

“Cane toads are a scourge, and we try to do our bit and

keep Deckchair free of them,” Alice says. “It’s fun going 

around with a torch and bucket after the show.”

Others might say you haven’t experienced the real Darwin

until you’ve been to one of the regular markets. On a fragrant,

balmy Thursday evening on beautiful Mindil Beach, it seems

every man and his dog is out enjoying one of the Top End’s

most popular markets. The air is pungent with the smell of

satays, curries, spices and tropical fruit wafting from myriad

food stalls. Darwin is closer to Asia than to other Australian

cities, and the market fare here is a snapshot of the 60 or so 

ethnicities in this multicultural population of 136,000.

Live music throbs into the night and performers juggle

flaming fire sticks and spinning hoops. People spread out

rugs and chairs on the beach and settle in to eat while yet

another spectacular Top End sunset sinks into the Timor Sea.

At Darwin’s many markets, you’ll see some of the most

colourful sights and a huge variety of food, clothing, jewellery,

tropical flowers and trinkets. Vibrant Parap Village market

on Saturday morning is popular with locals as well as tourists

looking for spicy laksa and noodle soups, fresh coconut milk 

and fruit juice, Asian greens, vegies, and flowers.

“It’s the most popular thing to do in Darwin for locals

and visitors,” says stallholder Veena Khantasak. Originally

from Bangkok, Veena sells Thai sweets, tropical drinks and 

fresh pawpaw salad. “I’ve been doing the markets for

15 years. I love the atmosphere and the people,” she says. > 



CLOCKWISE, FROM TOP LEFT

Parliament House, completed in 1994,
is Australia’s youngest parliament
building; explore the beauty of
Darwin’s many waterways; Darwin
has been completely rebuilt twice
and its buildings have adapted to
the change; the Deckchair open-air
cinema is popular in the dry season
and shows an eclectic range of films.
They supply the chairs, cushions,
mossie repellent and cinematic magic.
During the wet, the cinema moves
indoors; the coastline around Darwin
is full of fascinating bays and inlets just
begging to be explored; have a tropical
drink at the famous Parap Village
Market. FACING PAGE The waterfront is
easily accessible from the thriving CBD.
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CLOCKWISE, FROM TOP LEFT

Fishing is both a major industry
and a popular tourist pastime in
the Top End. Grab a charter boat,
sink a line and hopefully bring home
some barramundi; Darwin has an
amazing array of international
cuisines available, with Asian food
being incredibly popular. Feast on
a snack at one of the many markets
as you wander the stalls, picking up
a few bargains along the way; there
are safe swimming options for the
kids — they’ll love the crystal-clear
waters; take in a fire show at the
Mindil Markets; Darwin manages to
blend a mixture of old and new in its
architectural style; there are more
than 600 hectares of parks and
gardens to explore. FACING PAGE

Take a seat and relax in tropical,
outdoor surrounds at the world-
famous Deckchair Cinema.
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Darwin was established in 1869 on traditional country of the

Larrakia people, just in time for the Overland Telegraph to

come through, connecting the southern states of Australia  

to the northern hemisphere and London.

Since then, it’s been twice flattened, first by Japanese

bombing in World War II, and then by Cyclone Tracy in

1974. What little is left of the old city’s tropical architecture 

includes Government House, circa 1870, sitting inside

a crisp white picket fence against a spectacular harbour

backdrop, a few early administrative buildings nearby,

and a clutch of original heritage homes at Myilly Point.

Darwin’s CBD is easy to walk around and the Sky Bridge

links it to the Waterfront Precinct. Restaurants and cafes

offer a staggering range of cuisines including Thai, Sri

Lankan, Indian, Vietnamese, Malaysian, Chinese, Greek

and Portuguese. They’re often open-fronted and invariably 

spill out with tables and chairs onto the street.

Fishing charters and cruises out of Darwin abound. If

you don’t have a day to put aside to bag any of the fresh local

seafood yourself, you can buy it from one of the suppliers

on the waterfront, or simply wander out to one of the lively

eateries on Stokes Hill Wharf, and eat overlooking the water.

At the bucket-list end of Darwin’s eating-out options is

Hanuman Restaurant. Owner and chef Jimmy Shu’s love

of Thai, Nonya and Tamil flavours star on the menu at his

elegant but relaxed flagship restaurant. Even at lunch, the

place is packed. “In the dry season, we have 250 people every

night,” says restaurant manager Suman Shah, who confides 

Hanuman is a favourite of a couple of past prime ministers, US

ambassadors and the Aussie cricket team when they’re in town.

However there’s more to Darwin than eating, fishing and

going to the cinema. Make time to visit galleries to view

indigenous artworks — or take a day trip or longer to the

Tiwi Islands, just 80 kilometres north of Darwin, to learn

about the islanders’ art and culture. Take in at least one

of the many historic wartime sites around the Top End;

The Darwin Military Museum at East Point has stories

from the bombing of Darwin on February 19th, 1942.

East Point has the city’s largest recreation reserve looking

over Fannie Bay and has safe saltwater swimming in Lake

Alexander, cycling paths and an equestrian facility. Keep

an eye out for the wallabies and bandicoots that live here.

Nature stars in the Top End where it teems with wildlife —

around Darwin alone there are 400 species of birds. Litchfield 

National Park, and its giant termite mounds and crystal-

clear plunge pools, and the wetlands of Mary River National

Park are easy day trips. If crocodiles pique your interest, then

take a cruise on the Adelaide River for a close encounter with

the huge salties. Of course, 240 kilometres to the east, Kakadu

National Park is nature at its most spectacular and diverse.

But if you stay put in Darwin, you won’t regret it. There’s

always plenty going on, with a strong program of festivals,

cultural events, and the odd horse race or two. And don’t 

the sunsets are great? 

DA RW IN NORTHER N TER R ITORY JOUR NEY 



G E T TI N G TH E RE    

DRIVING From Queensland, the

most accessible route is via the Barkly

Highway from Mount Isa. Darwin is

about 3000 kilometres north of Adelaide

on the Stuart Highway via Alice Springs

and Katherine. Western Australia has

access points, including the Victoria

Highway, the Butine Highway in the north

and Tanami Road across the Tanami

Desert. There are several themed

tourist drives around the Territory.

FLYING Domestic flights to Darwin  

are operated by Qantas, Virgin

Australia, Tiger and Jetstar. Darwin

is a major gateway to Australia for

international flights from Europe,  

North America and Asia.

TRAIN The Ghan is one of the world’s

great train journeys and runs between

Adelaide and Darwin twice a week for

a four-day, three-night experience.

COACH Major coach companies run

services between Western Australia, 

South Australia and Queensland.

CRUISE SHIPS Darwin is a popular

stopover for luxury cruises, especially

between Darwin and Cairns and Darwin 

and Broome. 

BE ST TIM E TO VISIT

The main tourist season runs between

May and October, but Darwin has plenty

of attractions at other times. Darwin

has two distinct seasons, the wet,

which spans November to April, and

the dry from May to October. The wet

typically has much higher humidity,

and monsoonal rains and storms,

when temperatures range from between

25°C and 33°C. Some attractions close 

during the wet season, and travel

to some areas during this time can

be restricted because of high water

levels, but the absence of crowds is

a bonus and the lush green landscape, 

dramatic sound and light shows

from storms, and roaring waterfalls

are always a spectacle. The dry has

warm, sunny days and cool nights with

temperatures between 21°C and 32°C. 

FESTIVALS

Darwin Festival A wide program

of music, theatre, dance and cabaret  

and more, from August 4th–21st.

(08) 8943 4200; darwinfestival.org.au

Darwin International Film Festival

A key event on the arts and culture

calendar, with eight nights of the world’s

best cinema plus workshops at Deckchair

Cinema, and pop-up screenings and talks

around the city from September

14th–21st.. darwinfilmfest.com.au

Darwin Fringe Festival Ten days of

creative and diverse exhibits from local

artists and performers across various

venues. July 15th-24th; darwinfringe.org.au

Pesona Indonesia 2016 A celebration 

of Darwin’s Indonesian community,

with music, food and dance held on the 

Waterfront. July 30th; travelnt.com

Darwin Aboriginal Art Fair

A chance to buy art from more than

50 Indigenous-owned art centres

with works from Arnhem Land, the

Kimberley and Torres Straits islander

artists. August 5th–7th. 0413 900 785; 

darwinaboriginalartfair.com.au

Government House Open Day Enjoy

the beauty and charm of the Territory’s

earliest European, and most significant, 

government building and tropical

gardens. August 27th. 29 The Esplanade. 

(08) 8999 7103; govhouse.nt.gov.au

Darwin Cup Carnival Part of

a quality program held over eight

days, the Darwin Cup is one of the

most popular races in the Australian

horse-racing calendar and one of the

Territory’s biggest tourist attractions.

July 1st–8th. Dick Ward Drive, Fannie Bay.

(08) 8923 4222; darwinturfclub.org.au

MARKE TS   

Mindil Beach Sunset Market

A fave for Asian-inspired dishes to eat

on the sand. Thursdays from 5-10pm and

Sundays from 4-9pm between May and

October. Mindil Beach Reserve, off Gilruth

Avenue. (08) 8981 3454; mindle.com.au

Parap Village Market Where you’ll

shop for fresh food for the weekend,

breakfast on fresh fruit drinks and

coconut milk, laksa, local vegies and

Asian greens, and shop for tropical 

flowers, clothing and more. Saturday

morning year-round, Parap Shopping

Village, Parap Place, Parap. (08) 8942

0805; parapvillagemarkets.com.au.

Nightcliff Markets On every

Sunday, it’s the place to find unusual

bargains, crafts and gifts. Progress

Drive, Nightcliff Village. 0414 368 773; 

nightcliffmarkets.com.au

WH E RE TO S TAY

Mandalay Luxury Stay Self-contained,

beautifully furnished accommodation in

a grand building and garden overlooking

the water. 4/78 The Esplanade, Darwin.

(08) 8942 3012; mandalayluxurystay.com.au

Villa La Vue A mix of classic architecture

and Asian influence, this understated and 

luxurious accommodation overlooks

the water and is adjacent to Mandalay 

Luxury Stay. 1/78 The Esplanade,

Darwin. (08) 8942 3012; morethana-

room.com.au/villa-la-vue

Palms City Resort Overlooking

Darwin Harbour and set in tropical

gardens with a swimming pool, this

handy resort has villas as well as motel

rooms, and is close to all the shops and

attractions. 64 The Esplanade, Darwin.

(08) 8982 9200; palmcityresort.com

WH E RE TO E AT

Hanuman This Darwin destination and

flagship restaurant of chef Jimmy Shu

offers a menu of Thai, Indian and Nonya

flavours. Darwin Double Tree Esplanade, 

93 Mitchell Street. (08) 8941 3500; 

hanuman.com.au

Stokes Hill Wharf Fish and chips

and steak are favourites, along with

other inexpensive fare, while you watch 

the fish feeding below.

Char Restaurant Popular steakhouse

with mod-Oz food. 70 The Esplanade,

Darwin. (08) 8981 4544; chardarwin.com.au

Alley Cats Patisserie Quirky

atmosphere, great breakfast, coffee, and

bakery with tasty pastries. 14/69 Mitchell 

Street, Darwin. (08) 8942 1932

Jetty & the Fish Bright red food

truck on the waterfront dispensing

great fish and chips and fish tacos. 300

Casuarina Drive, Nightcliff. 0424 494 057; 

facebook.com/jettyandthefish

JOUR NEY DA RW IN NORTHER N TER R ITORY

126 COU NTRY ST Y LE MAY 2016



L
ik

e
 u

s
 o

n
 F

a
c

e
b

o
o

k



FASHION 
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FIELDS OF RIPENING CORN STRETCH 
FAR INTO THE HORIZON AS TIME 

STANDS STILL ON A WARM AFTERNOON.
PHOTOGRAPHY COR R IE BON D  STYLING L A R A H U TTON



BUMPER CROP
THE BEST OF THE SEASON.

Caitlin wears Arnley ‘Hills’ top, $365, and 

‘McCarthy’ skirt, $360. Country Road 

‘Maude’ boots, $299. Sander wears  

Jac + Jack ‘Macgregor’ cardigan,  

$440. Vanishing Elephant ‘Jacob’  

shirt, $120, and ‘Everyday’ chino, $160.  

For stockist details, see page 143.





FASHION 
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REAPING THE REWARDS
TIME TO GATHER YOUR THOUGHTS.

Sander wears Marcs ‘Pennant’ knit, $139. Vanishing Elephant ‘Jacob’ shirt,

$120. Caitlin wears Jac + Jack ‘Loch’ coat, $799, and ‘Perry’ dress, $420.

FACING PAGE COS asymmetric dress, $190. Country Road ‘Maude’  

boots, $299. For stockist details, see page 143.



FASHION 
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COOL-WEATHER FRIENDS
THE WARMTH OF COMPANIONSHIP.

Country Road check coat, $349. COS reversible

top, $115. Jac + Jack ‘Leeds’ skirt, $320. Bike, Opera Props

Australia. FACING PAGE Caitlin wears David Lawrence

coat, $449. Boden ‘Chic’ dress, $138. A|X Armani Exchange

leather satchel, $489. Country Road ‘Maude’ boots,

$299. Sander wears Ted Baker ‘Jacquer’ coat, $769.

Driza-Bone ‘Kirra’ knit, $249, and ‘Panton’ pants, $119.

Shoes, model’s own. Bike, Opera Props Australia.

For stockist details, see page 143.



HOMEWARD BOUND
AS DAYLIGHT SOFTENS AND FADES.
Standard Issue ‘Moneypenny’ sweater,

$348. FACING PAGE Trenery collarless

jacket, $299. Marcs ‘Luxe Essential’ knit,

$139. Kate Sylvester ‘Anita’ skirt, $339.  

For stockist details, see page 143. 

Hair and make-up by Annette McKenzie
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JULIETTE WINTER EXPLAINS WHY 
LUXURIOUS HANDMADE CANDLES 
HAVE BECOME THE GIFT OF CHOICE 
FOR MOTHER’S DAY.

see the light MANY CENTURIES AGO, the invention of 

candles changed our lives forever — although primitive oil 

lamps were already in use, now, for the first time, humans 

had a solid, portable, relatively safe source of light. But the 

candle quickly came to be more than that. Its glow grew to 

be symbolic of warmth and purity; it is an ambient element 

of our most important rites of passage. Scarcely a birthday, 

wedding or funeral is held without a flickering flame 

present. “More so than any other gift, a candle, when 

lit, creates a moment,” says Sydney-based Queen B 

candlemaker Cate Burton.

The Romans are thought to be one of the first civilisations 

to make widespread practical use of candles. Usually made 

from tallow (animal fat), they had little connection with 

romance or relaxation — as they do today — giving off 

a thick black smoke and less-than-pleasant odour.

Beeswax candles date back to the same period but were 

reserved for religion, royalty and the very rich until the 

Middle Ages, when the beekeeping industry blossomed. 

By the mid 18th century, spermaceti (a semi-liquid fat taken 

from inside the cavity of whale heads) was used to make 

odourless, bright-burning candles. 

Another century later, the discovery of petroleum saw 

candle sales rocket. Once chandlers realised paraffin, 

a by-product of petroleum refining, could be bleached, dyed 

and fragranced to produce affordable candles, they rapidly 

became a household staple. Recently, soy- and vegetable-

based waxes have become an alternative to paraffin. 

Candles are now a multi-billion dollar industry worldwide, 

with an abundant choice of scent, shape and shades. And 

while their origins were borne out of practical necessity, today 

they are desired ornamental accessories that can convey 

a strong message. For Mother’s Day, think pretty. “Pinks, 

whites and pastel colours seem to be trending in candles at 

the moment,” says Jason Duke, the Melbourne-based owner 

FROM LEFT Land Scents Hexagonal 

Pillar candle, $19.95. Voluspa Prosecco 

Rose decorative candle, $19.95, from 

Saison. Keiko Matsui ‘Scar #26’ bowl, 

$650, from Small Spaces. Musq 

Jamaican Apple, Melon & Jasmine 

candle, $56. Hay marble tray, $404,  

from Cult Design. Kai Skylight Fragrance 

candle, $76. Peppermint Grove Australia 

Red Plum & Rose candle, $16.95. Queen B 

Moonlights candle, $39.95 a pack  

of 2. Keiko Matsui vase, $150, from  

Small Spaces. Circa Home Honeyflower 

& Sandalwood 2016 candle, $32.95.  

For stockist details, see page 143.

P
H

O
T

O
G

R
A

P
H

Y
 C

R
A

IG
 W

A
L

L
 S

T
Y

L
IN

G
 D

A
N

IE
L

L
E

 S
E

L
IG



with the family business, she created Land Scents, a company

that uses her father’s beeswax to produce beautiful candles,

such as the Land Scents Hexagonal Pillar candle

(8cm, $19.95), which burns for 65 hours. “My candles have

a sweet honey and slight floral scent because the beeswax

I use is completely natural and not processed in any way,”

Paula says. “The colour of the wax varies depending on

which flowers or blossoms the bees visit and pollinate.”

Cate Burton’s candles for Queen B also use pure

Australian beeswax. Her Moonlights candle ($39.95 a pack

of 2) burns for seven to eight hours, filling your home with

a light honey scent while emitting a gorgeous golden glow

— perfect for scattering around the house, along your

dining table or around a deep, warm bath.

South Australian

candlemaker Emma Reid

shares a passion for using

potent ingredients from nature,

too. Her candle, skincare and

make-up brand Musq includes

a hand-poured, soy wax

Jamaican Apple, Melon

& Jasmine candle (220g, $56) that burns for 40 hours.

Encased in an etched glass jar, the Peppermint Grove

Australia Red Plum & Rose candle (60g, $16.95) is

handmade in the Southern Highlands of NSW using soy

wax and burns for up to 16 hours with a fruity floral scent

of blackcurrant, lemon, lily and musk.

And celebrating all mums, Circa Home has a soy wax

Honeyflower & Sandalwood 2016 candle (260g, $32.95) with

notes of cucumber, red rose and sandalwood, and the word

gratitude on the jar. In fact, gratitude is what makes any

the light she is in your life.”

and director of Saison. If you’re after a scented candle, Jason 

says subtle florals and sweet scents are the most popular. 

A good example is the Voluspa Prosecco Rose decorative 

candle (127g, $19.95), which burns for about 25 hours 

and is fragranced with sparkling pink prosecco and rose. 

Nicole Eckels, the Sydney-based creative director and 

co-founder of Glasshouse Fragrances, says it’s safe to 

burn most commercially produced candles in your home. 

“In 2007, an in-depth analysis of paraffin, soy, palm and 

beeswax candles was conducted and the study found all 

of these waxes burned in the same manner, creating 

comparable emissions, and posing no discernible risks 

to human health or indoor air quality,” she says. 

One ingredient, however, is known to be risky: a lead wick. 

A lead core helps the wick 

remain upright and burn longer, 

but research suggests it could 

release potentially dangerous 

levels of lead into the air, so 

they’re banned in Australia.

For the purity-conscious, 

beeswax is the most 

unadulterated candle ingredient available; it’s how bees 

store their honey, so no chemical treatment is required, 

and the wax has a natural honey fragrance. It pays to 

scrutinise the packaging though — labelling laws aren’t 

strict for candles and, as beeswax costs up to 50 times 

more than paraffin and up to 20 times more than soy, some 

manufacturers will mix a small percentage of the real thing 

with less-costly alternatives and still label it a beeswax candle. 

It would be hard to find someone more passionate about 

pure beeswax candles than Paula Manns Thomas. Her 

father owns about 5000 beehives in Gundagai, NSW, and 

the family’s history in beekeeping stretches back more 

than 80 years. When Paula decided it was time to get involved 

“Giving your mum  
a candle for Mother’s 

Day is symbolic.”

HEA LTH A ND BEAUT Y
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CELEBRATING THE BEAUTY OF BULBS AND
THE VITAL WORK OF OUR BOTANICAL GARDENS.

YELLOW FEVER
In her new book, Sydney-based
author Helen O’Neill traces the 
history and allure of what is
arguably the world’s most famous
flower. From the ancient Greek
myth of Narcissus to modern-day
scientists looking to unlock the
secrets of the daffodil’s trumpet, 
this is the perfect bedside
companion during bulb-planting
season. Daffodil: Biography of
a Flower (HarperCollins, $35).

GARDEN EVENTS
5TH SA PLANT PROPAGATION MASTERCLASS

Learn the art of cutting and propagating plants with

Matt Coulter, the Botanic Gardens of South Australia 

nursery curator. $170 per person. Mount Lofty

Botanic Garden Nursery. botanicgardens.sa.gov.au

23RD NSW ORGANIC EDIBLE GARDEN AUTUMN

WORKSHOP Companion planting, composting

and nutrient cycling are all covered in this one-

day workshop by Garden to Table Permaculture

in Charlotte Bay on the mid-north coast of NSW.

With lunch and afternoon tea provided. $165 per

person. 0413 769 530; gardentotable.com.au

28TH VICTORIA COOKING UP COMPOST Join

one of two sessions in East Geelong, demonstrating

how to ‘cook’ up a proper three-course compost. 

With morning or afternoon tea provided.

0439 874 618; opengardensvictoria.org.au

29TH BOTANIC GARDEN AUSTRALIA & NEW

ZEALAND OPEN DAY This inaugural event celebrates

the vital plant conservation work being conducted

in botanical gardens around Australia, including

the Royal Tasmanian Botanical Gardens (pictured

above). With tours and activities for the whole  

family. botanicgardensopenday.org

ON THE FLY
Emerging design duo Utopia Goods have given the

classic BKF Butterfly Chair a bold Aussie makeover

with their all-weather, bush-inspired fabrics. The chair

covers, made of 100 per cent polyester with marine

grade binding, are available in four fabrics, including 

‘Mallee Gum’, $289, pictured below.

(02) 9699 9710; utopiagoods.com 

in the garden

GROWTH INDUSTRY Three years ago, the Prince family from

Currumbin Valley, Qld, started selling plants online. Today, they

grow all their own stock and send it neatly boxed and packaged

straight to your backyard. (07) 5533 0488; plantsinabox.com.au

FLOOR SHOW
MUDDY GARDEN BOOTS

ARE NO MATCH FOR OUR

COUNTRY STYLE ‘NIGHT

SKY’ DOORMAT IN BLACK,

$57.95. A STYLISH TOUCH

AT THE FRONT OR BACK

DOOR. FOR STOCKIST

DETAILS, SEE PAGE 143.

Taking inspiration from
classic terracotta, BD

Barcelona’s handmade
‘Gardenias’ vases are a lovely

way to bring the outdoors
in and display cuttings from

the garden. From Living
Edge. 1300 132 154;
livingedge.com.au

IN THE GA R DEN 
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Clip to maintain its shape and
size. Keep clear of pathways.

1–1 . 5 m
Their spiky leaves and
prickle-clad branches

make them ideal
barrier plants.

C M T 

Clip after flowering to
maintain its naturally

compact shape and size.

1–1 .8 m
Other correa species also

have winter flowers,
including C. alba.

Adaptable to a wide range
of soils. Plants are
disease resistant.

3 m
Suits a narrow spot

in a courtyard or beside
a fence. Grows well

in a large pot.

C M T

Most apples need
a cross-pollinator to form

fruit, so plant a compatible 

1 . 2 – 3 m
Although the trees are

small or narrow, the
fruit produced is of

a normal size.

C M T

9 – 3 0 m
‘Fastigiata’ is a narrow

variety that only
reaches 9m high.

C M T

Plant crowns now or detach
a sucker from a clump  

in late winter.

1 . 2 – 2 m
The clumps of large spiny

grey-green leaves look
good year-round.

C M T S

Foliage colour is at its
best in full sun.

2 – 6 m
The tall variety ‘Grace’

has very attractive
reddish leaves.

C M T

Fruit is prolific and sweet.
Plant several varieties to

extend the harvest.

1– 2 .4 m
Train the canes along

a fence or trellis to
make them easy

to maintain.

C M T S

KEY Sun Semi shade Shade

C = Cool climate M = Mediterranean T = Temperate S = Subtropical  Tr = Tropical

B E R B E R I S,

JA PA N ES E BA R B E R RY

( B e r b e r i s t h u n b e rg i i )
This shrub is one prickly customer, but in
autumn it reveals its softer side with a splendid
show of yellow and red autumn leaves and red 
berries. Named cultivars are available.

CO R R E A

( C o r re a h y b r i d c u l t i va rs)
The pretty hanging, bell-shaped flowers
on this evergreen native shrub make it a star
of autumn and winter gardens and a drawcard
for nectar-feeding birds. Flowers are red or
pink and may be tipped with white or yellow. 
Look for named varieties.

C RA BA P P L E

( M a l u s ‘G o l d e n H o r n e t ’ )
This small, slender tree has large, showy, golden
fruit. The fruit persists on the tree well into
autumn and can be harvested to make crabapple
jelly, or left as a garden feature. Has clusters of
pretty pink buds and white flowers in spring.

DWA R F A P P L E

( M a l u s p u m i l a )
Apples are becoming more user-friendly with an
ever-growing range of dwarf varieties for small
gardens. Some varieties are columnar in shape, 
such as ‘Harmony’ and ‘Cumulus’.

Plant bare-rooted trees in
autumn or winter or potted 

plants year round.

G I N KG O, M A I D E N H A I R T R E E

( G i n k go b i l o b a )
This tall, straight, deciduous tree has golden
autumn foliage. The fan-shaped leaves
resemble oversized maidenhair fern fronds.
Ginkgos are conifers with separate male and
female plants. Most ornamental trees are male.

G LO B E A RT I C H O K E

(Cynara scolymus)
This edible thistle is one of the most
handsome of all vegetables, especially when
in bud in spring. Harvest the buds well before
they begin to open. If left, they turn into huge 
but inedible purple thistles.

S M O K E BUS H

(Cotinus coggygr ia)
The rich autumn leaf colour of this shrub
makes it an ideal plant choice for a mixed
border. Its common name comes from the
way the flower heads give a hazy, smoky
look to the plant throughout summer.

T H O R N L ESS B L AC K B E R RY 
( Ru b u s ‘C h e s t e r ’,
‘ T h o r n f re e ’, ‘ Wa l d o ’ )
The best-known blackberries are the wild, weedy
forms, but for gardens, thornless varieties are
the way to go. Not only do they lack the scratchy
thorns of the weedy blackberry, they produce 
larger fruit in summer and autumn.

C M T S

PLA NTING GUIDE  GA R DENS



COUNTRY STYLE’S LATEST BOOK IS
A TRIBUTE TO SOME OF AUSTRALIA’S

FINEST RURAL GARDENS.
WORDS V ICTOR I A CA R EY

growing
collection

I LOVE TRACKING down great stories to fill

the pages of Country Style. We’ve covered everything

from former Governor General Quentin Bryce’s country

childhood to historic properties in Tasmania, but one of

the most challenging assignments was finding a peony

garden to photograph. I would locate a magnificent 

peony farm in Tasmania and be told to “visit in

November”, only to discover, when the time came, that

those elusive flowers had already come and gone, with

just a few stragglers left. Finally, after a few years on

the peony hunt, we managed to unearth some beautiful

stories. One of my favourites is on the cover of Country 

Style Gardens — Spring Hill Peony Farm in central

Victoria. Ironically, owner Mac Barry didn’t know what

a peony was when he bought the farm — it was all his

grandmother’s idea. “I asked what grew well around

here… and she said ‘Look at peonies’,” Mac recalls.

“I’d never heard of them!” I was delighted he took her

advice and you can see the ‘peony paddock’ in this book.

Many of you may have started your gardening days

helping a grandparent tend their garden — I know I did.

I still remember the wonderful scent of my poppa’s tea

roses in summer and the dense hedges of camellias

with their glossy green leaves. I’ve inherited his love of

flowers and I like nothing more than visiting a beautiful 

garden. A memorable one was Don Schofield’s Blue 

Mountains property, Winterwood.

Looking at the many wonderful gardens our writers 

and photographers have visited over the years has

inspired me again — I hope it has the same effect on you.

Country Style Gardens, HarperCollins, $39.99

CLOCKWISE, FROM LEFT One of
Don Schofield’s collection of heritage
hydrangeas at Winterwood; Brian
Wagner’s Rose Nursery in South
Australia; Mac Barry at his central
Victorian peony farm; Ruth and Barry
Murphy, of Rosebery Hill, near Kyneton,
Victoria; ‘Iceberg’ roses flourish in the
four-hectare garden of Culzean, in
Westbury, northern Tasmania; the
mudbrick home of Paulette and Warwick 
Bisley in the Yarra Valley, Victoria.
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ALIVE, ALIVE OH!                  
Diana Athill, Grant Books, $29.99

Diana Athill will be 99 next December.

She now lives in a retirement home in

London’s Highgate and marvels at her

past. Her many lovers blur in memory,

with the exception of the last, whose

family in Jamaica reclaimed him when 

he became terminally ill. Athill was

deeply grateful; she’d maintained warm

relationships with his late wife and his

young mistress. The rogue publisher

André Deutsch snapped her up. She was

poorly rewarded yet doesn’t complain.

Moreover, Athill chose not to marry

and not to devote too much time to

homemaking, and that mischievous 

smile on the cover seems to say,  

“And I was right.”

BE FRANK WITH ME                              

Julia Claiborne Johnson,

Allen & Unwin, $27.99

Alice believes she has been sent by her

boss to mentor once-famous Mimi to

ensure her long-awaited second novel

makes its deadline. But Alice must

mind Frank. He’s nine years old, highly

intelligent and lacks awareness of other

people’s feelings — most of the time.

Encountering him in real life would be

harrowing, but when you meet him on 

the page, you are in stitches and

absolutely adore him. Claiborne

Johnson delivers magnificently on plot,

action, characters and atmosphere.  

A debut novel from a future star.

THE NEST                      

Cynthia D’Aprix Sweeney,

The Borough Press, $29.99

In America, The Nest was an instant

hit, but it roused my inner Donald 

REVIEWS ANNABEL LAWSON

wall with Leo Plumb on one side and

the good things in life on the other.

In a hired Porsche and high on cocaine,

Leo crashes the car and disables the

19-year-old waitress he was hoping

to seduce. He’s uninsured. Luckily

for the waitress, Leo’s family has

a pot of gold, ‘The Nest’ of the title.

His kith and kin are counting on the

inheritance; now everything must

go to pay damages. In this richly

insightful saga, the loss of material

benefits leads to personal growth.

THE MANDIBLES                        

Lionel Shriver,

The Borough Press, $29.99

Readers worldwide got the cold shivers

when Shriver gave us We Need To Talk

About Kevin. This novel could not be

more different. It opens in 2029 in New

York. Florence is battling financially

despite her grandfather’s wealth.

The President has agreed to pay China 

everything the US owes — in gold.

Life does not grind to a halt; however, 

booted officers can barge in, find

a secreted wedding ring and, presto!, 

you’re in gaol. Florence and her

eccentric family provide exquisite 

entertainment page by page.

THE EXPATRIATES        

Janice Y.K. Lee, Orion, $29.99

In present-day Hong Kong, servants

and good incomes give expatriate

wives an agreeable lifestyle. However, 

the hyped-up social scene enables

husbands to indulge in secret lives.

Mercy, a Korean-American, flounders

amid the nexus of cultures. Margaret’s

young son was kidnapped (Mercy was

in charge when this happened) and  

obsessed with her need to have a child

and barely notices that her husband

has other interests — Mercy being

one of them. Lee has created a probing 

drama out of these interwoven

scenarios and pulls off an unlikely  

yet convincing finale. 

THE TURNER HOUSE  
Angela Flournoy, Black Inc., $32.99

Francis and Viola never expected to

have 13 children, as their marriage in

1944 got off to a shaky start. By 2008,

the widowed Viola has 60 descendants,

yet their combined resources cannot

pay off her $40,000 mortgage. Detroit,

once the heart of America’s automobile 

industry, is almost deserted. The

market value of the family home

is now a mere $4000. Flournoy’s

acclaimed first novel tells the story

of a large family, mostly black, who

are comfortable with their many

peculiarities and able to shuck off

misdemeanours end enjoy respite

from their respective plights, which

are chiefly the fault of government  

but occasionally self-inflicted.

BAKECLASS

Anneka Manning, Murdoch Books, $45

In her latest book, Manning focuses

on method, with step-by-step lessons

in basic baking techniques. She knows

things that even experienced home

bakers may not have discovered

or fully mastered. Moreover, she uses

ingredients that are available on the

supermarket shelves. I made dinner

rolls, date and orange loaf, chilli and

cheddar cornbread, egg and bacon pies, 

— all with unfaltering success.
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BROWSE OUR ADVERTISERS’
PRODUCTS AND SERVICES.

style board

THE CAT’S PYJAMAS
Delight the feline foodie in

your life with Fancy Feast

Inspirations. The irresistible

range of chef-inspired recipes 

features fine cuts of fish or

meat carefully combined with

ingredients such as vegetables,

wholegrain rice or pasta pearls.

POSSUM MAGIC
Made from a blend

of Australian merino 

wool and New

Zealand possum

fur, MerinoSnug 

knitwear is

luxuriously soft,

warm and durable.

For a chic weekend

look, team one of

the label’s vibrant

long-line knits with 

the lightweight

‘Avoca’ scarf.

merinosnug.com.au

ON TAP
Add instant style to

your kitchen with the

Perrin & Rowe ‘Ionian’

tap. Bench-mounted

with a spray rinse and

lever handles, this tap 

is a classic design.

englishtapware.com.au

WARM WISHES
Stay stylish, cosy and

comfortable during

the cooler months

with clothing from

Smitten Merino.

Made in Tasmania

from 100 per cent

merino wool, the

Smitten poncho

and ‘Abbey’ leggings

(pictured) are perfect

for layering, and are

destined to become

favourite pieces.

smittenmerino.com

GO WILD
Offering luxury accommodation in a serene setting,

Lemonthyme Wilderness Retreat is an ideal base

for exploring the stunning rainforests surrounding

Tasmania’s Cradle Mountain. lemonthyme.com.au

EASY STEPS
Updating a room’s flooring and window dressings 

is a great way to create a new look. You’ll find

inspiration and a large range of on-trend options 

at Carpet Court. carpetcourt.com.au



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
READERS’ PRECIOUS OBJECTS. 

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

A|X Armani Exchange (03) 9230 9200 Academy Tiles (02) 9436 3566 (03) 9429
2544 academytiles.com.au Admonter (03) 9444 2255 admonter.com.au Aesop
aesop.com/au After Online afteronline.com.au Armadillo&Co (02) 9698 4043
armadillo-co.com Arnley arnley.com.au Artedomus (02) 9557 5060 artedomus.
com Astrawalker (03) 8838 5100 astrawalker.com.au Boden bodenclothing.com.au
Bourkeshire Interiors (02) 8399 2621 bourkeshire.com.au Bridget Bodenham
bridgetbodenham.com Brodware 1300 800 300 brodware.com Caesarstone 1300
119 119 caesarstone.com.au Circa Home (02) 9757 3080 circahome.com.au COS
(02) 9231 3944 Cosentino (02) 8707 2500 dekton.com.au Country Road 1800 801
911 countryroad.com.au Craft Victoria (03) 9650 7775 craft.org.au Crave Wares
(02) 9328 6429 cravewares.com.au Creswick Woollen Mills 1800 338 837
creswickwool.com Cult Design 1300 768 626 cultdesign.com.au David Lawrence
1800 100 366 davidlawrence.com.au Designstuff (03) 9592 2960 designstuff.com.
au Douglas and Bec (03) 9419 1146 douglasandbec.com Driza-Bone (03) 9425 2222
drizabone.com.au Dunlin (02) 9907 4825 dunlin.com.au Dulux 132 525 dulux.com.au
Fairy Meadow Miniatures (02) 4274 3435 fairymeadowminiatures.com.au Falcon
1800 685 899 falconworld.com/au Gardener & Marks 0416 032 111 gardenerand
marks.com.au Great Dane (03) 9682 2777 greatdanefurniture.com Hale Mercantile
Co (03) 9939 1267 halemercantileco.com House of Orange (03) 9500 9991 house
oforange.com.au IKEA ikea.com.au Inkster Maken 0439 849 893 inkstermaken.
com Jac + Jack (02) 9380 6630 jacandjack.com Jude 0412 726 882 judeaustralia.
com Kai 1800 007 844 mecca.com.au Kate Sylvester +649 845 2669 katesylvester.
com Land Scents landscents.com.au Le Creuset 1300 767 993 lecreuset.com.au
Little Dandelion 0400 486 689 littledandelion.com LuMu Interiors 0427 427 752
lumuinteriors.com Madras Link (03) 9490 0637 madraslink.com.au Maison et
Jardin (02) 9362 8583 Manon Bis (03) 9521 1866 manonbis.com.au Manufactum
manufactum.com Marcs 1800 688 290 marcs.com.au MCM House (02) 9698 4511
mcmhouse.com Merino Snug (03) 9786 1113 merinosnug.com.au Montreux (03)
9510 9100 montreux.com.au Mr Kitly (03) 9078 7357 mrkitly.com.au Murobond
1800 199 299 murobond.com.au Musq (08) 8333 1070 musq.com.au Onsite Supply
& Design (02) 9360 3666 onsitesupply.com Opera Australia Props Hire (02) 9550
6922 Otto and Spike (03) 9387 3885 ottoandspike.com.au Peppermint Grove
Australia (02) 4858 0488 peppermintgroveaustralia.com Planet Luxe 0419 308
709 planetluxe.com.au Port Jackson Press (03) 9419 8988 portjacksonpress.com.
au Porter’s Paints 1800 656 664 porterspaints.com Pottery Barn 1800 232 914
potterybarn.com.au Precision Flooring (02) 9690 0991 precisionflooring.com.au
Premium Floors quickstep.com.au Provincial Home Living 1300 732 258
provincialhomeliving.com.au Pure and General 0419 243 739 pureandgeneral.com
Purl Harbour (02) 9365 1521 purlharbour.com Queen B (02) 9905 1188 queenb.com.
au Reece reece.com.au Restoration Hardware restorationhardware.com Rundell
& Rundell 0412 363 632 rundellandrundell.com.au Scarlet Jones (03) 9882 4995 

scarletjonesmelbourne.blogspot.com.au Slab and Slub 0425 212 770 slabandslub.
com.au Small Spaces (02) 8399 3144 small-spaces.com.au Smeg (02) 8667 4888,
smeg.com.au Spence & Lyda (02) 9212 9747 spenceandlyda.com.au Standard Issue
standardissue.co.nz Supply & Demand (03) 525 1355 supplyanddemand.com.au
Ted Baker 1300 786 896 tedbaker.com/au The Country Trader (02) 9698 4661
thecountrytrader.com.au The English Tapware Company 1300 016 181 english
tapware.com.au The Lost + Found Department 0414 474 686 thelostandfounddept.
com.au Thomas Paul shopthomaspaul.com Thonet 1800 800 777 thonet.com.au
Town & Country Style (03) 9576 3000 townandcountrystyle.com.au Trenery 1800
801 911 Turner & Lane (03) 9821 0012 turnerlane.com.au V-SUG (03) 9832 7500
vzug.com Vanishing Elephant vanishingelephant.com Voluspa (03) 9078 3747 
saison.com.au Weylandts (03) 9445 5900 weylandts.com.au

I HAVE THIS beautiful children’s

mug featuring a very early Felix the Cat. 

I think it’s from the 1920s, but have

not been able to find out anything

else about it. It’s stamped underneath

Royal Stafford and has three separate

images featuring Felix around the mug. 

Toni Lackey, CARRINGTON, NSW

Felix the Cat was a popular character

from the late silent-film era (1920s) and

enjoyed fame in various guises in film,

comic strips and a range of amusing

ceramics. His origin, in about 1919, is

disputed, but he was most probably

created by Pat Sullivan, an Australian 

cartoonist, and animated by Otto

Messmer, an American. Royal Stafford

pottery was founded in 1845 and has

a long and complex history. Best known 

mossgreen.com.au

4TH IMPORTANT AUSTRALIAN

AND INTERNATIONAL FINE ART

Deutscher and Hackett, Melbourne.

deutscherandhackett.com

11TH IMPORTANT AUSTRALIAN 

ART Sotheby’s Australia, Sydney.

Includes a watecolour by Jacob Janssen, 

circa 1850. sothebysaustralia.com.au

17TH AUSTRALIAN AND

INTERNATIONAL ART Shapiro,

Sydney. There are always some unusual

lots in these auctions. shapiro.com.au

22ND THE INTERIOR

DECORATOR NO. 7 Mossgreen,

Melbourne. Antique and vintage

decorative arts. mossgreen.com.au

for fine china tea services, it also

produced cheaper pottery, especially

children’s ware, as well as an extensive

range of souvenir ceramics. On the basis 

at the height of his fame.

$75 A U C T I O N S

COLLECTA BLES 
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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

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

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

. .

  

STOPS
GERMS

s y w t
w e ys n 
w e rs
Help them play safe

Handmade ceramics 
from Spain

www.sunpots.com.au
02 9281 8323  info@sunpots.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. 
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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

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

Find unique gardening
gifts & ideas for mum
this Mother’s Day at

The Potting Shed

www.thepottingshedtools.com.au
info@thepottingshedtools.com.au    0429 891 755

www.gardensparkle.com.au

FREE fairy gift with coupon code
‘COUNTRYFAIRY’

Fairy garden supplies to inspire childlike
wonder and delight the young at heart.



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

the everyday journey,
with an emphasis on
natural materials &

simple designs.

FREE SHIPPING
AUSTRALIA WIDE

www.journeystyling.com
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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
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www.clementinedesign.com.au

Email: info@clementinedesign.com.au   Ph: 1800 336153

Clementine
s l e e p w e a r

Snowy Mountains
Plaza,

JINDABYNE NSW 2627

ph : 0264 571139

OPEN SEVEN DAYS

www.designxdetail.com.au

www.turkishmurkish.com

TURKISH-
A DIFFERENT 

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



AUSTRALIAN MERINO WOOL, AUSTRALIAN MADE

WWW.LITTLEPEEPSFLEECE.COM.AU

SIMPLY PURELY BEAUTIFULLY BIRDIE
   @birdiecashmere              /BirdieCashmere

BIRDIE CASHMERE

WINTER16

SHOP NOW
WWW.BIRDIECASHMERE.COM

320 Bay Rd Cheltenham Vic
Telephone: 03 9583 7577
Mon to Sat 10am-5pm Sun 12-5pm

Belted Galloways
91 x 91cm Oil on Canvas

An iconic specialist in Australian-made vintage inspired clothing.
We are proud to offer our clothing in sizes 8-18 that fit

real women with a flattering fit guaranteed to turn heads.

Let us help you add a touch of Hollywood Glamour to your wardrobe!

451 King St, Newtown NSW / 02 9517 1387

www.retrospecd.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
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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

w w w . l u o n e . c o m . a u
Silversmith. Bespoke Jewellery Designer. 0412 071 601. Port Fairy. Victoria.

@luonejewellery

����SHIPPING�!USTRALIAWIDE�s�FREE�SHIPPING�ON�ORDERS�OVER�����

ACROBAT  
JEANS

Phone/Fax 07 4099 4438

www.jungleroad.com.au



www.taylorfrancis.com.au

Perfume is the key to 
our memories

22 Vale Road Bathurst NSW 2795
Ph 02 6332 1738 / Fax 02 6332 1896

Australian Made, Family Owned

www.pressedtinpanels.com

NEW BUILDS / RENOVATIONS

KITCHENS / BATHROOMS

FEATURE WALLS / CEILINGS

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
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www.juliethorsley.com

www.thelightsofparis.com.au

Authentic French antique and vintage industrial lighting,  

clocks and other one off pieces 

We ship Australia wide

Dee Jackson

Dee Jackson
T: 02 9416 2265 | M: 0439 986 452

E: deejackson@deejackson.com.au
www.deejackson.com.au

Australian
artist,
Dee Jackson, 
creates
beautiful
watercolour
portraits.
Commissions
Welcome.

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%

discountHome – Style – Indulge

Country Birdie offers a fresh
and exciting collection of beautiful
homewares, gifts and accessories.

Store 4, 109 Queen Street, Berry NSW 2535
02 4464 2744 q  www.countrybirdie.com.au

Shop Online

Acrylic, ink and oil on Belgian linen 90 x 90 cm

AMANDA BROOKS ARTIST 

0417 071 336 www.artbybrooks.com.au info@artbybrooks.com.au  

ORIGINAL ARTWORK, PRINTS AND CARDS
COMMISSIONS WELCOME



Old is new again...

The Victorian pulley clothes dryer
is made by a UK iron foundry.
Dry 45kgs of washing indoors

without electricity.

www.v i c t o r i an c l o t h e s l i n e on l i n e . c om .au
Suite 5, 91 Mort Street Balmain, NSW 2041 - 02 9818 7197

Beautiful
cotton sleepwear

C L A R E M O N T
M A LV E R N | B A LW Y N

(03) 9576 0445
www.midsummernightsdream.com.au

Free freight with code “SHIPFREE”.

using Australian fabric where possible.
Specialists in smart casual country style clothing  

and semi formal wear.

www.kountryblue.com.au

Find us on Facebook

www.facebook.com/pillowroll

Pillow Roll
Feel at home, away from home

Conveniently pack your own
pillow wherever you go.

Three colours available:
~ Black & White Stripe

~ Red & White Stripe

~ Navy & White Stripe

Contact us today to place your order!

Phone: 0408 283 106

Email: thowmore@gmail.com

Only

$24.95 EACH
+ Postage & Handling
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www.pillowroll.com.au

www.

colour
art

cards
.com.au

COMMISSION

WELCOME

JOSEPHINE
WINDOW

Shop On-line or Contact us for a Catalogue with our full range of outer & underwear

www.merinocountry.com
PHONE: 1800 606 969 EMAIL: sales@merinocountry.com

Free Postage: use Voucher Code #: countrystyle52016

Grown & Made in Australia since 1993

... Naturally!

100%
Merino Wool Underwear
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merino

Superfine Merino Fashion
Buy online: www.smittenmerino.com Ph. 03 6212 0197

Designed and made in Tasmania

FREE

SHIPPING

Colourful, cosy, casual cashmere for

woman, man, baby & home

Only online at
www.yumcashmere.com.au

See our bathrobes,
slippers & socks for

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

127 Main St, West Wyalong

www.pinkvelvetboutique.com.au

Fairtrade lounge and sleepwear for conscious shoppers

FREE SHIPPING Use code: CSMAY

T 0418 479 209  www.moonbird.com.au

ORGANIC & ETHICAL

’s
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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.

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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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.auN
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ROTHVALE

WINERY & VINEYARD

Cottages in the beautiful Hunter Valley

Cellar door: 10am-4pm every day.

Discover a true wine country experience.

Stay in comfortable, self-contained, rustic cottages
set amongst our working vineyard.

Close to local restaurants or dine in. Relax in front of
your wood burning fire with a nice drop of local wine.

Mention Country Style and receive a
FREE bottle of wine on arrival.

www.rothvale.com.au
223 Deasys Rd Pokolbin NSW 2320
For all bookings call 02 4998 7290
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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

This grand family home is situated high
on top of Mt Gibraltar Bowral. With
its 360 degree views as far as the Blue
Mountains. Your senses will awaken as
you stroll around the 10 acres of natural
and manicured gardens, picturesque
dam with jetty, Wisteria Walk, Titanic
Monument and tree lined Ariel Walkway.
It even has its own Stonehenge! This
traditional Federation home has 5 large
bedrooms, 4 bathrooms, formal lounge,
dining, spacious open plan kitchen living
area with fireplace, conservatory, pool 
room and vintage theatrette.

www.stanhopebowral.com
E. stay@stanhopebowral.com

STANHOPE
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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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

FO
RSALE

A remarkable property that captures your senses

on every level. The homestead boasts the bold

signature of architect Jamie Learmonth. The house

complements the whimsical garden setting with majestic 

trees dating from initial occupation in the 1930’s.

Four bedrooms, study and a self-contained studio. The

heart of the home is the large living room, where you can

imagine the great times to be had around the open fire

place. The main bedroom is linked to the house via a sun 

drenched conservatory.

The garden blends intimate garden rooms and open

parklands with a feature being the avenue of stunning

liquid ambers. Fantastic infrastructure includes a

machinery shed and an original 1930’s timber cutters

cottage. An abundance of water, serviced by a productive

bore and rainwater, is stored in four 50,000 litre tanks.

An enviable lifestyle awaits only 50 mins from Melbourne 

CBD and even less to the international airport.

$1,600,000 - $1,740,000               Tom May 0413 996 185

The Hill Station
11 TUNNEL CREEK ROAD,  CHEROKEE

FOR SALE

3 2 1 7

Linda Shore-Perez

0427 378 687

linda@villarealestate.com.au

PRICE $1,225,000

FREE: 1300 885 095

Hilltop Cottage In Noosa Hinterland

For details, navigate to http://www.villarealestate.com.au/properties/litfinroad

r 180° Coastal Views

r Spacious Interiors

r 15 min to Noosa

r Beautiful Gardens

r Vaulted Ceiling

r Large Work Shed

r 45 Lush Acres

r Quality Finishes

81 LITFIN ROAD, VERRIERDALE 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.auN
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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 Q
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HILLVIEW COTTAGES

Stay in one of our historic cottages – a 100 yr old
Church, the workers Cottage or converted Dairy,
to enjoy the crisp autumn air on the Booie range

just outside Kingaroy.

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 for details email

info@hillviewcottages.com.au
www.hillviewcottages.com.au
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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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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

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:
KAPUNDA Blooms May 10-16
MELBOURNE Blooms July 3-9
BRISBANE Blooms September 4-10
SYDNEY Blooms September 20-25

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

FRENCH ART SCHOOL
Art Immersion in
Paris and Limousin
Small Groups
June and October, 2016
Painting and touring in
The footsteps of the Impressionists
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

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

!

Chec
k our
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.com
.au

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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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
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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
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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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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
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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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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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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

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

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

& 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

FORSALE

P 0412 403 567

www.uncorkedandcultivated.com.au/tours

GET READY TO SAVOUR AMAZING WINES AND
MOUTH-WATERING GASTRONOMIC DELIGHTS
Led by Master-of-Wine, Peter Scudamore-Smith this
tour through Taormina, Siracusa and Trapani offers
the chance to try the seafood from the jewel of the
Mediterranean. Taste acclaimed wines on visits to
Benanti, COS, Gulfi,Tasca D’Almerita, Donnafugata

and Planeta. This 12- person tour departs from
Catania (11 Oct) and ends in Palermo (21 Oct).

WINE & FOOD TOUR
SICILY 2016

Uncorked&Cultivated
Vine s Wine s Table

Dream. Explore. Discover.

The Amalfi Coast

www.allegraitaly.com

YOUR PERFECT ITALIAN HOLIDAY
AN ITINERARY TAILORED FOR YOU 



“THE LORD HATH provided…” trilled The Chosen

One, as I stumbled into the kitchen bearing another bushel

of ripe tomatoes. And for those of you who don’t know what  

a bushel looks like, it’s equal to four pecks.

This has been the year of the bumper tomato harvest.

Last year, bugger all. But I like to learn by my mistakes

— so that I can repeat them almost perfectly — and this

year my pigheadedness has paid off. Maybe oxheartedness

rather than pigheadedness, because I planted Oxhearts

and Beefsteaks, Black Russian, Green Zebra, Grosse Lisse, 

Super Marmande, Roma, grape and cherry tomatoes.

And I spent many hundreds of hours on the end of my  

Trojan three-prong cultivator.

But it wasn’t me, of course. It was the Lord who provided.

Ah well, you have to share the adoration around, I suppose.

Who can explain bumper harvests? You hope for

a steady supply of tomatoes for summer salads, so you

hedge your bets by buying 10 varieties from three different

sources — Big W, Bunnings Warehouse and St Michael’s

Spring Fair at Dunedoo. Just as the faithful travels to

the Papal Basilica of St Peter for spiritual enrichment,

the world travels to the Spring Fair of St Michael for tomato

plants. But, guardian angel that he might be, St Michael’s 

tomatoes are not infallible.

We prepare the beds and spread the manure and scatter

the pellets and sprinkle the potash and build the trellis

and lay the mulch and wait. Nothing. We go away for

a few days, and when we return, the house floats in a lake  

of rotting tomato puree like some lake palace hotel.

“Palazzo Passata,” muses The Chosen One. 

“Pulp Fiction,” I say.

This year, the bounty has known no bounds. We try to

keep it down to about three harvests a day. I carry them

in, a bushel at a time, and The Chosen One — or Nonna,

as she is now known — wipes the sweat from her brow, 

adjusts her peasant head scarf, rolls up her sleeves and  

gets back to the stove.

“Where are we up to?” I ask. “By the way, the frittata  

al sugo was very nice.”

“Passato di verdure,” she says, and continues counting

the tomato recipes left in her cookbook. “You up for some 

polpette al pomodoro for tea?”

“Si,” I lie.

We pause to bless Tamsin Carvan, who, in the March

issue of Country Style, passed on her recipes to us all

for smoked tomato ricotta and crème fraîche tart;

orecchiette with tomatoes crushed almonds and basil;

fresh tomato soup; ‘squished’ tomatoes; and rich tomato  

and eggplant ragu with roast chook.

Every one a winner, we agree.

A sneak peek at Nonna’s cookbook suggests we’ve

just got pomodori al forno ripieni di riso, pomodori

arraganati, sgombri al vino bianco e pomodoro and

spezzatino di pollo con funghi e pomodoro left before we

can look forward to having sausages and chips for dinner… 

with tomato sauce, of course.

“It’s just as well the Lord — in his infinite wisdom — hath

provided basil as well as tomatoes this year,” I say. “Pity he 

couldn’t have come up with a bit of bocconcini as well.”

“‘Infinite wisdom’ reminds me of a great saying I saw the

other day,” says Nonna. “It is: ‘Knowledge is knowing that a 
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KILLER
TOMATOES
A BUMPER CROP IN THE GARDEN
HERALDS CULINARY HAVOC IN
THE KITCHEN FOR ROB INGRAM.

WE GO AWAY FOR A FEW DAYS AND WHEN  

WE RETURN, THE HOUSE FLOATS IN

 A LAKE OF ROTTING TOMATO PUREE.
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MAN’S BEST
FRIEND
See page 106 for
what he’d like
on December 25

OF THE COUNTRY

Tim Ross on the
bush, koalas in

the backyard
and architecture

COLLECTOR’S

FAMILY TRADITIONS CHRISTMAS UNDER A FIG TREE

SHOOTING STAR A rural mum becomes an Instagram hit

ESCAPE THE
EVERYDAY

THE COUNTRY LIST

50 people who make 
a difference

LUXURY
ESCAPES
Champagne
weekends

50KITCHEN &

BATHROOM

IDEAS TO INSPIRE

+

JOIN US AS WE CELEBRATE THE FESTIVE SEASON

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

ESCAPE THE
EVERYDAY

FLIGHTS OF FANCY BOTANICAL DECORATING

S

EMPIRE BUILDER Lynda Gardener’s new country house

BLOOMING BEAUTY Growing peonies in Tasmania

GREG

NORMAN
The Townsville

boy who became
the world’s

greatest golfer

THE FLORIST WHO WAS RAISED ON A FLOWER FARM
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ds’ craft

NEW WAVE
A coastal home

inspired by
shearing sheds

$5000
SHORT STORY

COMPETITION*

WIN

COMEDIAN
TOM GLEESON
on growing up on
a cattle property

PITCH
PERFECT
The secret to

ng in style

ESCAPE THE
EVERYDAY

MARCH 2016

ESCAPE THE
EVERYDAY

APRIL 2016

short story
competition*

OUTBACK ADVENTURE Discovering Longreach

ORANGE, NSW • INNOVATORS LEADING THE WAY

• TOP CHEFS CELEBRATING LOCAL FARMERS • MODERN

COUNTRY LIFE • JOIN US AT OUR FOOD WEEK EVENT

CAMPAIGN FOR COUNTRY
Supporting people on the land

DROUGHT
RELIEF

The $1 million

pledge to

Queensland

farmers

The Project’s
Gorgi Coghlan
on her country
childhood

SUBSCRIBE NOW
Introducing our new print and

digital subscription bundle!
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Bathroom and kitchen
tips from Australia’s
top designers

DESIGN FILES

See how to
make this
embroidered
tote bag on
page 60

TOTES
AMAZING!

I NSTA NT ACCESS to the dig ital edition.
SAV E 52% when you upg rade your subscription today.

PLUS receive your bonus Countr y Style cushion cover.
SUBSCRIBE NOW, VISIT MAGSONLINE.COM.AU/CS/M1605ACS 

OR CALL 1300 656 933 AND QUOTE M1605ACS.
OFFER ENDS MAY 18, 2016. BONUS GIFT AVAILABLE FOR AUSTRALIAN DELIVERY ONLY.

BONUS GIFT IS ONE CUSHION COVER ONLY. CUSHION DOES NOT INCLUDE FILLER.  
A STANDARD ONE-YEAR SUBSCRIPTION CONSISTS OF 13 ISSUES.

A U S T R A L I A  C O A S T  T O  C O A S T MAY 2016

NOVEL LIFE
How Nicole

Alexander farms
and writes

blockbusters 

CAMPAIGN FOR COUNTRY VISITS BENDIGO

ESCAPE THE
EVERYDAY

• MOTHER’S DAY CRAFT • MAKING FURNITURE IN

NSW’S SOUTHERN HIGHLANDS • A DRESSMAKER

TRANSFORMS HER RENTED HOME • WEAVING MAGIC

Bathroom and kitchen
tips from Australia’s
top designers

DESIGN FILES

beauty of the bespoke

See how to
make this
embroidered
tote bag on
page 60

TOTES
AMAZING!

Subscribefor just$89.95




