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PS Please join the other readers who are following  
us on Facebook, Pinterest, Instagram and Tumblr.

I’M VERY HAPPY TO SAY  

THAT OUR SHORT STORY 

COMPETITION IS ON AGAIN 

THIS YEAR — SOMETHING

I know many of you will be very glad to hear, 
judging from the number of calls and emails 
we’ve had about it. I look forward to spending 
June reading your stories — although deciding 
on the winner is not so easy. 

This month’s cover star was actually a stand-in: 
when her paddock companion decided she simply 

wasn’t interested in a photo shoot, Molly the cow proved to be more than 
happy to oblige. We shot the picnic story on page 82 at Tamsin Carvan’s 
South Gippsland farm and every time I see a photograph of those rolling 
hills, I marvel at how beautiful they are. I’m determined this year to take 
one of Tamsin’s seasonal cooking classes — see tamsinstable.com.au for 
details, as I’m sure you would love them too. 

The garden on page 52 is one of my personal favourites and I think  
the advice its owners,Andrew Lowth and Nigel Smith, give is worth 
remembering:“One of the things I’ve learnt is that it’s best not to make 
a decision in a hurry; you might have 10 ideas and one might be the right 
one.” I’m missing not having a big garden at the moment for, as Nigel says, 
“It doesn’t matter what your day has been like, it’s the time after in the 
garden that makes it seem everything’s all right in the world.”

   Enjoy the issue,

A LETTER FROM THE EDITOR
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CONTRIBUTORS

in this issue...

Did you have a country childhood? I’m a city girl, but 
I have great memories of summers my family spent in 
Denmark. It’s in the Great Southern region of Western 
Australia where we learnt to surf on foamies, snorkelled 
in rock pools, and picked wildflowers on the farm.
What is your favourite part of Australia? As a WA 
resident, I would have to say our Kimberley region is 
completely bewitching. From a helicopter ride over the 
natural wonder that is the Bungle Bungle Range or 
sleeping in a swag beneath an army of stars, it’s an 
adventure to be reckoned with.
Where would you like to go next? It’s crazy, I lived in 
Sydney for six years and never drove north up the coast 
to Byron Bay. I think it’s time for a road trip!

Did you have a country childhood? My nonna had 
a citrus farm in NSW’s Riverina, and I have fond 
memories of picking wild asparagus, collecting fresh 
eggs and the way the red soil smelled when it rained. 
What’s your favourite country escape? For garden 
stalking I can’t go past the NSW Southern Highlands, 
where the climate affords an explosion of cool-climate 
flowers that rather cruelly will not grow as well in 
Sydney! Otherwise, I love to drive through any of the 
remote, middle-of-nowhere NSW towns, especially 
those that feel unchanged in generations. 
Where would you like to go next? I would love to 
explore more of the beautiful Tasmanian countryside.

JESSICA RULE

This Perth-based writer 

travelled to the WA 

wheatbelt for the story  

on page 44 about the 

homestead at Cranmore.

AMBER CRESWELL BELL

Amber wrote about artist Ali 

Wood’s home for this issue. 

See the story on page 38.
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nature nurtures best

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

www.natio.com.au

Available at Myer, David Jones and selected Pharmacies.
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countrystyle

On Pinterest…
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countrystylemag

On Instagram…
instagram.com

@countrystylemag
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countrystylemag.
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On Facebook...
www.facebook.com/

CountryStyleMagazine

LETTER OF THE MONTH

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 address and daytime

telephone number. Letters may be edited for reasons of space and clarity.

Congratulations to Jacqui, who 

has won a collection of garden 

accessories and homewares 

valued at $518.50, including these 

glass bottles with ceramic lids 

(pictured right), from Heaven  

in Earth. (02) 4423 2041; 

heaveninearth.com.au

FOSTERING CREATIVITY
I am currently 37 weeks pregnant and awaiting  
the arrival of my fourth child. We live on a property  
in western Queensland, and saying things have been 
tough the past couple of years is an understatement. 
I loved your stories [in the November 2014 issue] 
about Port Fairy jeweller Lucinda Newton and  
Zanna Gale, who lives on a sheep and cattle station 
north of Broken Hill. These two women foster  
their creative sides through design. They both  
have children and still find time to get their  
creative juices flowing. 

I also dabble in jewellery making, when I can find 
the time, and I’m now feeling inspired to get creative 
while on maternity leave. Thank 
you for inspiring me.
Jacqui Coleborn,  

Dulacca, Queensland

HOLIDAY READING
Our December issue was well received on Facebook.

A rainy Saturday and a copy of Country Style — is there 

anything better? Love the rocking horses. Every time I read 

your magazine I miss country life. Vickie Maclean

Lovely article on the romantic hideaway of Kyneton artist 

Sarah Gabriel and her partner Con Tsoukas. Lindy Priest

IN THE PINK
Home alone on a stormy Sunday afternoon. It’s 35 degrees 
outside, the men in my life are waterskiing on the river and 
I’m wondering what to do to lift my spirits. 

I’m recovering from radiation therapy for breast cancer and 
decide to re-read my beautiful get-well cards. Among the  
gifts are some bath salts and I decide on a foot soak. I set it  
up so I can sit on the lounge overlooking the dam, which is 
covered in ducks. Then, with delight, I remember my copy of 
Country Style arrived in the post on Friday — what better way 
to relax than with my much-loved magazine? My favourite 
colour is pink, so to see the December cover with its pink 
Christmas decorations made my day. I just had to smile.
Mary Vines, McGraths Hill, NSW

LEADERS OF THE PACK
I knew I’d seen those dogs before... When I read the article  
on illustrator Tricia Oktober’s garden in the December issue, 
I thought the canines on page 60 looked familiar and, sure 
enough, there they were, beautifully posed on the front steps 
of Tricia’s home in your February 2013 edition. Funny how 
some things catch one’s eye. Those dogs are Country Style stars!
Eve Black, Noorat, Victoria

We love it when readers let us know 

about stories that catch their interest. 

your page

LOVE AT FIRST SIGHT
It’s just over a year since I first set eyes upon you, Country 
Style, having been introduced by a colleague who 
carelessly left you in the staff room. You waited for me 
with such patience, beckoning me to come over and 
get acquainted. Our encounter was brief (due to my 
half-hour lunch break), but the impact was everlasting. 
I yearned to see you again and was told you made 
an appearance only once a month. 

The good news is, you are now a regular part of my 
life. I gaze at your front cover every month and it’s like 
love at first sight all over again. 

I dream of one day having a humble home to call my 
own, somewhere in this beautiful country. Somewhere 
magical, which I may even find through you, dear Country 
Style. You are, of course, most welcome to join me.
Linda McGrath, Gilldora, Queensland

YOUR PAGE
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OUR SHORT STORY COMPETITION 

RETURNS WITH A $5000 PRIZE.

write and win!

I 
n past years, the chance to see one’s work in print and 
win a substantial $5000 prize has tempted many readers 
to try their hand at fiction. Some have been 

experienced writers, others first-timers who surprised 
themselves with their hidden talent: all are equal when the 
entries are collected for judging. Your story can involve any 
situation or setting, but must incorporate ‘branching out’ as 
a major or minor theme. We look forward to your 
imaginative response — time to start writing!

PRIZE The winning entrant will receive $5000. 
TO ENTER Email your story along with your name, 
address and telephone number to countrystylecomp@

newslifemedia.com.au. Or send it to STORY, Country Style, 
Locked Bag 5030, Alexandria, NSW 2015.  

The entries, which will not be returned, must be no  
longer than 1500 words and previously unpublished.  

Please use a 10-point font with 1.5 line spacing.  
The closing date is May 29, 2015. 

The competition starts on January 29, 2015, and ends on  
May 29, 2015. For full terms and conditions, please visit  

newslifemedia.com.au/terms/countrystyle

SHORT STORY COMPETITION

Country Style FEBRUARY 2015 15 
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Sabine surrounded by print 

tools in her Byron Bay studio. 

FACING PAGE Where two 

scripts meet… Sabine’s 

hand-lettered labels for  

her drawers of metal type.



BYRON BAY NSW PEOPLE 

WORDS MARGIE FRASER PHOTOGR APH Y ALICIA TAYLOR



PEOPLE BYRON BAY NSW
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“I DID A COURSE 30 YEARS AGO WITH 

DONALD JACKSON, THE QUEEN’S SCRIBE, 

WHEN HE CAME TO SYDNEY.”

S
abine Pick’s travels could follow the same 
looping patterns as her distinctive calligraphy.   
Born in Sydney just after her German parents 

arrived in Australia, she soon moved with her family 
to pursue a more rural existence on acreage at Galston, 
in Sydney’s northern Hills District. Perhaps something  
of that same desire to embrace nature brought her  
to Byron Bay in 2003, but the journey, in the meantime,  
was varied and enriching.

“I left school early and went to Hornsby TAFE to 
study fine art,” she recalls. “I then went around to some 
editors with my rather naive portfolio and one of them 
offered me a cadetship. It was luck that got me started.”

Stints as a freelance designer for Vogue and Elle Decoration 
in Germany followed after a move to a family apartment in 
Munich. Then there was a shift to the UK, where Sabine 
served as art director on magazines such as Company, followed 
by a return home and a job on Australian Home Beautiful. 
In 2002, study for her doctor husband Lincoln Gillam took 

Sabine to Toronto, where she switched from graphic design 
to styling with an impressive swag of interiors magazines. 

In the meantime, a first love of calligraphy was always 
simmering in the background. “I’ve always been passionate 
about calligraphy,” Sabine says. “I did a course 30 years  
ago with Donald Jackson, the Queen’s Scribe, when  
he came to Sydney. He taught us to trim our own  
quills… I just loved it!”

When the couple returned to Australia and decided 
to settle on the NSW north coast, the opportunity to 
develop that passion had arrived. Lincoln works as 
a radiologist in Lismore, while the couple, and their 
eight-year-old son Oscar, have a house in nearby 
Byron Bay. Sabine set up a studio in the town’s 
industrial estate and began selling her bespoke designs 
under the name of Pick Me. These days commissions 
arrive from all over the world. 

Notes from friends and clients decorate the walls of her 
studio, alongside snatches of poetry and other sources >  



CLOCKWISE, FROM LEFT In the living 

room, an etching by Sydney’s Cherry Hood 

hangs above a collage by Sabine and some 

vintage medical beakers; the ink disc of  

the Chandler & Price press; Sabine at work;  

a freshly printed invitation. FACING PAGE 

Inspiration and notes on the studio wall.



PEOPLE BYRON BAY NSW

CLOCKWISE, FROM LEFT Working the 

treadle-powered Chandler & Price press; 

boxes of type; in Sabine’s bedroom, an 

Artemide ‘Tolomeo’ lamp mounted above 

wire lettering from US firm Anthropologie 

and a bed throw from Byron Bay’s Ahoy 

Trader; old working journals on a classic 

Saarinen chair in the studio. FACING 

PAGE A calligrapher’s tools.



of inspiration. The space is home to piles of cotton rag paper, 
brushes and pens, jars of ink — and a small collection of vintage 
printing presses, from several little Adana plantens through to 
a treasured Vandercook proof press and a big Chandler & Price 
press that Sabine found in the nearby town of Coorabell.  

“It was sitting on the verandah of a friend of a friend’s  
place,” she recalls. “I made an offer immediately. It has the most 
beautiful little oil wells that are so nice to fill at the end of a job.”

The 1936 Chandler & Price machine from Cleveland, 
Ohio, emits creamy thick leaves of finely inked invitations, 
thank-you notes, and celebratory cards at the push of the  
foot treadle. At the end of the day, when the ink is cleaned  
up and the press is oiled, Sabine returns to her nearby home 
among the sand dunes. A dense band of native bush separates 
the house from the beach and provides a constantly changing 
chorus of birdsong. “You can be so in tune with nature here,” 
she says. “I hear the ocean nearly all the time, and the sounds  
of the birds change with the seasons, the time of day, and their 
migrations. Last week a family of kookaburras moved in.”

Another enlivening factor is the strong sense of community 
the town offers. “Once you have children, you become part 
of this amazingly supportive network and get to know  
all sorts of people,” Sabine says.

“We get the best of both worlds here. Byron is a country 
town that’s not too remote from things, and it’s physically  
very beautiful. It’s relaxed as well as a bit edgy and that’s  
good for me — it adds value to my thoughts.” *
To see more of Sabine’s work, visit pickme.com.au
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“BYRON IS A COUNTRY TOWN 

THAT’S NOT TOO REMOTE FROM 

THINGS, AND IT’S PHYSICALLY 

VERY BEAUTIFUL.”



BRAND NEW SEASON

Wednesdays 8.30PM
AEDT

lifestyle.com.au/sellinghouses

CHARLIE ALBONE ANDREW WINTER SHAYNNA BLAZE

THEY’LL DO WHATEVER IT TAKES.
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Enjoy all the wonderful art, crafts,  

food, wine and music on offer  

around the country this month.
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A MONTH IN THE COUNTRY
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WHEN THE COUNTRY

COMES TO THE CITY

time out

A
t this time of year, with New Year resolutions  
fading faster than daylight and holidays packed
up like memories, a sense of melancholy can come

out of nowhere. An email from a friend arrived, apologising
for not being in touch. She didn’t go into detail but simply
said she’d slipped off her perch.

Barb’s phrase is useful because it doesn’t attribute blame to
any one or thing. She didn’t try to play the victim. Instead, it
implies a degree of accidental. No guilty party. Sometimes we
all lose our footing, ending up in the dust wondering what
happened. Birds do it. It’s a sign of being alive.

When this happens, you need to lie still for a while until
you feel like getting back up. Sometimes you need extra lift.
I know I’m really down in the hay when I stop baking. So
when I’m done under the duvet, I make myself bake.

Cakes are best. A double sponge makes the world a better
place: light, airy and with cream oozing from the middle.
Even better if you put it in a tin and take it to a friend
who might have also slipped off their perch. Sometimes
a euphemism is the best therapy; to share a feeling rather
than pointing fingers. Thank you, Barb, for reminding us
that it’s okay — once in a while — to slip off your perch.
Words by Hilary Burden, author of A Story of Seven Summers

(Allen & Unwin, $29.99)

ACT

SUMMERSIDE FESTIVAL 1st–28th  

At various locations in Canberra and  

the surrounding region, the Summerside 

calendar boasts dining events, the best 

of local wines, innovative performances, 

twilight cinema, exhibitions, cooking 

classes and more. Bookings for some 

events essential. thepoachersway.com.

au/summerside-festival-events 

VICTORIA

SCOTS DAY OUT 14th In Bendigo, all 

things Scottish are celebrated with 

a parade down View Street, pipe bands, 

highland dancers, clan tents, stalls in 

Rosalind Park offering traditional fare 

such as haggis and whisky, and 

swordplay on show. 0419 549 743; 

scotsdayout.com

SERENADE AT SUNSET 28th An evening 

of opera and musical theatre performed 

by professional artists and local talent. 

Held at Grantville Recreation Reserve, 

this year’s show features opera singer 

Sally-Anne Russell and cabaret artist 

Melissa Langton. 0402 727 364; 

serenadeatsunset.com.au

SUSTAINABLE HOOK & VINE FESTIVAL 28th 

Torquay Common is the site of this 

inaugural festival, with some of the 

best local seafood, wine, beer and  

cider from the Surf Coast Shire and 

surrounding regions. On the corner  

of Bell Street and the Great Ocean  

Road in Torquay. 0417 348 228; 

hookandvine.com.au 

SOUTH AUSTRALIA

SOUTH AUSTRALIAN WOODEN BOAT 

FESTIVAL 21st–22nd Come down to the 

Goolwa Wharf Precinct on the Fleurieu 

Peninsula to explore the wooden river 

vessels, from elegant yachts to sleek 

classic speedboats. (08) 8333 0955; 

woodenboatfestival.com.au

FORK AND CORK 28th Mount Gambier’s 

Garden Square is hosting a fun-filled 

food and wine festival with workshops, 

masterclasses, music and the chance  

to learn from local chefs. (08) 8721 2505; 

forkandcork.com.au

NSW

LEARN TO WEAVE WITH LANNY MACKENZIE

7th Join acclaimed weaver Lanny 

Mackenzie at Mount Tomah’s Blue 

Mountains Botanic Garden for a weaving 

workshop, which includes collecting 

materials, preparing and drying 

YIRRKALA DRAWINGS February 7th– 

April 11th Head to Perth’s Berndt 

Museum and Lawrence Wilson Art 

Gallery for an exhibition of more than 

100 vibrant crayon drawings produced 

by the Yolngu community in east 

Arnhem Land in 1947, presented in a 

space designed to represent their 

Yirrkala homeland and enriched with 

digital installations. (08) 6488 5555.

CELLAR DOOR WINE FESTIVAL 

20th–22nd More than 170 food  

and wine producers from regional  

SA display their quality produce  

at the Adelaide Convention Centre. 

Tickets from $25, bookings for some 

events essential. (08) 8212 4099; 

cellardoorfestival.com

MELBOURNE BEGONIA SOCIETY SHOW

28th–March 1st Explore varieties for 

sun, shade and indoors, with beautiful 

displays and flowers for sale at the 

Senior Citizens Hall on the Nepean 

Highway in Moorabbin. Entry from $3. 

(03) 9758 6642; begoniasmelb.org.au

Baking always helps  

get Hilary Burden  

back on track.
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techniques and crafting your own 

basket. Tickets $95, bookings essential. 

(02) 9231 8182; bluemts.com.au

ROARING 20S FESTIVAL AND ALL THAT JAZZ

7th–22nd A celebration of 1920s 

decadence, architecture and jazz across 

an array of events, including costumed 

balls and high teas, historical walks, 

fashion parades, dancing and music. 

Throughout the Blue Mountains, Lithgow 

and Oberon region. Bookings for some 

events essential. roaring20s.com.au

POLO IN THE PADDOCK 21st At the 

second annual polo day at Bunnamagoo 

Estate Wines in Mudgee, spectators 

enjoy estate wines and produce from the 

area such as cheeses, olives, apple cider 

and local lamb. Tickets from $30. 

polointhepaddock.com.au

QUEENSLAND

CAIRNS CHINESE NEW YEAR 6th–28th  

Ring in the Year of the Sheep on Grafton 

Street in Cairns, with vibrant cultural 

experiences from dining to street 

festivals, art exhibitions and traditional 

entertainment. (07) 4051 0288; cadcai.org

GUIDED MARYBOROUGH HERITAGE WALK 

TOURS Until March 31st Every Monday 

to Saturday at 9am, convene at City  

Hall on Kent Street to hear guides in 

19th-century costume tell fascinating 

tales of this old port city. (07) 4190 5722.

TASMANIA

KOONYA GARLIC FESTIVAL 14th  

At Koonya Hall on the Tasman 

Peninsula, the state’s garlic-growing 

industry is celebrated with stalls, 

competitions, talks from gardening 

experts and cooking demonstrations. 

Entry $2. koonyagarlicfestival.com

KING ISLAND LONG TABLE FESTIVAL

20th–22nd A delectable three-day 

event showcasing what King Island  

has to offer from paddock to plate, 

including farm tours and kitchen 

sessions. Bookings essential,  

tickets from $35. 0437 493 780; 

kingislandlongtable.com

WESTERN AUSTRALIA

KENNY ROGERS AT SANDALFORD ESTATE

8th Sandalford Estate winery in the  

Swan Valley is the venue for a five-hour 

spectacular featuring US country star 

Kenny Rogers, and local guests Kasey 

Chambers, Adam Harvey and Beccy 

Cole. Tickets from $109. (08) 9374 9374; 

sandalford.com 

TIM PEARN: ON THE BEACH

February 16th–March 7th Artist  

Tim Pearn’s exhibition explores the 

heartbreaking build-up of plastic 

detritus on the wild and pristine 

beaches of the southern coast of  

WA over a one-year period, focusing  

on Albany’s Goode Beach. Western 

Australian Museum, Albany.  

(08) 6488 5555; perthfestival.com.au

Please send your event news to 

austcountrystyle@news.com.au. Events 

may change and we recommend 

contacting the organisers to confirm 

details and ensure availability.

from February 28th

TASTE GREAT SOUTHERN This gastronomic 
event takes place until March 29th across  

Western Australia’s diverse Great Southern  
region, from Denmark and Albany (pictured)  
to Frankland River, Mount Barker, Kojonup  

and the Porongurups. (08) 9848 2055; 
greatsoutherntastewa.com 

A MONTH IN THE COUNTRY



S
tephen Moore has fond memories 
of his first rugby union game, the 
under eights, played barefoot in 

the central Queensland goldmining 
town of Mount Morgan. Some  
92 tests and 131 Super Rugby games 
later, he’s considered one of the 
world’s finest hookers, but the  
essence of what attracted him to the 
sport remains the same. “I started 
playing when I was five and I loved  
it from the start,” says Stephen, now 
32. “Being involved in a team is 
fundamentally why I still play rugby; 
that mateship that you build.”

Stephen was born in 1983 in Saudi 
Arabia, where his father worked as 
a doctor. His Irish family migrated 
from Galway to Australia in 1988, and 
lived in Mount Morgan for five years 
before relocating to Rockhampton, 
and then to Brisbane. 

In 2003, while studying science  
at the University of Queensland, he 
played his first Super Rugby game for 
the Queensland Reds and his first test 
for the Wallabies two years later. In 
2009, Stephen began playing for the 
University of Canberra Brumbies and 
became captain of the Wallabies in 
2014, until a ruptured anterior cruciate 

ligament forced him off the field for 
the remainder of the season.

The resulting knee reconstruction 
was a setback, but it allowed him to be 
home for the birth of daughter Darcy 
in July. “One good thing about the 
injury is that I’ve been here for my 
family,” he says of wife Courtney, 
30, and son Theodore, two. “When 
you’re away playing so much you miss 
out on many special occasions.” 

In 2015 Stephen will return as 
captain of the Brumbies. The veteran 
player has retained a passion for the 
sport that extends beyond the field. 
“When I look at my career there are 
many milestones. But I don’t look at 
individual games, I look at the people 
I’ve met, the experiences I’ve had and 
the places I’ve visited. I met my wife  
in South Africa when I was playing 
rugby. Things like that are what rugby 
has given me, and I feel very lucky.”

Known for his leadership, Stephen is 
a role model for young players. “From 
any sort of beginning you can achieve, 
you just need to enjoy what you do, 
whether it’s sport, study or a trade.  
You can achieve anything you want 
from rural Australia, as long as you 
have the desire and work hard at it.”

STEPHEN MOORE
 RUGBY UNION FOOTBALLER

The former Wallabies captain tells Claire Mactaggart about his early days 

in central Queensland and the benefits of growing up in regional Australia.

FROM LEFT Stephen (front row, with ball) 

with Mount Morgan’s under eights rugby 

team; trying his hand at tennis aged 

14 months; 16-month-old Stephen (fifth 

from left) at a playgroup in Saudi Arabia.
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ABOVE A keen swimmer, seven-year-old 

Stephen shows off medals and trophies 

won at carnivals in central Queensland.



“You can achieve anything you 
want from rural Australia, as 
long as you have the desire.”

I WAS BORN IN Saudi Arabia, but we 
moved back to Ireland when I was two. 
When I was five, Dad bought a medical 
practice in Mount Morgan, not far from 
Rockhampton. Our family, including my 
three sisters, moved across from the west 
coast of Ireland. I’m sure it was a big culture 
shock for Mum and Dad — both the climate 
and the culture were vastly different. I was 
very young so I didn’t understand at the time. 
We lived there for about five years before we 
moved to Rockhampton. 

We had a great time in Mount Morgan and 
I have very fond memories of growing up. 
There was plenty of room to run around and 
the weather was better than Ireland’s. We loved 
swimming when we were young and it became 
a big sport in our family. We’d travel all around 
central Queensland to compete in swimming 
carnivals — to Emerald, Blackwater, Moura, 
Monto, Biloela, Springsure and Dysart. Mum 
would pack up the car with all of us and we’d 
set off down the highway! 

Mount Morgan was a quiet place with plenty 
of room and friendly people. Dad was the local 
doctor, so he had a big part in the community, 
and everyone was always very good to us. > 

“



”
ABOUT MOUNT MORGAN
Named after the Morgan brothers who began mining the area in 1882, the township of Mount

Morgan is in the Dee Ranges, 38 kilometres south-west of Rockhampton. For a time, Mount Morgan

was the most successful goldmine in the world and, until its closure in 1981, yielded 225 tonnes of

gold, 50 tonnes of silver and 360,000 tonnes of copper. At its pinnacle in 1915, the town boasted

a population of about 16,000, but is now home to less than 3000. Both the Railway and Historical

Museums are popular with tourists, as is the guided TMC tour of the town and mine. The annual

Golden Mount Festival is held in May and celebrates the town’s heritage.

Suzanne (front), Sarah and Katie — after 

a swimming carnival in Rockhampton;  

in year 12 at Brisbane Grammar School.
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“I thought, ‘This is pretty cool, to  
be able to do something I love and 

make a career out of it.’ ” 

Dad still goes back there and when  
he walks up the main street, people 
remember him and say g’day. I have 
a young family now and I’d love to go 
back and show them where I grew up. 

The town was built on a goldmine, 
so things would happen from time to 
time when they found another deposit 
— the town would fill up and more 
families would come in. Afterwards, 
when they finished the work, it would 
become quiet again. We loved it; my 
three younger sisters and I had a great 
time riding bikes, swimming and 
catching up with friends. It was  
a good place to grow up. 

I always had a ball in my hand 
running around the house, which is 
why I think Mum wanted to get me 
outside playing! My family followed 
rugby but they weren’t really into it, 
even though Dad used to play a little 
bit at university. The local club was just 
down the road from us and I played  
my first game for Mount Morgan in 
the Rockhampton competition when 
I was five. Mum would drive me up 
and down the highway every weekend, 
or else we would get a bus. 

Looking back, I’m sure my parents 
missed their family. To their credit 
they got on with it and we made a life 
out here. We were very close because 
we didn’t have any other family in 
Australia. Our main values were to  
do our best and try hard with what we 
had, nothing was wasted and we were 
very resourceful. The community was 
like that in Mount Morgan as well, it 
wasn’t a wealthy town, it was very 
much working class. 

I did my schooling at Sacred Heart 
Primary School in Mount Morgan 
until I was in year 5, then I went to 
St Joseph’s in Wandal when we moved 
to Rockhampton. Later, I started high 
school at Rockhampton Grammar. 
I enjoyed everything about school 
— study, sport and great friends. 

In Rockhampton I joined the 
Pioneers Rugby Club. A local doctor, 

Con Primmer, who recently passed 
away, had played for Australia and  
used to watch all the games at Rugby 
Park. He encouraged me and told me 
I had an opportunity to do something 
special in rugby, but I didn’t consider 
a career in the sport until I left school. 

I finished high school at Brisbane 
Grammar and it was a special time in 
my life, even though it took a while  
to find my feet. Once I left school 
I made some representative teams for 
Queensland and took up a contract 
with the Reds. I thought, ‘This is 
pretty cool, to be able to do something 
I love and make a career out of it.’ 

Now I get to visit regional areas and 
coach young kids. It’s great to be able 
to give something back and I tell them, 
‘Just enjoy it while you’re young and  
if you give it 100 per cent, the rest  
will take care of itself.’

MY COUNTRY CHILDHOOD STEPHEN MOORE
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brightday.com.au

Super the way you want it

A little bit of
know-how goes
a long way
With the right knowledge, you’ll be amazed at  
what you can do.

brightday is self-directed super that’s easy and aff ordable. We’ll give
you the right level of know-how and the right investing options for 

you to manage your own super, all online.

Brightday is a wholly owned subsidiary of Eureka Report Pty Ltd ABN: 84 111 063 686 AFSL: 433424 
This communication may contain general advice. It does not take into account your personal objectives, fi nancial situation or needs. Please refer 
to the PDS before making a decision to invest. MAP Funds Management Ltd (ABN 85 011 061 831, AFSL 240753) (‘MAP’) is the trustee and issuer 
of the brightday suite of products. The Product Disclosure Statements (‘PDS’) are available at www.brightday.com.au or by calling 1800 458 656.

your choice of
investments

build up your
knowledge

advice and
unbiased research



The living-room window came  

from a Tuscan villa, while the massive  

roof trusses were a lucky find, as were 

the twin ottomans. FACING PAGE

Vanessa Hancock and her son Jensen 

with a neighbour’s horse.



TWO INVETERATE RECYCLERS TURNED THEIR HUGE 

COLLECTION OF MATERIALS INTO A GORGEOUS HOME.

WORDS VIRGINIA IMHOFF PHOTOGR APH Y MARK ROPER STYLING TESSA KAVANAGH 

FINDERS KEEPERS

MALMSBURY VICTORIA HOME 
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W
hen a couple are longtime collectors,  
there may come a time when they run  
out of room. Ten years ago Vanessa and  

Trent Hancock reached that point with their mounting 
trove of old building materials and cast-offs. Their solution 
was to purchase a country property to use for storage. 

According to Vanessa, the four hectares near Victoria’s 
Malmsbury was just a “horse paddock”, without any sort  
of a dwelling. But it did have a building permit and six years 
on, Trent started building their country home, working on 
weekends, and delving into the materials of their great hoard.

Trent and Vanessa, with their seven-year-old son Jensen,  
live in Melbourne where they run a landscape design and 
construction business. Vanessa once trained as a florist,  
and admits her urge to collect and recycle extends beyond 
old wares and architectural pieces to botanical themed 
objects; on country walks she finds sticks, twigs and seed 
pods to refashion into artworks and decorations. 

Vanessa’s eye for a useful piece was honed on shopping 
forays with her grandmother. Coincidentally, her training 
ground was Malmsbury, a little town of 600 residents just 
under 100 kilometres north-west of Melbourne. “I used to go 
with my grandmother to the trash and treasure market every 
week — and as an adult this area always resonated with me.”

The botanical bent is a shared passion, though Trent’s 
landscape work also steers him towards discarded building 
materials. “Trent has been storing second-hand bricks and 
lovely timber, and other pieces too good to throw away as 
he doesn’t like to waste things,” Vanessa says. >

HOME MALMSBURY VICTORIA



Stone and concrete, natural textures  

and cast-off cane-sided chairs that  

were stripped and re-covered echo  

the earthy tones that Vanessa loves.  

FACING PAGE, FROM TOP LEFT “We 

just loved them — and they’re the main 

feature of the house,” says Vanessa  

of the Italian windows; Trent made  

the concrete benches in the kitchen  

while Vanessa sewed the curtains;  

Tommy belongs to a neighbour,  

but is at home in their paddock.
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Looking through to Jensen’s 

bedroom. The lamp came from 

Beacon Lighting and the crockery 

shelves belonged to Vanessa’s 

grandmother. FACING PAGE 

Artichokes in the garden.



The materials they had on hand — and their budget  
— dictated the house design. A few years before the  
couple had bought some beautiful arched windows and 
these set the proportions for the rest of the building. 

“They had come out of an Italian villa that had been 
pulled down, and a guy had imported them for his 
building and was getting rid of the leftovers,” Vanessa  
says. “We had to patch them up, but we just loved them 
— and they’re the main feature of the house.”

The barn-like house, built of rendered double brick,  
has gable ends with parapets rising above the roof line.  
Inside there’s an open living space with two bedrooms and 
a bathroom at one end. Massive industrial timber trusses 
supporting the pitched ceiling were perhaps the luckiest find. 
“We had some huge beams that governed the building size, 
but when we put them up they didn’t look right,” Vanessa 
says. “Then a friend who has a timber yard in Fryerstown had 
these trusses — and, amazingly, they were a perfect fit!”

During the three years of building, Trent, Vanessa and 
Jensen endured the weekends in a small shed that Trent had 
already built on the property. “It was painful and slow, and 
we battled the elements,” she recalls. “We would be flat 
out during the week, then have to fire up again on the 
weekends. I was there with a shovel and broom while  
Trent built the whole house himself, apart from the 
electricals and plumbing. He’s done an amazing job, 
especially considering everything is not a standard fit.”

Trent also poured concrete for the kitchen benches  
and the fireside shelf, and laid travertine tiles on the floor. 
The French doors opening to the patio were found in the 
Trading Post — in fact, nearly everything in the house 
apart from the new appliances, the kitchen sink and 
bathware, has been salvaged and put to new purpose. 

“It’s a mishmash of things and we got carried away  
using what we had, as we didn’t want to buy new 
materials,” Vanessa explains. The interior features her > 

MALMSBURY VICTORIA HOME 



quirky finds, many from markets and antique stores, as  
well as her paintings and artworks contrived from found 
objects. Vanessa discovered the large leather couch on eBay, 
a pair of cane-sided chairs was found discarded by the 
roadside. “The frames were stained, and I stripped them 
back and reupholstered the cushions in checked fabric.”

There are prints from a trash and treasure market, and  
an old tin painting of daffodils from an antique store in 
Adelaide. “I find most things when I’m on holidays and 
have time to look for them,” Vanessa says. 

Outside, Pierre de Ronsard roses climb a wall and a pear 
walk leads to another salvage-yard find, a pair of old iron 
gates. Elsewhere, Trent has built stone walls and timber 
farm gates that lead to different parts of the garden.

The couple also rent out the house, aptly named The 
Timber and Stone Retreat, when they are not using it. 
When they’re at home, most of their time is spent in the 
lovely garden and going for walks. 

“I paint and draw, or do some weeding, or go to the 
botanic gardens in Malmsbury to kick the ball with Jensen,” 
Vanessa says. “Or we just relax and don’t do anything.”

Autumn is the best time, when the days are warm  
and the nights crisp. “I love the middle of winter too, 
because the house is so cosy,” she adds. “It’s a fruit  
salad of everything old and recycled, and the fact  
that I collect and like making things, right down  
to the sticks and pods, just adds to it.” *
For information about The Timber and Stone Retreat, telephone 
0415 558 588 or visit thetimberandstoneretreat.com.au

CLOCKWISE, FROM ABOVE The coat 

rack’s old metal sleeper pegs were 

found by a railway line; a Pierre de 

Ronsard rose climbs the wall near the 

rear patio; Jensen in the pear walk. 

FACING PAGE The bedhead in the  

main bedroom is a garden screen. 

http://thetimberandstoneretreat.com.au
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Daisies from the garden inspire a work 

in progress in Ali Wood’s Southern 

Tablelands studio. FACING PAGE A plane 

tree frames this view of the old farmhouse.
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AFTER DECADES OF CITY LIFE, A COUNTRY 

 GIRL GETS BACK TO THE LAND.

WORDS AMBER CRESWELL BELL PHOTOGR A PH Y A ND STY LING KARA ROSENLUND

HAPPY RETURN



HOME REIDSDALE NSW

“I LEFT THE FARM... AT 

18, BUT I THINK I WAS 

ALWAYS UNCONSCIOUSLY 

HANKERING FOR A REUNION.”



I
t may have taken Ali Wood nearly half a lifetime, but this 
country girl is getting back to the land. “I grew up loving 
rural life,” she says of her childhood on a sheep and cattle 

property near Lancelin, 130 kilometres north of Perth. “I left 
the farm and moved to the city at 18, but I think I was always 
unconsciously hankering for a reunion.”

Around 30 years later and on the other side of the 
continent, the reunion is well underway near NSW’s 
Braidwood. At just 45 hectares this farm is not quite on the 
same scale as the 2600-hectare property of her youth, but 
the old house of rendered brick with wide verandahs and 
a tin roof feels like home. (“There’s nothing better than the 
sound of rain on a tin roof,” Ali declares.)

After beginning a nursing career in Perth, Ali met and 
married Brian Holder, an IT manager, and raised two sons 
Elliot, now 21, and Henry, 18. She moved into fashion, 
running her own label in WA for years, while developing 
a serious interest in painting — and when the family moved  
to Sydney’s North Shore in 2000, city life seemed to have 
taken a firm hold. But then chance took a hand…

“We’d been visiting friends in the Braidwood area for 
years, staying with them at their property in Reidsdale. 
Just four years ago they mentioned that the little farm 
next door was for sale. Joking, they said it would be  
fun if we bought it.” 

So an inspection was organised — and Ali and Brian 
immediately fell in love with the house, the garden and the 
stunning views of the Great Dividing Range and the Araluen 
Valley. “For the weeks and months following, I couldn’t  
get it out of my mind,” Ali says. And finally, in August,  
2011, when they drove up the long winding drive with the  
front-door key, there was no need to think of anything else.

That week, Ali stayed on by herself and whitewashed 
the interior from end to end — “it had been painted 
a mishmash of colours. After that I had a ball furnishing 
it with op-shop finds that just needed a little love, and 
some pieces bought from a friend who was downsizing. 
I love recycling things…” > 
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CLOCKWISE, FROM TOP LEFT Ali finds some 

plein-air inspiration; the workshop was built 

from recycled materials by the previous 

owner; some of the short-horn Limousins. 

FACING PAGE “I swapped a painting for the 

table and the chairs are from Vinnies,” says 

Ali, whose oil painting As I Went Out One 

Morning hangs on the wall behind.



“The idea was to make it a home away from home rather 
than just a weekender, which was a very satisfying creative 
process. For the first year we were constantly dragging a trailer 
full of goodies to the farm — I am a bit of a bowerbird!” Ali’s 
artwork is the unifying factor that links the assorted goodies, 
and painting absorbs more and more of her time.

Her favourite space is the sitting room, with its double-sided 
stone fireplace and spectacular outlook. “The view from the 
large picture window is what sold the property to us,” Ali says. 
“This is really the heart of the home; we love nothing better 
than settling in, glass of wine in hand by the roaring fire, 
watching the light change as the sun sets.”

The garden has also brought Ali much joy. “We have 
added trees, including weeping cherries, forest pansies, 
crabapples, snowball viburnum, and the latest garden bed is 
all purples — lavender, buddleia and dwarf crepe myrtles.” 

Meanwhile, there are some 40 Angus and short-horn 
Limousin cross cattle to care for. Although Ali and Brian can 
leave the day-to-day care with a manager who looks after five 
farms in the district, they don’t sit back and watch after the 
three-hour drive from Sydney. “We’re very hands on,” Ali 
insists. “We’re in there doing the fencing, whatever…”

And they’re there in all weather. While much of  
Australia is accustomed to the seasons being a show with 
just two acts, this region has more to offer. “Being from 
Western Australia, I’m relishing the changes I see over  
the year in a cold-climate garden,” Ali says. “Winter has 
frosty mornings and beautiful fogs — I’m often seen in  
the paddocks taking photos while still in my pyjamas!” 

Ali confesses that the pull of the country is getting 
stronger: “I spend as much time as possible there — Brian 
says when I’m in the city I just want to be at the farm.  
The farm has been a homecoming. Apart from being 
inspired artistically, I love the physicality of our life  
down here and the thrill of realising a dream. At the end  
of a long day in the paddocks, there’s a feeling that we’ve 
achieved something tangible and meaningful.” *
To see more of Ali’s work, visit aliwoodart.com
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See more Country Style bedrooms at 

homelife.com.au/country-bedrooms

“THERE’S NOTHING 

BETTER THAN THE SOUND 

OF RAIN ON A TIN ROOF.”

REIDSDALE NSW HOME

A basket from Armchair Collective in Sydney’s 

Mona Vale has been turned into a lampshade. 

The quilt and pillow covers are from Bed 

Bath’N Table while the cushions are also 

from Armchair Collective. FACING PAGE, 

CLOCKWISE, FROM TOP LEFT The sun sets 

as Ali and Louis the spaniel take a walk;  

still-life Sweet Dreams stands beside  

real-life blooms; “We put in a bird house  

for the little blue wrens — but I don’t  

think they’re interested!”

http://homelife.com.au/country-bedrooms




HOW A YOUNG FAMILY IN WESTERN AUSTRALIA BUILDS ON 

A PASTORAL TRADITION STRETCHING BACK TO THE 1800S.

WORDS JESSICA RULE PHOTOGR APH Y ALICIA TAYLOR STYLING CLARE RYAN

CALL OF THE PAST

Near the entrance, a telephone installed in 

another century sits above a tin sign rescued 

from the shearing shed and a bowl by local artist 

Natalie Tonkin. FACING PAGE An IKEA couch 

with cushions by Pony Rider and Lazy Bones,  

and a floor lamp by Telegram Open House.  

MOORA WA HOME
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W
ith an estate steeped in tradition, it’s possible 
to be overawed — but the current generation 
of Lefroys seem at ease with their heritage. 

The family has lived at Cranmore Park near Moora for 
105 years, and the memory of the past inhabitants is 
written into the floors, the walls and in the red earth of 
the 6000-hectare merino stud, cropping and cattle 
property. But these days that echo competes with the 
cacophony Kristin and Tracy Lefroy’s three children create 
in the madness of the after-school witching hour. Around 
4pm, Henry, six, Oliver, four, and little Eve, one, are likely 
to be zipping in and out of doors, with sheepdogs Yandy 
and Rosie hot on their heels. 

The highway is at the end of an eight-kilometre red dirt 
drive and the nearest neighbour little closer. “But while my 
neighbours may be distant, I know that we’re all there for 
each other to pick up kids, bemoan harvesting husbands 
and laugh over the day’s events,” Tracy says. 

Kristin has lived at Cranmore his whole life, but Tracy 
came to the property, in the wheat belt 160 kilometres 
north of Perth, after they married in 2005. When Kristin’s 
mother and father, Anna and Bruce Lefroy, moved to the 
family’s Bindoon farm near Perth in 2009, Tracy began to 
take a more active role in decorating the homestead. 

“We were very lucky in that the home comes with the 
job when you’re a farmer,” Tracy says. “I love the thought 
that we’re bringing up our children where their father, 
grandfather, great-grandfather and great-great uncle lived.”

The Lefroy family have been prominent West Australian 
graziers since the mid-19th century. The original 
homestead was built in 1909 by Edward Henry Bruce 
Lefroy and over the next 40 years, two major additions 
turned it into today’s five-bedroom, three-bathroom main 
house. The second building session took place in the early 
1940s when Italian prisoners of war with masonry skills 
added a stone section to the original jarrah weatherboard 
house. Over the past couple of years, Tracy and Kristin > 



Handpainted tiles by WA’s Anna Chandler hang 

above a Nkuku striped jute bag, and an heirloom 

armchair draped with a scarf from Once Was Lost. 

FACING PAGE , CLOCKWISE FROM LEFT Tracy 

and Kristin with (from left) Eve, Henry and Oliver, 

and Yandy the kelpie; in the kitchen, a moon 

planter and smaller ceramic planters, all from  

Love Hate Australia; a  chandelier from  

Perth’s Alti Lighting hangs over the Boots Off 

bench with cushions by Bonnie and Neil.  

“I’D LIKE TO THINK THAT OUR HOME  

REFLECTS THE ENERGETIC, YOUTHFUL  

FAMILY THAT LIVES HERE.”

MOORA WA HOME
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The oldest section of the 

house dates from 1909; heirloom 

pieces and original slate tiles in  

an entry area; the shearing shed 

dates from 1911; Tracy with a bale 

weighing machine, a relic of the 

property’s long history as a sheep 

station; Henry’s ‘craft zone’. 

FACING PAGE The stone section 

of the house was built by Italian 

prisoners of war in the early 1940s.



“WHILE MY NEIGHBOURS MAY BE  

DISTANT, I KNOW THAT WE’RE ALL  

THERE FOR EACH OTHER.”

ABOUT THE HOUSE
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In Oliver’s room a zebra painting by 

Melbourne’s Jesse Breakwell hangs 

above a bed from NSW’s Incy Interiors,  

an Armadillo & Co rug, and an IKEA chair 

with a cushion from Freedom. FACING 

PAGE, FROM TOP Henry and Kristin out 

with Yandy the kelpie; cushions from Pony  

Rider and Emma Grace Hawtrey on the 

bed in the main bedroom.
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have installed a modern kitchen and turned the farm’s 
former general store into visitor accommodation. “Like the 
rest of our renovation, we kept it very simple and let the 
stone walls, reclaimed timber and the building’s history be 
the hero,” Tracy says. 

The homestead’s U-shaped layout was previously only 
one room wide, so Tracy and Kristin had the entire rear 
verandah enclosed to connect the rooms. “The kids love 
to run races along the floor, and it’s big enough that 
a small motorbike can be ridden around it — we  
learnt that the hard way!” Tracy says.

Many historic touches remain, including the old 
photographs that line the pressed tin hall and relics of the 
past that populate the rooms. Exploration of the old store 
house, shearing sheds and outbuildings uncovered worn 
timber tables, lanterns, a treasured meat safe and travelling 
trunks stamped with the initials of earlier generations, 
which now decorate the house and guest accommodation.

Another outbuilding has been given new life as an office. 
“Running our farm and my business from here means our 
house is frequently overrun with meetings, products and 
visitors,” Tracy says. “With three kids underfoot it can be 
chaos and I long for some separation of home and work.” 

From her office sanctuary, Tracy runs the online store 
Cranmore Home, featuring homewares, textiles, fashion, 
furniture and art by Australian designers. The venture 
was born out of frustration at not being able to find the 
right items to furnish her home. “I stopped searching 
shops and began looking for makers whose design ethos 
resonated with my own,” she says. “Cranmore Home is 
very much a reflection of my own style and, as a farmer, 
I’m an advocate of Australian food and fibre, and the 
manner in which we produce it.”

Kristin and Tracy are collectors of happy memories. 
 “We love nothing more than spending time with each 
other,” Tracy says. “We collect souvenirs on family 
adventures like leaves, feathers, shells and stones, which  
are scattered throughout our home.”

While her mother-in-law was an avid gardener, Tracy 
ruefully admits she has let the formal garden slip a little. 
“My focus has really been on our orchard and vegetable 
beds, which provide an absolute abundance of fresh 
vegetables for us, and in years to come, the fruit trees will 
mature and provide us with homegrown produce,” she says. 

The couple agree that the luxury of crafting their home 
slowly, and taking care to impart love into it, has proved  
a rare pleasure in such a fast-paced world. “The memories, 
the conversations, the layers, can only be created authentically 
over time,” Tracy says. “I’d like to think that our home  
reflects the energetic, youthful family that lives here, while 
referencing the generations who have gone before us.” *
For more information about Cranmore Home,  
visit cranmorehome.com.au

MOORA WA HOME

http://cranmorehome.com.au


Box-edged beds filled with 

perennials, grasses and roses 

at the back of the house.

INSPIRED BY VISITS TO BEAUTIFUL PROPERTIES, A VICTORIAN 

COUPLE’S GARDEN SPILLS INTO THE PADDOCK NEXT DOOR.  

WORDS VIRGINIA IMHOFF PHOTOGR APH Y CLAIRE TAKACS

border crossing

GARDEN NEWLYN VICTORIA
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I
t’s a familiar story: gardeners venture forth with 
modest ambitions, then find they’ve embarked on 
a grand design. Such was the case when Andrew 

Lowth and Nigel Smith bought an old house on a hectare 
of land in Newlyn, 25 kilometres north-east of Ballarat, 
in 2005. “There was a boundary between the old garden 
and the sheep paddock, and we thought we’d just plant 
a few trees in the paddock — because we didn’t want 
the garden to be too big,” Nigel says.

Famous last words, since the paddock now contains much 
more than a few trees. Yet it’s easy to see how the project 
grew and grew, for the yearning to create a beautiful 
country garden was what drew the pair from city life in 
Sydney to this region of central Victoria, famed for its 
highly productive volcanic soil and cool highland climate. 

Their property also evolved as they took inspiration  
from Dutch garden designer Piet Oudolf, and from visits  
to such famous English gardens as Hidcote, Great Dixter 
and Rousham. Ironically, however, the most pervasive 
inf luence came from almost next door, with a visit to  
Musk Farm, the home and garden of the late interior 
designer Stuart Rattle near Daylesford.

“Musk Farm was the garden that most inspired us,” 
Andrew says. “There was a sense of magic; you’d walk in 
the gates and didn’t know where to go first — the mystery 
made you want to explore. It was about design and plants 
and beauty, and the best we’d been to in Australia. 
We came home with a lot of ideas.”

Andrew and Nigel had started in the backyard, which 
sloped uphill away from the house and featured a concrete 
path, a clothes hoist and a motley collection of chicken 
sheds. “The land sloped so much the house was nearly 
underground at the back,” Nigel says. “This was where 
we made the first garden room.”

Here they excavated soil from the back of the house and 
built a drystone retaining wall. On the upper level they 
mapped out six beds, edged with gravel paths and neatly 
clipped box, and filled them with favourite perennials, 
grasses and roses that are colour graded. “There are hot 
colours in the middle bed and over there are the purples 
and reds, which was inspired by Hidcote,” Nigel says. 
“That’s where we put in dark tulips, Allium giganteum, 
ornamental rhubarb, and crimson roses like ‘Munstead 
Wood’, ‘Henri Martin’ and ‘Scabrosa’.”

In a corner, a magnificent pale yellow ‘Frühlingsgold’ 
rose arches over an unusual statue, which they found in  
an antique shop, and a tall deciduous hedge of hornbeam 
(Carpinus betulus) makes a dense wall enclosing the space. 

“This garden is changing constantly, as our tastes have 
changed,” Nigel says. “Originally these borders were in more 
of a prairie style, but we’ve softened them over time.” > 

GARDEN NEWLYN VICTORIA
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CLOCKWISE, FROM TOP LEFT  

Nigel Smith (left) and Andrew 

Lowth; gravel paths and box 

hedges define colour-graded 

beds, with buttercups and Rosa 

chinensis ‘Mutabilis’ on the right; 

a ‘Frühlingsgold’ rose sprawls  

over a statue that was found  

in an antique shop; ‘Chanticleer’ 

pears are underplanted with  

dwarf periwinkle in the pear  

walk; Viburnum sargentii 

‘Onondaga’; these mounds of 

Rosa spinosissima attract wrens  

and finches; ‘Mary Queen of  

Scots’ is a very old rose variety.



“IT DOESN’T MATTER WHAT YOUR DAY HAS BEEN LIKE, 

THE TIME AFTER IN THE GARDEN MAKES IT SEEM 

EVERYTHING’S ALL RIGHT IN THE WORLD.”

GARDEN NEWLYN VICTORIA



Poppies and roses add colour to the 

thriving kitchen garden, an expansion 

into the neighbouring paddock. 
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CLOCKWISE, FROM ABOVE  

Rosa spinosissima in front of  

an old shed; ‘Rose de Rescht’ 

(left) and ‘La Reine Victoria’ 

roses climb tripods in the  

kitchen garden; Rosa chinensis 

‘Mutabilis’; hornbeam (Carpinus 

betulus) underplanted with 

catmint (Nepeta ‘Six Hills Giant’); 

the ‘Paul Scarlet’ hawthorn is 

part of a mixed hedge on the 

boundary; a golden elm and 

‘Frühlingsgold’ roses light  

up a corner of the parterre;  

the ‘Irish Rich Marble’ rose.

See our feature on the best country gardens 

at homelife.com.au/country-gardens

http://homelife.com.au/country-gardens


Andrew and Nigel, who both work in the public health 
system, bring different expertise to the garden. Andrew is 
the plantsman and Nigel the designer. “Nigel likes structure 
and architecture, and I love plants and fill it up!” says 
Andrew. “That’s a good combination in a garden team.” 

Bursting with ideas, their “first incursion into the paddock” 
from the old garden was the establishment of a pear walk, the 
white f lowering Pyrus calleryana ‘Chanticleer’ underplanted 
with white dwarf periwinkle (Vinca minor) and enclosed in 
dark green walls of tough, fast-growing privet. 

“In spring it’s all green and white,” Nigel says. The walk 
sweeps up to a framed vista at the top of the hill and a pair of 
old wrought-iron gates etched against the sky. “We saw that 
at Hidcote, it was called the Heaven’s Gate,” Nigel adds.

The next room was planted with a beech woodland of 
three or four varieties and four golden oaks (Quercus robur 
‘Concordia’) in a grassy meadow. “In 10 years time they’ll 
shade out all the grass and we’ll underplant with bluebells,” 
Andrew says. And next to it a hedged orchard that they 
say has proved too shady and is still a work in progress. 

“One of the things I’ve learnt is that it’s best not to make 
a decision in a hurry; you might have 10 ideas and one 
might be the right one,” Andrew says.

The kitchen garden brings year-round pleasure and 
productivity. “We’re out here all the time,” says Andrew, 
running his eye down the rows of raspberries and 
gooseberries, and neat beds bristling with artichokes, 
asparagus, leeks, snow peas, broad beans, King Edward 
potatoes and strawberries. And more roses, some climbing 
rustic tripods. “Here’s ‘Rose de Rescht’, ‘La Reine Victoria’ 
and Rosa chinensis ‘Mutabilis’,” Andrew says. “I pick them 
all and love having f lowers in the house.”

Close to the house another space is filled with great 
prickly mounds of Rosa spinosissima ‘Scot’s Roses’ forming 
twin borders. “We put them in because we saw them at 
Musk Farm — they look good all year round and they 
bring in all the little finches,” Andrew says.

As they ref lect on the making of their garden, they 
see it as a compilation of ideas gleaned from some of 
the world’s most beautiful gardens, reinterpreted in an 
expression of their own creativity. For Andrew, the shady 
woodland and entry at the side of the house is the place he 
loves most, because it’s f illed with many of his favourite 
plants — cyclamens, meadowsweet (Filipendula ulmaria) 
and the little dusky cranesbill (Geranium phaeum) among 
them. “There’s just beautiful stuff in there,” he says.

Nigel, on the other hand, savours the overall experience 
of simply being in the garden. “And it doesn’t matter what 
your day has been like, it’s the time after in the garden that 
makes it seem everything’s all right in the world.” *
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IF YOUR CUPBOARDS ARE AT MAXIMUM CAPACITY, DON’T 

BE AFRAID TO PUT HOUSEHOLD ITEMS ON DISPLAY. 

PHOTOGR APH Y LISA COHEN STYLING TESSA KAVANAGH

DECOR ATING
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CLOCKWISE, FROM LEFT String bag, $15, from K7 Vintage. Drawer from cupboard, $285, from The Junk Company. Laboratory Perfumes ‘Samphire’ 

eau de toilette, $110, from Manon Bis. Candles, $9.50 a pack, from Perfect Pieces. Jeans, $160, from Manon Bis. Canvas bag, $65, from K7 Vintage. 

Shaving mirror, $75, from Waverley Antique Bazaar. Candle holder, $18, from K7 Vintage. Astier de Villatte ‘Anchorage’ candle, $99, from Manon Bis. 

FACING PAGE, ON FLOOR, FROM FAR LEFT ‘Väte’ lamp, $9.99, from IKEA. Basket, $110, from Montreux. ‘Vidgis’ cushion covers, $10 each, and 

‘Fjädrar’ inserts, $6.99 each, all from IKEA. Dust pan, $24, from K7 Vintage. IN CRATES, CLOCKWISE, FROM FAR LEFT Brogue sandals, $330, from 

Scarlet Jones. ‘Nolan’ cloche, $44.95, from Freedom. Leather suitcase, $68, from The Junk Company. Tine K Home jug, $39, from Manon Bis. Astier de 

Villatte bowl, $219, from Manon Bis. ‘Xavier’ frame, $28.50, from Turner and Lane. Teapot, $120, from Montreux. Book, $18, from The Junk Company. 

Libeco cushion cover, $85, from Est. Linen towel, $69, from The Shelley Panton Store. ‘Pascal’ throw, $129.95, from Provincial Home Living. Natural 

string, $45, and white string, $24, both from Waverley Antique Bazaar. Crates, $38 large, $29 medium and $24 small, all from The Junk Company.  

ON MANTELPIECE ‘Rango’ cactus, $29.95, from Freedom. Glass box, $59.95, from Turner and Lane. Fowlers candle, $49.95, from The Shelley Panton 

Store. Oil burner, $45, from Est. All other items, stylist’s own. Foliage throughout from Say It With Flowers. For stockist details, see page 138.



DECOR ATING



ATTACH A SMALL BASKET TO  

THE WALL FOR DECORATIVE 

AND PRACTICAL STORAGE.
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FROM LEFT Glass jar, $65, from K7 Vintage. Scoop, $5.50, from The Shelley Panton 

Store. Basket, $89, from Manon Bis. Cotton cloth, $35, from Est. Measuring beaker, 

$28, from The Junk Company. Bamboo toothbrushes, $12.95 each, from The Shelley 

Panton Store. FACING PAGE, CLOCKWISE, FROM BOTTOM LEFT  Basket, $68, from 

The Junk Company. Bath brush, $35, from Est. Jar, scoop, basket, cloth, beaker and 

toothbrushes, as before. Demijohn, $45, from The Junk Company. White bath mat, 

$65, and cotton towel, $65, both from Est. ‘Emile’ towel, $14.95, from Provincial 

Home Living. Linen towel, $135, from Est. Canvas bag, $65, from K7 Vintage. Knit 

bath mat, $75, from Est. Washboard, $90, from Montreux. Black clay soap, $12, nail 

brush, $8, and goat’s hair face brush, $14, all from Est. All other items, stylist’s own. 

For stockist details, see page 138.



DECOR ATING 
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FROM LEFT Washboard, $90, from Montreux. Kilner jars, $9 each, from The Junk Company. Kinetic hose clamps, $4 each, from Bunnings Warehouse. 

Wooden tools, $12 each, and tea strainer, $22, all from Waverley Antique Bazaar. Paintbrushes, from $4 each, and scissors, $16, all from K7 Vintage. 

Milk boiler, $38, and bottle, $16, both from The Junk Company. Mud carafe, $130, from Turner and Lane. Metal cloche, $75, from K7 Vintage. 

FACING PAGE, TOP SHELF, FROM LEFT Pot, $75, from Izzi & Popo. Spoons, $5 each, slotted spoon, $16, and wire whisks, $16 each, all from K7 

Vintage. ‘Rort’ spoon, $1.49, from IKEA. String, $10, from Izzi & Popo. Garden scissors, $12.95, from The Shelley Panton Store. Breadboard, $190, 

from Izzi & Popo. Wire basket, $45, from K7 Vintage. Dish cloth, $35, and linen mitt, $25, both from Est. Mortar and pestle, $39, from K7 Vintage. 

‘Parson’ jar, $16.95, from Provincial Home Living. Le Parfait jars, $18 each, from K7 Vintage. Pottery mugs, $46 each, from Potier. ‘Parson’ spice jar, 

$4.95, from Provincial Home Living. Pewter mug, $24, and knives, $4 each, all from K7 Vintage. BOTTOM SHELF, FROM LEFT Crates, $29 each, from 

The Junk Company. Astier de Villatte tumblers, $59 each, from Manon Bis. ‘Reko’ tumblers, $1.99 a set of six, from IKEA. Jar, $65, from K7 Vintage. 

Stool, $160, from Montreux. All other items, stylist’s own. For stockist details, see page 138.

ARRANGE UTENSILS IN VINTAGE 

JARS AND CANISTERS, AND DISPLAY 

THEM ON KITCHEN BENCHTOPS. 



DECOR ATING

ON CLOTHES RAIL, FROM LEFT Coat hangers, $4 each, from K7 Vintage. Pip-squeak Chapeau tutu, $495, from Scarlet Jones. Alex Monroe 

necklace, $249, from Manon Bis. Pero spotted dress, $595, from Scarlet Jones. Grey top, $120, and white dress, $120, both from Montreux. Bag, 

$49.50, from Turner and Lane. ON FLOOR Basket, $365, from Turner and Lane. Bensimon sneakers, $75, from Manon Bis. Brogue sandals, $330, 

from Scarlet Jones. Eka skirt, $280, from Scarlet Jones. Pink dress, $28, from Waverley Antique Bazaar. FACING PAGE, FROM LEFT Elm stool,  

$280, from Maison Est. Dust brush, $15, from Est. Double-ended brush, $65, from Waverley Antique Bazaar. Linen wash cloth, $24, from Est. Astier 

de Villatte tumbler, $59, from Manon Bis. Spectacles, $35, from K7 Vintage. All other items, stylist’s own. For stockist details, see page 138.

NO ROOM FOR A WARDROBE? 

SUSPEND A BRANCH FROM THE 

CEILING TO CREATE HANGING SPACE.
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KIM CURRIE TURNED A HOME WITH VINEYARD VIEWS INTO 

A RESTAURANT OFFERING SIMPLE FOOD MADE FROM LOCAL 

PRODUCE AND THE SPOILS OF HER OWN GARDEN.

RECIPES KIM CURRIE WORDS BARBARA SWEENEY 

PHOTOGR APH Y JEREMY SIMONS STYLING SUE FAIRLIE-CUNINGHAME

COUNTRY CHEF KIM CURRIE

The Zin House restaurant on Lowe Wines’ 

zinfandel vineyard near Mudgee, NSW. 

FACING PAGE The restaurant walls are 

decorated with artworks, including 

a painting by Melanie Pegg, which owner 

and chef Kim Currie irreverently refers to 

as Bums On Bikes. “It’s my favourite, but 

not officially titled,“ she says.
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ROAST TOMATOES

SERVES 6 

8 small Roma tomatoes, halved lengthways

1 teaspoon caster sugar

6 brown onions, peeled, thinly sliced

12 sprigs thyme

1/3 cup olive oil

375g packet Carême all butter puff 

pastry, thawed

300g fetta, crumbled

mixed salad leaves, to serve

Preheat oven to 150°C. Line a baking 
tray with baking paper. Place tomatoes 
cut-sides up on prepared tray. Sprinkle 
with sugar and season with sea salt. 
Roast for 1½ hours or until tomatoes 
are dried and firm to touch. Cool.

Meanwhile, place onion and 
8 thyme sprigs in a roasting pan. 
Drizzle with oil and season. Roast for 
1 hour or until soft and golden. Cool. 

Increase oven temperature to 
220°C. Line a baking tray with  
baking paper. Roll out puff pastry 
between 2 sheets of baking paper  
until 30cm long. Cut two 30cm 
x 10cm rectangles from pastry.  
Place on prepared tray. Lightly score 
a 1cm border along long sides of pastry 
rectangles (do not cut all the way 
through). Spread onion over tarts, 
inside borders. Scatter over two-thirds 
of fetta and top with tomato. Top with 
remaining fetta and thyme. Bake for 
25 minutes or until pastry is golden 
and crisp. Serve with salad leaves. >

T
here are some fine restaurants where slipping off your shoes  

and curling up in the chair would be frowned upon. But Kim Currie,  

chef and owner of The Zin House in Mudgee, NSW, sees it as  

a compliment. “For someone to come here and be that comfortable,”  

she says. “Well, that’s just fantastic.”

Hospitality and generosity are central to Kim’s ethos. That the restaurant 

was once a house explains a lot. The former sitting room, bedroom, library 

and study, have been opened up and each area furnished as a dining room. 

In the centre is an open kitchen and a large workbench piled high with wooden 

bowls filled with garlic and onions, and tiered platters bearing just-picked fruit. 

Interesting artwork hangs on the walls, and dotted around the restaurant are 

items you want to touch, and books that invite closer inspection. The view of 

Lowe Wines’ zinfandel vineyard — after which the restaurant was named — and 

the distant Mudgee Hills fills each window like a painting.

“I want guests to experience our sense of place,” Kim says. “It’s about the 

vineyard being right outside the window. That the food we cook comes from 

our garden, and that the produce and season drive the menu.” 

Kim, originally from New Zealand, has lived and worked in the NSW central 

west for 30 years, and says opening a restaurant that is an expression of the land 

it stands on was a natural progression. Her idea of cooking simply and in tandem 

with the seasons has been nurtured during a lifetime in hospitality. An advocate 

for regional food and wine producers, and a district caterer of many years 

standing, Kim’s previous restaurants include Rylstone’s The Bridge View Inn and 

The Rylstone Food Store. “I learnt to really cook in Rylstone,” Kim says. “Farmers 

would knock on the kitchen door and ask if I could use what they’d grown, which 

is different from picking up the phone and placing an order with your supplier.

“I threw out my cookbooks and started to cook with what was in front of 

me. The combinations happened because that was what was there.”

The Zin House is open on weekends when Kim serves a set six-course 

lunch accompanied by Lowe Wines. She recently extended her opening 

hours to include Friday night tapas, and is set to launch a series of special 

events, such as producers’ tables and winemaker dinners. What’s on the 

menu depends on what has come off the farm that week, from lamb and 

beef to vegetables, honey, nuts, eggs and fruit.

It’s not an experience to be rushed, so take a seat, take in the view and 

slip off your shoes — if that’s what makes you feel comfortable.  

The Zin House is at 329 Tinja Lane, Mudgee. (02) 6372 1660; zinhouse.com.au
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Caramelised onion & fetta tart with 

roast tomatoes Enjoy with the subtle 

spice complexity and gentle sweetness of 

the 2013 Coldstream Hills Yarra Valley 

Chardonnay. FACING PAGE, FROM LEFT 

The Zin House has large windows to 

capture the views; Kim Currie in her 

dream restaurant; an old barrel has been 

converted into a house for Kim’s dog.



CLOCKWISE, FROM TOP LEFT 

A painting by Ilford artist Graham 

Smith in one of the dining rooms; 

Confit pork with radish & apple 

salad Match with the pear and 

honey notes, complex palate and 

crisp, clean finish of the 2013 Lowe 

Tinja Pinot Grigio; Kim relaxes with 

friends and Louis, her German 

shorthaired pointer; Potato, 

rosemary & onion bread The 

2014 Pewsey Vale Eden Valley 

Riesling has the acidity to counter 

the fattiness of the charcuterie. 

FACING PAGE House-made  

bread is always on the menu.



CONFIT PORK WITH 

RADISH & APPLE SALAD

SERVES 6

1kg pork belly or boned shoulder

3 teaspoons sea salt flakes

1 teaspoon Chinese five spice*

3 sprigs thyme

1 long red chilli, halved lengthways

3 garlic cloves, bruised

1 orange, sliced

3 whole star anise

1 cinnamon stick

1 teaspoon black peppercorns

1 cup white wine

vegetable oil, to cover

RADISH & APPLE SALAD

1 small bunch radishes, trimmed, 

very thinly sliced

2 crisp red apples, quartered, cored, 

very thinly sliced 

1 fennel bulb, trimmed, very thinly 

sliced (optional)

½ small red onion, very thinly sliced

2 tablespoons small chervil or flat-leaf 

parsley sprigs

2 tablespoons extra virgin olive oil

2 tablespoons apple cider vinegar

1 lime, juiced

Place pork on a chopping board. 
Sprinkle with salt, Chinese five  
spice and thyme leaves. Cover  
tightly with plastic wrap and place  
in a shallow dish. Place in refrigerator 
for at least 2 hours or overnight  
to develop flavours.

Preheat oven to 150°C. Remove 
plastic wrap from pork and drain any 
liquid. Place pork in a snug-fitting 
baking dish. Add chilli, garlic,  
orange slices, star anise, cinnamon, 
peppercorns and wine to baking dish. 
Add enough vegetable oil to baking 
dish to cover pork. Cover with baking 
paper and a lid or tight-fitting foil. 
Roast for 4 hours or until pork is  
very tender. Cool. 

Place baking dish in refrigerator 
for 4 hours or until a layer of fat 
forms on surface of cooking liquid. 
Remove and discard fat. 

Meanwhile, to make salad,  
place radish, apple, fennel, onion  
and chervil in a large bowl and toss 
to combine. Whisk together oil, 
vinegar and lime juice in a jug. 
Season to taste. Add dressing to 
radish mixture and toss to combine. 

Using a large sharp knife, cut pork 
into thin slices and arrange on serving 
plates. Serve with radish salad.
*Available at supermarkets.

POTATO, ROSEMARY  

& ONION BREAD

SERVES 6 AS A STARTER

1 medium (about 150g) potato, 

unpeeled, scrubbed

¼ cup extra virgin olive oil

3 teaspoons dried yeast

2 teaspoons honey

1 small red onion, peeled, finely diced

1 tablespoon rosemary leaves

4 cups 00 plain flour*

1 teaspoon sea salt flakes

extra 1 tablespoon 00 plain flour

1 tablespoon fine semolina

charcuterie, such as prosciutto and

sopressa, to serve

sliced pork terrine, to serve

fetta, to serve 

mixed olives, to serve

1 pear, sliced, to serve

quince paste, to serve

salad greens, to serve

extra virgin olive oil, to serve

Place potato in a saucepan and cover 
with cold water. Bring to boil over 
a high heat. Simmer for 25 minutes 
or until very tender. Drain and cool. 

Roughly chop potato and place in 
a bowl. Add oil, yeast, honey, onion, 
rosemary and 1¼ cups water, and stir 
to combine. Cover with plastic wrap 
and set aside in a warm, draught-free 
place for 2 hours or up to 2 days to 
ferment and develop flavours. 

Combine flour and salt in a large 
bowl. Add potato mixture and stir to 
combine. Turn onto a lightly floured 
surface and knead, adding a little more 

flour as required, for 10 minutes or 
until dough is pliable. (Alternatively, 
knead dough in an electric mixer fitted 
with a dough hook for 5 minutes.) 

Preheat oven to 250°C. Grease 
a large baking tray. Divide dough into 
2 equal portions. Shape each portion 
into an oval-shaped loaf. Combine 
extra flour and semolina in a bowl. 
Sprinkle semolina mixture over 
loaves. Using a sharp knife, make 
2 diagonal slashes in top of each loaf. 
Set aside in a warm, draught-free 
place for 30 minutes or until well 
risen. Bake for 20 minutes or until 
golden brown and loaves sound 
hollow when tapped on bases. 
Transfer to a wire rack to cool. 

Serve bread as part of an antipasto 
platter with charcuterie, pork terrine, 
fetta, olives, pear, quince paste, salad 
greens and extra virgin olive oil.
*Also known as baker’s flour or strong flour, 
00 flour is a super-fine Italian flour grade. 
Available at supermarkets and delicatessens, 
or substitute bread and pizza flour. > 
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Raspberry clafoutis with honey ice-cream 

Match with the exotic fresh succulence and 

zippy citrus finish of the 2013 Lowe Nullo 

Mountain Late Harvest Riesling. 

RASPBERRY CLAFOUTIS

SERVES 6

melted butter, to grease

caster sugar, to dust

2 x 125g punnets raspberries

3 eggs 

1 eggwhite

300ml pure cream

1/3 cup caster sugar

¼ cup gluten-free self-raising flour

¼ cup hazelnut meal

½ teaspoon vanilla extract

2 tablespoons pure icing sugar, to dust

Preheat oven to 200°C. Grease six 
½-cup capacity shallow baking dishes 
or ovenproof pans with melted butter. 

Lightly dust with caster sugar. Scatter 
half of raspberries over bases of 
prepared baking dishes.

Whisk eggs, eggwhite, cream, 
caster sugar, flour, hazelnut meal and 
vanilla extract in a bowl until well 
combined. Gently pour egg mixture 
over raspberries. Bake for 20 minutes 
or until puffed and golden brown.

Top with remaining raspberries 
and dust with icing sugar. Serve  
with honey ice-cream. 
NOTE We have many guests with gluten 
intolerance, so I always use a gluten-free 
flour for this recipe and I think it actually 
improves the dish. You can substitute the 
raspberries for any seasonal fruit.

HONEY ICE-CREAM

SERVES 6

12/3 cups pure cream

1 vanilla bean, split lengthways

4 egg yolks

¼ cup caster sugar

2 tablespoons honey

Place cream and vanilla bean in 
a saucepan over a medium heat until 
almost simmering (small bubbles will 
form around edge of pan). Do not 
boil. Remove from heat.

Whisk egg yolks, sugar and honey 
in a bowl until thick and creamy. 
Gradually add hot cream mixture, 
whisking constantly until well 
combined. Return to pan. Cook over 
a medium heat, stirring constantly 
with a wooden spoon, until custard 
thickens and coats back of spoon. 
Strain mixture through a fine sieve 
into a large heatproof jug.

Churn custard in an ice-cream 
machine according to manufacturer’s 
instructions. If you don’t have an 
ice-cream machine, transfer custard 
to a shallow metal container. Cover 
with foil and place in freezer for 
2–3 hours or until firm. Break up 
ice-cream with a metal spoon. 
Transfer to a food processor and 
process until smooth. Re-freeze. 
Repeat process twice more or until 
ice-cream is smooth and creamy. *

COUNTRY CHEF KIM CURRIE



I
t’s that time of the year again, when wine scribes put 
down the crystal goblet and take up the crystal ball. 
The predictions for 2015 are as fascinating as ever and 

delicately poised, with 50 per cent of the oracles likely to 
be right and 50 per cent wrong.

In recent days I’ve read predictions that we’ll see a return 
to traditional winemaking and a further progression towards 
modern minimal intervention methods. Wines will become 
lighter and lower in alcohol, and also more rustic and funky. 
We’ll be drinking more refined elegant wines and more 
earthy natural wines. It’s shaping as a year for brave decisions 
or drinking everything on offer.

I’ve found that food trends often provide a reliable 
indicator. And the tip is that 2015 is going to be a big 
spice year. The global community has a global pantry these 
days; expect more cumin, saffron, cardamom, turmeric, 
sumac, za’atar and harissa.

With food heading in this direction, it seems inevitable 
that we’ll be drinking more aromatic white wines with 
aromas and flavours that complement and carry the spices 
of such dishes. The ones we are most familiar with are 
riesling, viognier and gewürztraminer (the king of the 
aromatics), but some sauvignon blanc, pinot gris and 
marsanne wines are also unmistakably aromatic.

In flavour, rieslings range from bone dry and stony to 
floral and sweet, and the sweetest styles can age for decades. 
Dry rieslings display aromas of citrus zest and green apple 

while sweeter styles evoke peach and honeysuckle. 
Traditionally, the greatest rieslings were German ones 
from the Mosel, Rheinhessen and Rheingau regions. 
Rheingau rieslings from the warmer sites can be surprisingly 
rich, but those from the higher, cooler vineyards are clean 
racy wines that have vibrant fruit and an elegant texture. 

In Australia, the most impressive rieslings tend to come 
from the Clare Valley where those from Grosset Wines are 
highly acclaimed. Australian producers are also turning their 
attention to half-dry or off-dry rieslings, a prime example 
being that produced by Mudgee’s Robert Stein Winery.

Yalumba introduced the seductive Rhône variety viognier 
to Australia and still produces our benchmark viognier wines. 
At peak ripeness it is intensely aromatic, smelling of apricots, 
peaches, spices and citrus blossom. It can be challenging to 
make because when the fruit is under-ripe, the wine can be 
bitter and austere, and if over-ripe, flabby and flat. Yalumba’s 
opulent Virgilius is Australia’s premium viognier. 

Gewürztraminer reaches its heights in Alsace where 
it produces intensely floral aromatic spicy wines that 
range from bone dry to decadently sweet. Australian 
gewürztraminers tend to display rich texture and soft 
acidity and the range of aromas spans jasmine, musk, 
lychees and ginger. It is a standout accompaniment for 
Asian food. One of our most impressive gewürztraminers 
comes from Topper’s Mountain Wines near Armidale in 
the NSW northern tablelands. *

Top tipple 2013 Topper’s Mountain Gewürztraminer, about $35

This flower bomb of a wine could scent a whole room... but it’s much better concentrated in a glass.  
Initial inspection reveals an intense fragrance of rosewater, jasmine, lavender and musk. This is followed in  
close order by a rich textural palate that reveals hints of grapefruit, lychees and preserved ginger — and  

then a long, clean finish of bright acid and spices. A compelling case for thinking aromatics.

a vision in white
This year it’s wines for spicy food, trend spotter Rob Ingram declares.

WINE
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U
ntil recently, I’m ashamed to say, my knowledge of South 
Korea was limited to the fact that Australia has shared the same 
national football coach in Dutchman Guus Hiddink, who got 

the Socceroos to the quarter final of the World Cup in 2006. I also 
knew it was where much of the animation for The Simpsons is done. 
Actually, I’m not that ignorant — South Korea is also the home of 
electronic giants LG and Samsung…

I’m sure lots of other people are better informed about Korea than 
me. However, if I’d mentioned Korean food a couple of years ago, 
I wonder if I would have drawn more than a bewildered “Psy?”  
from many readers. In fact, it might not be such a stretch to credit  
pop phenomenon Psy and his anthemic song, Gangnam Style — an  
ode to the fashion sense and lavish lifestyle of residents in an affluent 
Seoul suburb — with the rise in interest in Korean culture that has 
stimulated our appetite for that country’s cuisine. Don’t believe me? 
Well, catchy K-Pop has become a mainstay on our air-waves, cars  
made by Hyundai and Kia have risen in status, and look at the number 
of Korean-themed food joints springing up all over the place. 

When it comes to Korean food, many of you may already be familiar 
with kimchi, the ubiquitous chilli-hot cabbage condiment redolent of 
garlic that has a definite ‘no-go’ status for people on a first date, but 
there’s a whole lot more to this Asian cuisine. Korea, like many 
countries, shares our love of barbecued meats and fried chicken.  
They also love to wash down this spicy barbecue and crisp chicken 
with cold beer, so in many ways they are very much like Aussies!

During the Korean War of the early 1950s, American soldiers  
were introduced to the pleasures of Korean food. America has had  
a long love affair with fried chicken, but the Korean talent was to 
embellish what was already very appealing. America took notice.

Before you start making comparisons with a certain fast food chain, 
let me stop you — this KFC is different. Firstly, Korean Fried 
Chicken™ is less greasy and more crispy. Secondly, after deep-frying, 
it’s usually tossed in a hot, spicy sauce that adds a sticky, lip-smacking 
coating which is incredibly more-ish.

Recently, a restaurant in Melbourne got into strife for calling its fried 
chicken KFC, but this didn’t deter me from having a crack at skirting 
around the issue of copyright infringement. Now you can enjoy Korean 
Fried Chicken™ any time with my easy recipe. *
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. (03) 6295 0466; theredvelvetlounge.com.au

/3 cup dark soy sauce

1 tablespoon toasted sesame seeds

coriander leaves, to garnish

COLESLAW

½ cup Kewpie mayonnaise*

1 tablespoon rice vinegar

¼ savoy cabbage, shredded 

3 medium carrots, peeled, grated

½ red capsicum, deseeded, finely diced

½ cup unsalted roasted peanuts, chopped

½ cup chopped coriander

3 green onions, trimmed, diagonally sliced

1 tablespoon fried eschalots**

To make coleslaw, combine mayonnaise 
and vinegar in a bowl. Place remaining 
ingredients in a separate bowl. Add 
dressing and toss to combine. 

Place cornflour in a large bowl. Season 
with salt and black pepper. Add chicken 
wings and toss to coat in cornflour.

Add enough oil to a saucepan or wok 
to reach a depth of 10cm. Heat to 160°C 
over a medium-high heat (when oil is 
ready, a cube of bread dropped in it will 
turn golden brown in 20–30 seconds). 
Deep-fry half of chicken wings for 
2–4 minutes or until crisp, golden and 
cooked through. Transfer to a colander 
lined with paper towel. Repeat with 
remaining chicken wings.

Combine ground ginger, garlic, chilli 
paste, soy, vinegar and sugar in a frying 
pan. Bring to boil over a medium heat. 
Simmer for 4 minutes or until syrupy. 
Add chicken wings and turn to coat in 
sauce. Transfer to a serving bowl and 
sprinkle with sesame seeds. Garnish 
with coriander and serve with coleslaw.
*Available at supermarkets and Asian 
grocery stores. 
**Available at Asian grocery stores and  
some supermarkets.

Steve Cumper sings the praises 

of a spicy Korean specialty.

seoul man

PHOTOGR APH Y LISA COHEN 

STYLING LEE BLAYLOCK

COUNTRY COOK STEVE CUMPER

http://www.theredvelvetlounge.com.au
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the record keepers
Two sisters intent on preserving sweet memories have
published a cookbook of favourite family recipes.
WORDS SARAH NEIL PHOTOGR APH Y LISA COHEN STYLING TESSA KAVANAGH

F
ond memories of baking with their nanna and great aunt inspired sisters Beth Ellen and
Laura JeanWilkinson to self-publish a cookbook of family recipes.“It was a big part of
our childhood — standing on stools in Nanna’s kitchen as she taught us to cook, visiting

Auntie Bett and watching her stir a pot of lemon butter on the old stove,” Beth Ellen says.
“These recipes are part of our family’s history and we want our children to try them.”

The book, Pass It Down and Keep Baking!, includes more than 40 recipes provided by
members of the Hutchins family, which hails from Nathalia in northernVictoria. Beth Ellen’s
nanna, the late Nellie Hutchins, was one of 14 children and many of her siblings contributed
recipes, as did their children and grandchildren. But the stars of the book are Nellie and her
sister Betty Lucas (pictured together, below), who is famous for these Kisses.“Even today, at
91, she still makes them when her great nieces and nephews come to visit,” Beth Ellen says.

And what did Auntie Bett think of the cookbook? “She was really excited.We had a launch in
Nathalia and everyone lined up to get her to sign their books.Auntie Bett is a remarkable woman
— strong, kind and always putting everyone else first.This was a way of saying thanks — thanks
for all the sweets, and thanks for everything you’ve done for all of us for so many years.”*
For more information or to order a copy of Pass It Down and Keep Baking!, $30, visit passitdown.com.au
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AUNTIE BETT’S KISSES

MAKES 28–30 

125g butter, at room temperature

½ cup caster sugar

1 teaspoon vanilla essence

1 egg

1½ cups plain flour

1 tablespoon cornflour

1 teaspoon cream of tartar

½ teaspoon bicarbonate of soda 

extra 25g butter

2 tablespoons boiling water

1¾ cups pure icing sugar, sifted

2/3 cup raspberry jam

Preheat oven to 200°C. Line a baking 
tray with baking paper. Using an 
electric mixer, beat butter, caster sugar 
and vanilla essence until light and fluffy.  
Add egg and beat until combined. Sift 
together flour, cornflour, cream of tartar 
and bicarbonate of soda. Add to butter 
mixture and beat until combined.

Roll heaped teaspoonfuls of mixture 
into balls. Flatten slightly so bases are  
flat and tops are a gentle dome. Place 
4cm apart on prepared tray. Bake for 
8–10 minutes or until pale (but not 
golden) and just cooked through. 
Transfer to a wire rack to cool.

Combine extra butter and boiling 
water in a heatproof bowl. Place icing 
sugar in a large bowl. Gradually stir in 
butter mixture until icing is smooth. 

Spread icing over domed sides  
of half of biscuits. Spread flat sides of 
remaining biscuits with jam. Sandwich 
together biscuits of similar sizes.
NOTE Ice and fill biscuits on the day you 
serve them. Store remaining biscuits in an 
airtight container and finish before serving.

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 us at austcountrystyle@news.com.au 
or send a letter to Heirloom Recipe, 
Country Style, Locked Bag 5030, 
Alexandria, NSW 2015.
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A 2006 ABC program about capers inspired

the couple. They ordered plants from a South

Australian nursery, which propagates to order, in

2007. “We drove down to pick up 152 plants, drove 

straight back and planted them,” Mandy says. 

It’s hard work, but Mandy says they knew what 

to expect. From September to March, they’re 

out picking at first light, then a lot of time is 

spent salting the capers — the unopened flower 

buds — and caperberries, which are the fruit 

produced after flowering. 

And has Mandy come around to eating capers? 

“Allan loves them,” Mandy says. “But I’m still 

developing a taste…”Bunya Red Farm.  
(07) 4164 3186. bunyaredfarm.com.au

the nation’s primary organic certifier.

t 8)&/ Saturday 9am–1pm,

t 8)&3& Plant One, Park Terrace,

cnr Fifth Street, Bowden, SA

t $0/5"$5 0430 784 550;

organicsustainablemarket.com.au
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AT ARMIDALE’S GOLDFISH BOWL OR 

DROP IN FOR A CREATIVE SALAD.  

HOWEVER, FOR LOCALS, THE  

WOOD-FIRED PIZZA IS THE NUMBER  

ONE CHOICE. 160 RUSDEN STREET, 

ARMIDALE, NSW. (02) 6771 5533.

ON THE ROAD

 %&$"%&/5�#&33*&4 QUALITY FRUIT GOES INTO SECRET PANTRY’S STRAWBERRIES IN CHAMPAGNE.  

 MADE BY FAYE MCKAY AT QUEENSLAND’S ROTHWALL. 0428 329 304; SECRETPANTRY.COM.AU 

flavours
BARBARA SWEENEY’S PICKS, FROM 

HEIRLOOM TOMATOES TO CAPERS. 

Heirloom tomatoes have thin skins and are 

bursting with juice, and you can save the 

seeds for next season. The Diggers Club’s 

annual catalogue has more than 40 types  

of tomatoes. (03) 5984 7900; diggers.com.au

old favourites

FLAVOURS

http://www.SECRETPANTRY.COM.AU
mailto:HELLO@BARBARASWEENEY.COM.AU
http://www.diggers.com.au
http://www.bunyaredfarm.com.au
http://organicsustainablemarket.com.au


next month…
In our first Art Issue, we celebrate Australia’s 

creative talent. Discover inspiring artists with 
us, take an art class and learn where to find 

hidden masterpieces in regional galleries. 

At work in his Tasmanian 

studio, Philip Wolfhagen is 

one of the artists we will 

meet in our next issue. 

NEXT MONTH
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MARCH ISSUE ON SALE FEBRUARY 26.
SEE OUR GREAT SUBSCRIPTION OFFER IN THIS ISSUE ON PAGE 134.



ON TAMSIN CARVAN’S SOUTH GIPPSLAND FARM,  

A LOVELY PICNIC SPOT IS NEVER FAR AWAY.

RECIPES TAMSIN CARVAN PHOTOGR APH Y SHARYN CAIRNS STYLING TESSA KAVANAGH

TIME TO SHARE

XXX 
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DECOR ATING PICNIC



Meyer lemon and olive oil cake (recipe page 85). CLOCKWISE, FROM LEFT Forks, $4 each, from K7 Vintage. 

Cooling rack, $35, from Waverley Antique Bazaar. Wine glass, $21 a set of six, from Perfect Pieces. Book, $12, 

from K7 Vintage. Trestle table, $285, from The Junk Company. All other items, stylist’s own. FACING PAGE, 

FROM LEFT Bench, $166, from Perfect Pieces. Kantha throw, $135, from Scarlet Jones. Trestle table, book  

and glass, as before. Cutlery, $4 a piece, from K7 Vintage. ‘Nantucket’ drink dispenser, $69.95, from Supply  

& Demand. Jug, $45, from K7 Vintage. Cup and saucer, $24, from The Junk Company. Napkins, $39.95 a set of 

four, from The Shelley Panton Store. Il Migliore jam drops, $16.50 a 185g pack, and assorted cheeses, POA, all 

from Stocked Food Store. Bread board, $16, from Waverley Antique Bazaar. Glass and book, as before. Tart 

pan, $18, from K7 Vintage. Trentham Tucker lavosh, $5.50 a 250g pack, from Toscano’s. Bicycle with basket, 

$150, from Waverley Antique Bazaar. ‘Stampato’ dress (in basket), $65, from Scarlet Jones. ON GROUND, 

FROM LEFT ‘Marigolde’ cushion, $179, from Turner and Lane. Crates, $29 each, from The Junk Company. Grain 

sack cushion, $80, from Montreux. ‘Diamond’ cushion, $29.95, from Supply & Demand. ‘Raffia Chic’ shoes, 

$330, from Scarlet Jones. Flowers throughout from Say It With Flowers. For stockist details, see page 138.



IT’S A GLORIOUS SUMMER DAY, CONVERSATION 

FLOWS AND WE COULD EASILY STAY HERE 

UNTIL MOLLY THE COW COMES HOME.

DECOR ATING PICNIC
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RIGHT, CLOCKWISE, FROM LEFT Folding stool,  

$22, from Waverley Antique Bazaar. CP Shades  

top, $85, from Scarlet Jones. Hat, $49.95, from Turner 

and Lane. Charvet linen blanket, $550, from Scarlet 

Jones. Wool throw, $399, from Bemboka. Fruit box, 

$29, and quoits set, $78, both from The Junk 

Company. Bottle, $12, from K7 Vintage. All other 

items, stylist’s own. BELOW Saucer, $24 (including 

teacup), from The Junk Company. FACING PAGE, 

FROM LEFT Bicycle with basket, $150, from Waverley 

Antique Bazaar. ‘Stampato’ dress (in basket), $65, 

from Scarlet Jones. Book, $14, from K7 Vintage. 

‘Rimini’ picnic basket, $69.95, from Provincial Home 

Living. Tea towel, $12 a set of three, from Supply 

& Demand. ‘Klippan’ picnic rug, $159, from The 

Shelley Panton Store. Charvet linen blanket, $550, and 

Kantha throw, $135, both from Scarlet Jones. Book, 

$35, from The Junk Company. ‘Diamond’ cushion, 

$29.95, from Supply & Demand. All other items, 

stylist’s own. For stockist details, see page 138.

MEYER LEMON  

& OLIVE OIL CAKE

SERVES 12

300g caster sugar

2–3 unwaxed Meyer lemons, 

rind finely grated, juiced 

3 eggs

300ml milk

300ml good-quality extra virgin olive oil

300g self-raising flour

1 tablespoon icing sugar mixture

raspberries or strawberries, to serve

Preheat oven to 180°C. Grease 
a 23cm round cake pan and line  
with baking paper. 

Place caster sugar and lemon rind  
in a large bowl. Using your fingertips, 
rub lemon rind into sugar until 
fragrant and damp. Add eggs to sugar 
mixture and use a balloon whisk to 
whisk until light and creamy. Add 
milk and olive oil, and whisk until 
light and creamy. Whisk in 100ml  
of lemon juice. Sift flour over sugar 
mixture and gently whisk until 
combined. Pour into prepared pan. 
Bake for 1 hour or until golden and 
edge of cake just starts to pull away 
from side of pan. Cool in pan for 
10 minutes, then turn onto to a wire 
rack to cool completely. 

Dust cake with icing sugar and  
top with berries. 
NOTE You can substitute oranges  
for the lemons in this recipe.



HERB & WALNUT TARTS

MAKES 6

2 sheets frozen shortcrust pastry, just thawed

300ml milk

2 tablespoons thickened cream

½ brown onion 

1 fresh bay leaf

freshly grated nutmeg

3 eggs

1 cup freshly shelled walnuts, 

roasted, chopped

2 tablespoons chopped rosemary

1 tablespoon chopped sage

6 sage leaves

Preheat oven to 220°C. Grease six 
10cm round fluted tart pans, with 
removable bases. 

Line prepared pans with pastry and 
trim excess. Prick bases of pastry cases 
with a fork. Place on a baking tray in 
refrigerator for 10 minutes to rest. 

Line pastry cases with baking paper 
and fill with pastry weights, rice or 
dried beans. Blind bake for 10 minutes. 
Remove baking paper and pastry 
weights, rice or dried beans. Bake for 
a further 10 minutes or until golden. 
Reduce oven temperature to 180°C. 

Meanwhile, place milk, cream, 
onion, bay leaf and a little nutmeg in 
a small saucepan and bring to a simmer 
over a low heat. Remove from heat. 
Season with sea salt flakes. Set aside  
for 30 minutes to infuse. Strain milk 
mixture through a fine sieve into a jug. 
Discard solids. Return milk mixture  
to pan and bring to a simmer over 
a medium heat. Remove from heat.

Whisk eggs in a heatproof bowl until 
light and creamy. Slowly add hot milk 
mixture, whisking constantly, until 
combined. Return to pan and place 
over a medium-low heat, stirring 
constantly with a whisk, for 5 minutes 
or until custard thickens slightly. 
Remove from heat. 

Reserve 1 tablespoon of walnuts. 
Divide remaining walnuts among hot 
pastry cases. Pour hot custard among 
cases. Bake for 20 minutes or until just 
set (custard will continue cooking after 
tarts are removed from oven). 

Top with chopped rosemary and 
sage, sage leaves and reserved walnuts. 
Season with sea salt flakes. 

CLOCKWISE, FROM TOP LEFT Calendar 

card, $12, metal box, $35, and book, $12,  

all from K7 Vintage. Charvet linen blanket, 

$550, from Scarlet Jones. Aluminum pitcher, 

$25, from Waverley Antique Bazaar. All  

other items, stylist’s own. For stockist 

details, see page 138.
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CHICKENS AND EGGS PROVE A WISE 

BUSINESS CHOICE FOR A FAMILY ON A SMALL 

PROPERTY NEAR NSW’S TAMWORTH.

WORDS BARBARA SWEENEY PHOTOGR APH Y MARK ROPER

hatching a plan
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KENTUCKY NSW PEOPLE 

Four-year-old Sophie O’Connell offers 

some feed to one of the Plymouth 

Rock hens. FACING PAGE The vintage 

sign at New England Pastured Eggs 

recalls long-gone prices: “They cost 

more like $7.50 a dozen now!” says 

Sophie’s mother, Kirsty. 



A
s a teenager growing up on a hobby farm near 
Tamworth, Arron O’Connell bred chickens. 
His bird of choice was the Plymouth Rock, 

a large, handsome and old-fashioned breed whose  
jet-black feathers are rippled with a fine white stripe.  
“I used to have about 50 hens and sell eggs to neighbours,” 
he recalls. Now an adult, Arron finds himself back in the 
egg business, and though there are a few Plymouth Rocks 
pecking around the back garden, the main enterprise is  
a flock of 450 Isa Browns laying 350 eggs a day. 

It was the purchase of a charming cottage in Kentucky, 
a tiny rural community that’s still in New England but 
some 60 kilometres north-east of  Tamworth, that  
steered Arron back into poultry. The goal was to create  
a full-time farm job and use the 16-hectare property  
as productively as possible. 

As Arron and his wife Kirsty considered the options, 
chooks came up trumps. “We started with cattle,” Kirsty says. 
“But it was really just a hobby… As a small-scale operator, 
hens are probably the most productive and sustainable you 
can be on land this size. Arron has always wanted to be  
a farmer and now he is. He’s living his dream.”

Roses spill over the cottage fence and the garden 
is filled with flowers despite the unremitting dry. 
The property was formerly an orchard, as were many 
other soldier settlement blocks in the district, and had 
been in the same family for many years before Arron 
and Kirsty fell under its spell.

The two met as students at the University of New 
England 16 years ago. Arron was midway through a rural 
science degree and Kirsty, who grew up in Sydney, had 
just enrolled in nursing — “I just had to get out of the 
city,” she says. In fact, Kirsty considers herself a country 
girl at heart, spending school holidays on a friend’s farm 
in the Riverina and then in 1997, via family connections, 
spending nine months working on a Danish dairy farm 
after finishing school. 

Arron had a spell at the same farm after finishing 
university in 1999 and a few years later, when the  
pair worked their way around Europe together, he 
picked potatoes in Ireland, then harvested wheat  
on farms in the UK. >

PEOPLE KENTUCKY NSW

CLOCKWISE, FROM TOP  

LEFT Kirsty,Arron and Sophie;  

a very free-ranging Isa Brown;  

Sophie climbs a large pine in  

the back paddock; helping  

her mother collect the eggs.
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Alpacas Casper (left) and Sebastian 

have stopped jumping fences and 

are happy to guard the chickens 

from foxes and eagles.



In 2008 they found themselves back in New England 
when Arron got a job as an agronomist, but finding the 
right home with some acreage took another couple of 
years. “When we drove up the lane, I almost had a heart 
attack,” Kirsty says. “I was saying, ‘We have to buy this!’  
It had an older-style house and a beautiful garden. It was 
green back then and it looked like an English country lane.”

They moved in March 2010. It has been a busy four 
years, marked by the arrival of Sophie, now four, and 
two-year-old Eily. The house has been painted and new 
carpet laid. There are new fences and a shed, once home 
to Italian prisoners working on the orchard during World 
War II, has been converted into an office. And then  
18 months ago the chooks arrived and New England 
Pastured Eggs was born. 

The hens are free to roam 24 hours a day. They live 
within a large moveable electric fence that, along with 
the caravan where they roost and lay, is moved to fresh 
pasture each week. With foxes and eagles a threat, a pair 
of alpacas — Casper and Sebastian — run with the 
chickens to help keep predators away. 

“They’re quiet,” Arron says of the alpacas, this being 
an important consideration with neighbours close by. 
“They feed on pasture, so there’s no need for additional 
feed.” And there’s an alpaca stud just five minutes away, 
whose owners keep an eye on Casper and Sebastian, and 
even come by to shear them. “They seem quite content,” 
Arron says. “Although they did jump the fence in the 
first week they were here...”

 “It’s a backyard set-up on a commercial scale,” Kirsty 
says, summing up the enterprise she and Arron have 
embarked on. “Our principle is to deliver locally and farm 
ethically. These birds’ beaks are intact, they get to scratch 
around in the dirt, they’re on new pasture every week and 
we think that makes a difference to the taste of the egg.”

With that, she brings to the table an orange and almond 
cake, whose deep saffron colour comes from those fresh 
free-range yolks. It would seem churlish not to put her 
hypothesis to the test… “Yes please, with cream!” *
For more information about New England Pastured Eggs,  
telephone (02) 6778 7241 or visit facebook.com/
NewEnglandPasturedEggs
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CLOCKWISE, FROM TOP LEFT 

Walking up the drive; Eily is quite 

used to the flock; Arron brings 

eggs to the coolroom where 

they’re graded and packed;  

one of the farm’s original sheds.

“OUR PRINCIPLE IS TO 

DELIVER LOCALLY AND 

FARM ETHICALLY.”

http://facebook.com/NewEnglandPasturedEggs
http://facebook.com/NewEnglandPasturedEggs
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Now available on the  
App Store, Zinio  
and Google Play

IPAD IS A TRADEMARK OF APPLE INC, REGISTERED IN THE U.S. AND OTHER COUNTRIES. 

APP STORE IS A SERVICE MARK OF APPLE INC. †FREE TRIAL OFFER ONLY AVAILABLE ON 

THE APP STORE AND GOOGLE PLAY. *PAID SUBSCRIPTION COMMENCES AT CONCLUSION 

OF FREE TRIAL PERIOD. FREE TRIAL IS FOR NEW DIGITAL CONSUMERS ONLY.

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

CO U N T RY S T Y L E
FEBRUARY 2015

A BEAUTIFUL FARMHOUSE MADE FROM RECYCLED MATERIALS

PICNIC DAYS
Pack a basket and

head for the hills

DOG TALES SPECIAL FROM WORKING KELPIES TO A GLOBETROTTING LABRADOR 

WIN $5000 
ENTER OUR 

SHORT STORY 
COMPETITION*

WALLABIES STAR STEPHEN MOORE’S 
QUEENSLAND COUNTRY CHILDHOOD

ESCAPE THE 
EVERYDAY

STYLE STATION Selling homewares on a WA sheep property

FREE TRIAL

OFFER†

ENJOY A 30-DAY FREE

TRIAL OF COUNTRY STYLE

MAGAZINE ON THE

APP STORE AND

GOOGLE PLAY*



COMMUNITY COBBORA NSW

The century-old Cobbora Hall,  

which went wandering and fell  

on hard times, is now back in  

business at its original location.
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WHEN THE COUNTRY SQUIRE MOVED TO NSW’S CENTRAL WEST, 

HE FOUND A COMMUNITY HALL THAT NEEDED RESCUING.

WORDS ROB INGRAM PHOTOGR APH Y MICHAEL WEE

back in service



CLOCKWISE, FROM ABOVE The stage is set with a traditional 

harvest table; cups of tea would have sustained many  

a  function; Penny Stevens and Rob Ingram with their labour 

of love; recent events ranged from a family reunion and  

a 21st birthday party to a rally of vintage tractor enthusiasts; 

an old French sign in the servery adds a cosmopolitan touch. 

T
urning 100 after a lifetime of community service 
used to mean a telegram from the Queen. But 
Cobbora Hall has never sought that kind of 

attention. The little corrugated-iron landmark stands 
proudly, even defiantly, on the property on the central 
west slopes of NSW where it was built in 1915, an 
emblem of the village halls across the nation that shaped 
the social fabric of Australian community life.

War, commercial reality, drought, floods and, finally, plans 
for an open-cut coalmine have all taken their toll on the little 
Cobbora community, some 60 kilometres north-east of 
Dubbo; but the hall awaits, once again ready to pick up the 
pieces and create a cohesive community Not much larger 
than a tennis court, Cobbora Hall nevertheless looms large 
in the memories of the remaining families. It even shares 
the characteristics of the people whose lives it shaped  
— unpretentious, durable, practical, versatile and proud.

Cobbora Hall was opened on July 16, 1915, with more 
than 400 people attending a ball. It became a popular venue 
for dances, concerts, receptions and parties. But there were 
also sombre times. The hall welcomed the Kookaburras, 
a band of 23 World War I recruitment marchers who left little 
Tooraweenah, more than 70 kilometres to the north of 
Dunedoo, in January 1916 with a kettledrum and a flag, 
and who arrived a month later in Bathurst, 92 strong.

In 1959, the hall went on a walkabout of its own. The 
trustees and the sports ground committee agreed to relocate 
it at the sports ground where it could be used for after-match 
functions. A wooden sled was built under the hall and it was 
towed to its new location by farmers with their tractors. 

Cobbora had been a lively little service town for 
the surrounding district in the second half of the 19th 
century. The schoolhouse built in 1880 and a courthouse, 
police station and jail built in 1883 remain on the elevated 
ridge above the river flats. However, the growth of 
Dunedoo, just 15 kilometres away with an all-important 
rail link, drew businesses and villagers away from Cobbora, 
and eventually Dunedoo’s better sporting facilities left the 
hall deserted and surrounded by empty paddocks.

In 1996, the residents of the district gathered for  
one last event — symbolically to commemorate the  
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1916 recruitment march. The hall was already in a state 
of disrepair. A few years later this had become a serious 
state of collapse, as the supper room and kitchen separated 
from the main hall and the verandah fell apart. It was 
forgotten and forlorn.

In 1984 my wife Penny and I had come to this little 
community wide-eyed and innocent about how things 
were done in the country. But we loved the stories of 
how the early settlers here banded together to create 
their own entertainment and their own identity.

Our hearts went out to the little derelict structure 
that for the best part of a century had served as our 
community’s clubhouse. This is where cohesive village 
life was shaped, where people were able to discover their 
social needs and to meet them through group activities. 
Networks were woven, trust and support structures were 
built here, and local passion was fostered.

We brought the hall home — where we live is where it 
was built back in 1915 — on the back of a semitrailer and 
began the long task of preservation. 

The project got a mention in the Country Squire 
column of November 2010 and outpourings of 
nostalgia started cascading in from around the land. 
Cobbora Hall’s resurrection became a template for 
hall preservations in three states. 

The first event on completion was a glamorous affair 
— the October 2013 wedding of Dunedoo girl Anna 
Yeo to Sydneysider Brad Russell. The simple hall provided 
a blank canvas on which Anna and Brad were able to 
design a totally individual and stylish venue for their big day. 

Preserved to once again serve its tiny community, 
the Cobbora Hall story has — amazingly — gone global. 
European country rock band John Deer heard about its 
reemergence while performing in Austria. And when 
thisyear’s Tamworth Country Music Festival beckoned, 
theband changed its travel plans to perform a high-voltage 
gig at Cobbora Hall... and brought a European television 
crew along to capture some Aussie bush authenticity. 
Mission accomplished. *
Rob and Penny hire out the Cobbora Hall for functions.  
For more information, visit cobborahall.com.au

http://www.cobborahall.com.au


The Art Unlimited competition 

goes from strength to strength.

strong showing 

T
he annual Art Unlimited competition, held in the central 
west NSW town of Dunedoo and offering $11,000 in prizes, 
is an impressive example of how passion and vision can 

enhance the quality of life in a small community.
One of the challenges rural communities can face is the lack of 

opportunity to access, and participate in, cultural activities. Seven 
years ago, Dunedoo Lions Club renamed its community art and craft 
show Art Unlimited, and revamped it into a significant regional event. 

Penny Stevens, one of the event’s organisers, says other 
communities need to know the cultural, economic and social 
benefits that can accrue from such an event.

“It even helps counter any sense of remoteness and obscurity,” 
she says. “We have become a focal point for art activity within our 
region, we are part of a wider community committed to supporting 
arts and community development projects.”

Art Unlimited attracts more than 500 entries each year  
across the categories of hanging art, photography and ceramics.  
The competition offers $11,000 in prizes, including the $3000 Pro  
Hart Prize for Hanging Art, named for the famous outback artist  
and donated in his memory by his widow, Raylee Hart; the 

$3000 Print Storm Photography Prize; and  
the $3000 Art Unlimited Ceramics Prize.

This year’s Art Unlimited will take place on 
May 22–24. The closing date for entries is April 
23. Further details, including entry forms, and 
the competition’s terms and conditions, can be 
found at artunlimitednsw.com.au *

FROM TOP The 2014 prize winners included James 

Farley’s Trepidation Void, That Was a Hard Day by 

Christine Sullivan, Our Warriors by Stephen Moore, 

and Rachel Melchers’s Unravelling.

ART SHOW DUNEDOO
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http://www.artunlimitednsw.com.au


EMMA LIPSCOMBE AND ROB BRADLEY KEPT THEIR CITY JOBS 

WHEN THEY MADE A BREAK FOR THE COUNTRY — BUT RAISING 

BELTED GALLOWAY CATTLE IS NOW A CONSUMING PASSION.

our life in the country 

WORDS KYLIE WALKER PHOTOGR APH Y BRIGID ARNOTT

OUR LIFE IN THE COUNTRY
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From left: Rob, William and 

his kelpie Zeus, Emma with 

kelpie-coolie cross Gryphon 

and poodle Monte, and Bella 

with her horse, Phoenix.



rob The children used to ask why we couldn’t live on 
the farm full-time, and the answer was work, and having 
an income. Emma and I are fortunate to have generous 
employers who allow us the flexibility to work around 
the farm jobs. Both of us love our other jobs, too, which 
makes it all much easier. 

I never imagined I’d be a farmer, or even live on a farm. 
But it’s been a great decision for us. 

The most challenging thing was getting the property in 
shape for us to build and manage our Beltie herd properly. 
The previous owners had been more into horses and 
horseriding, so the paddocks needed serious restoration  
in terms of fencing and pasture quality. 

The sheer scale and amount of materials and resources 
required to make a difference is massive. Fortunately, we 
started out in a very small way with just five cows and 
then built from there. We have 70 head now, including 
more than 30 calves; there are 20 secure paddocks of 
various sizes and we’re improving the pasture quality. 
There’s a fair way to go but we’re happy with the progress 
and try to be realistic about how long it will take to be 
completely sustainable and efficient.

Emma has skills in marketing and PR, along with 
enormous enthusiasm and passion. She’s the champion of 
pasture management and weed control. I’ve got a different 
skill set — I can do the more mundane construction and 
maintenance tasks, and I handle the bookkeeping and 
accounting, the financial side. 

We love living on the farm and the work that’s involved. 
There are lots of little jobs to be done; at times it seems to 
be never ending, but we all enjoy it. It’s great to be outdoors.

And I like being able to go and fish in the river. 
We wander down there after work and throw a line in. 
Our strike rate is pretty good — I reckon about six or 
seven times out of 10 we’d catch something. Usually 
flathead or bream but once we landed a nice sized  
trevally. Bella has the prize for the biggest catch so far  
— a 70-centimetre flathead. Mostly we throw them  
back, so they’re there for next time.

I don’t think anyone has any regrets. Everything  
about our move has worked really well. >

S
ometimes life takes us further, and faster, than 

planned. When Emma Lipscombe and her husband, 

Rob Bradley, bought Mogendoura Farm on the 

NSW south coast in 2011, they saw it as somewhere they 

would move once their children were grown. In the 

meantime, they planned to revive a farmstay business that 

had been operating on the property, which lies about 

eight kilometres from the coastal town of Moruya. 

They installed caretakers on the 89-hectare farm, but 

gradually the couple — and Bella, now 16, and 13-year-old 

William — found themselves travelling south from Sydney 

more and more often. Part of the attraction was a handful 

of Belted Galloways, a breed of cattle that had fascinated 

Emma since she was a child.

Emma and Rob freely admit they knew nothing about 

cattle when they started out. Both grew up in the city  

— Rob in Canberra, Emma in Canberra and Sydney — and 

had built careers there. But gradually they began to 

consider a life in the country. “We couldn’t have moved 

them out of school further along,” Rob says. 

And so, in January 2012, the family moved south. 

Now Rob and Emma combine their off-farm jobs with 

managing a herd of 70 Belted Galloways, selling the 

meat at the local farmers’ market. Rob is the CEO of the 

Confederation of Australian Sport, a job that involves 

quite a lot of travel, while Emma works part-time for 

the Foundation for National Parks and Wildlife. 

“The people down here have been so supportive,” 

Emma says. “We were a bit concerned we’d be viewed as 

city slickers coming in and thinking we knew everything, 

whereas we came in and went ‘We know nothing, so any 

assistance would be greatly appreciated.’ We got a lot 

of help, everyone has been fantastic.

“Whatever people say about the strength of bush 

communities, it’s not a myth. It’s true, that’s for sure.”

For more information about stays at Mogendoura Farm, 

telephone 0412 468 921 or visit mogendoura.com.au
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“Whatever people say about 
the strength of bush 

communities, it’s not a myth. 
It’s true, that’s for sure.”

http://www.mogendoura.com.au


OUR LIFE IN THE COUNTRY

CLOCKWISE, FROM TOP LEFT

Bella in the orchard; a Belted 

Galloway called China Bear; the 

view of the Moruya River from  

the home paddock; Zeus loves 

getting involved in the farm 

activities; an airy dining area that 

overlooks Mogendoura Creek;  

the family run 70 head of cattle; 

Emma with Rex, an orphaned 

lamb the family raised, and 

poodle Monte; saddles at the 

ready. FACING PAGE “The kids 

are going from strength to 

strength,” says Emma.



emma I grew up in Canberra and then went to boarding 
school in Sydney — and one day, on the trip between the 
two cities, I spotted a Belted Galloway. After that, I always 
made sure I was awake during the stretch around Goulburn 
so I could see the Belties on a hillside there. 

When we bought the farm, it was a chance for me to 
have a couple of Belties. As we investigated the breed 
further, we discovered that their meat is sought after.  
And they’re dual producers — they can be milkers, too. 
That’s something we’d like to look at down the track. 

We’re trying to do sustainable farming — looking to find 
a balance between having a productive farm and protecting 
some high-value conservation areas. The property is quite 
unusual in that we’ve only got one common land boundary. 
The main borders are the Mogendoura Creek and the 
Moruya River, so there’s quite a bit of foreshore with river 
flats and wetlands that we want to protect. We’ve fenced 
off some of that, but at the same time we’re doing quite 
a bit of pasture improvement to ensure we can carry the 
amount of cattle we need to make it productive.

We sell the meat at the Moruya farmers’ market. I love 
the interaction with the other producers and customers 
— I really enjoy talking about what we’ve raised and how 
we get it there. William helps me in summer, he loves it too.

We’ve also started selling the cowhides — at the market 
and at a shop in Moruya. Again, it’s about trying to be 
a little bit more sustainable; we want to use the whole 
animal. I’ve experimented with biltong, which we do 
for ourselves and for friends, and we make dehydrated 
liver treats for dogs, which we sell at the market. 

The kids are totally blossoming down here. We’ve joined 
the pony club and Bella bought a horse — we put in 
something but she paid for most of it with money that 
she’d saved. William has a horse too, and they both have 
dogs. Our city dog, Monte, is a very old, standard poodle, 
who has managed to adapt to country life in his 
retirement. It’s been good for him — he’s had to stay 
fit to keep up with the younger dogs. 

We came down here with our eyes wide open 
knowing that it could be, to coin a kid’s phrase, an 
‘epic fail’. Things were tough in that first year and they 
still are tough. We work harder than when we were in 
Sydney, I think — but it’s different work. And it’s just 
great to be out and about.

We’re happy and the cows are happy. We’re not out 
to make a million dollars, we just want to make enough 
money to keep the farm going and to stay doing 
the things we want to do. *
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FROM LEFT The remains of an old  

wagon outside a building on the farm; 

Bella with Phoenix. FACING PAGE 

‘Belties’, a breed that originated  

in Scotland, in one of the paddocks. 



“We work harder than when we were 

in Sydney, I think — but it’s different work.  

And it’s just great to be out and about.”



West Highland terrier-poodle cross 

Rupert Archibald. FACING PAGE With 

owner Myfanwy Kernke: “I think he 

honestly believes this is his home and 

we’re just here to open the doors!”

A LITTLE WESTIE CROSS WHO DOMINATES A HISTORIC TASMANIAN  

PROPERTY TAKES THE LEAD IN OUR DOG TALES SPECIAL.

WORDS VIRGINIA IMHOFF PHOTOGR APH Y MARK ROPER
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M
eet Rupert Archibald Kernke, better known to 
the Kernke family as ‘The Laird of Shene’. 
Looking more like a soft toy than a dog, this 

pint-sized pooch has outsized ears and an attitude to match. 
Even as a pup — and runt of the litter — this little West 
Highland white terrier-poodle cross exuded the sort of 
confidence that demanded serious consideration when it 
came to naming him. “We thought he had a little bit of  
a swagger and that old-fashioned names like Rupert 
Archibald were definitely well-suited,” says Myfanwy Kernke. 

Myfanwy’s parents, Anne and David Kernke, bought 
Shene Estate in 2007 and moved from Queensland to 
embark on the massive restoration of the Georgian Gothic 
stone stables, barn and homestead at Tasmania’s Pontville. 
Following a stint as the front-of-house manager of 
Brisbane’s La Boite Theatre Company, Myfanwy joined 
her parents in 2013 to run musical performances, the 
Artists on Assignment program and other events at Shene.

Meanwhile, Rupert Archibald came into the family’s 
lives six years ago when Myfanwy and her sister Ceridwen 
were living in Brisbane. “My sister fell in love with his 
big ears and his very short legs, but our yard in Brisbane 
was too small so we decided he needed to live at Shene. 
We joked that he would run the place — and very 
quickly he did. I think he honestly believes this is his 
home and we’re just here to open the doors!”

According to 26-year-old Myfanwy, Rupert Archibald’s 
character wavers between “fiercely loyal and incredibly 
disobedient. He is very clever and he is a piglet. We have  
a lot of tradesmen and stonemasons working here and 
everybody knows they can’t leave the windows of their 
vehicles down because he has stolen so many lunches. 
You just see him running through the paddock with 
a brown paper packet in his mouth.”

Those large ears must be good for something and,  
yes, Rupert Archibald does have keen hearing. “We have  

a joke of asking if he has ever ‘shene’ a rabbit. And on 
‘rabbit’ his ears always sit up and then we ask him to do 
a perimeter check. Then he’ll run the entire fence line, 
thinking that he’s keeping an eye on the property.”

Myfanwy concedes that an active little dog needs to rest 
occasionally, but Rupert Archibald’s sleeping patterns run to 
his own strict agenda. “He sleeps in every morning. He gets 
up from his special basket first thing and we let him out...
When he comes back in he needs a couple more hours’ 
sleep, so he takes himself off down the hallway again. And 
then in time he’ll come around.” 

In December, Myfanwy married theatre director Ben 
Schostakowski and the reception was held in the great stone 
barn at Shene. Myfanwy sighs as she reveals that, once again, 
Rupert Archibald stole the limelight. “He has so much 
character, the dog is ridiculous! At the end of the night 
everyone made the traditional archway... Rupert ran through 
in front of us. We couldn’t believe it — upstaged again!” *
For information about Shene Estate, tours and events, telephone 
0408 020 007 or visit shene.com.au

Does your dog have an interesting story? We would love to 
hear from you — send a letter and a photograph to Dog Tales, 
Country Style, Locked Bag 5030, Alexandria, NSW 2015, 
or email austcountrystyle@news.com.au. Please include  
a daytime telephone number. 

A WEST HIGHLAND  
TERRIER-POODLE CROSS
It seems Rupert Archibald has inherited much 
from the West Highland white terrier side of  
his breeding. These little dogs, known as Westies 
and originally bred in Scotland, are bright, 
energetic and friendly. They’re also known for 
their attitude, determination and willingness to 
be trained — as long as there’s a tasty tidbit as a 
reward. Combine these attributes with the 
poodle, synonymous with elegance and high 
fashion, and known for its loyalty and love of 
human companionship, and it’s easy to 
understand why R.A. commands such an 
important place in the Kernke household.

DOG TALES 
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NEVER A WUSS

Missy started life as a working dog, 
strictly trained, unspoiled and as tough 
as old bootlaces. Mickey bulls were her 
specialty, along with any kind of snake. 

A series of work accidents found 
her staying with me during her 
recovery. When she was better, my son 
Clinton would collect her and back 
she would go… until the next time. 
Handing this lovely creature back 
became harder and harder, and after 
a particularly nasty accident and long 
recovery, I dug in my heels. I pointed 
out that it was only a matter of time 
before she might be killed, while with 
me she would be loved and live to 
a ripe old age. I won the day, but only 
on the proviso that she would never 
become a ‘wuss’.
This muscle-bound, rough and tough 

working dog actually became a house 
pet. She still got plenty of exercise 
and would spiflicate any snake, rat or 
mouse reckless enough to enter her 
domain. On trips to town she became 

a familiar sight outside the church 
during choir practice. There she would 
lie, never revealing by look or sigh 
what she really thought of our singing. 
For years, she accompanied me to 
Little Theatre rehearsals, watching 
and listening to loud voices and crazy 
laughter. On the long, late trip home, 
Missy might be obliged to hear me 
rehearse my lines. 

Missy loved the little boys on the 
station, allowing them to inspect her 
ears and sometimes fall asleep on her 
neck. She adopted tiny puppies, 
cleaned milk off the chins of poddy 
calves and saw off unwelcome visitors. 
One day, after a bath, I photographed 
her drying off in a patch of bluebells… 
almost, but not quite, a wuss!

My darling friend now lies beneath 
a beautiful ghost gum at Havilah 
Station, her home for 13 years. We 
now have a lovely labrador, called Polly, 
but I will never forget the privilege of 
having Missy in my life. 
Jan Hall, Wilsons Pocket, Queensland

BILL BRANCHES OUT

In 1980, our family — I, my husband 
Brian and our daughters, Sally and 
Rebecca — moved from the big smoke, 
Sydney, to 40 hectares at Lochinvar, in 
NSW’s Hunter Valley. And, of course, 
we had to have a dog — a cute, 
long-haired kelpie pup named Bill.

When Bill was 18 months old, we 
started renovations on our home, 
much to his delight. He now had extra 
company from the builders and a source 
of food from the tidbits at morning tea 
and lunch, when the workmen sat 
under a very old jacaranda. A small 
frilled-neck lizard frequented that tree 
and the builders used to encourage Bill 
to jump up in pursuit. 

Bill never did catch that lizard, but he 
found that with one bound he could 
make it comfortably to the fork of the 
tree, which provided a seat for him to 
view the countryside and catch any 
cool breezes. From that time, if we 
uttered the words “Up the tree, Bill!”, 
that’s what he did. It became quite  

READERS SHARE TALES OF BELOVED COMPANIONS, FROM  

TREE-CLIMBING KELPIES TO RETIRED WORKING DOGS. 

treasured friends
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of water. Grace came straight up
to me and licked my hand and
from then on she was my true and
loyal friend. I was a single mum
with a small daughter and Grace
was fiercely protective of us. She was
a wonderful guard dog as everyone
in the district knew; they’d always
ring before visiting and ask,“Do you
have that blue dog on a chain?”

We lost Gracie four years ago but
have another dog that keeps us busy.
Her name is Ruby Tuesday, because
she was born on the Tuesday before
Christmas. She gives me and my
daughter, Elle-Jane, plenty of love,
just as our last beautiful bluey did.
Jenny Wright,Wantabadgery, NSW

TOBY’S ADVENTUROUS LIFE

Thirteen years ago my husband
Stephen and I decided it was time we
had a pet.We knew we wanted a Jack
Russell, and after purchasing a pup we
brought him home to start his very
adventurous life.

Toby constantly dug holes. Often he
would come up with the window with

a party trick for Bill and entertainment 
for visitors to see this fox-like dog 
smiling down from his perch. 

Thirty-three years and two kelpie 
dogs later, we still recount the 
wonderful personality of that little dog, 
who brought so much pleasure to our 
family. RIP Bill. I hope he found his 
jacaranda tree in dog heaven. 
Lorraine Noonan, Lochinvar, NSW

FRIENDS WITH WILD GRACE

On the farm where I live we have 
what we call The Tip, which contains 
rolls of old wire, railway sleepers and 
old vehicles. 

In the next paddock, many years ago, 
we had a dozen bulls. One day, while 
driving past, my father Neville spotted 
a dog lying next to one of the bulls. 
On closer inspection he found a female 
blue heeler, but couldn’t get close 
— she was “feral”, he said. We started 
leaving food and water for her in the 
paddock, which she would ravenously 
devour when we left.

Eventually the bulls were sold. 
Amazing Grace, as she came to be 
known, had befriended one bull in 
particular; we felt bad that we had 
taken her only friend. However, some 
time later, going past the tip, we heard 
whimpers coming from under some 
railway sleepers and found Grace and 
11 puppies. Apparently the bull wasn’t 
her only friend!

My father and brother got Grace out, 
and we collected the roly poly puppies. 
They tied Grace up under a tree near 
the house and I can remember Dad 
telling me: “Don’t go near her, she’ll 
take your arm off.” Being the obedient 
daughter that I was, I promptly went 
down with a peace offering of a bowl 

CLOCKWISE, FROM TOP LEFT Reader 

Jenny Wright’s daughter Elle-Jane, then 

three, with Amazing Grace; Ruby Tuesday, 

“a lovely active dog, who keeps us busy”, 

Jenny says; Toby  the Jack Russell loved to 

dig holes, even as a little pup. FACING PAGE 

FROM LEFT Missy in a bed of bluebells; Bill 

up the tree, supervising fence construction.
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He never dug holes to get out of our 
yard, but often when we opened the 
front gate he would take off. We would 
run after him, calling his name. A lady 
who lived at the end of our street once 
asked if Toby was deaf. I told her no,  
he was just naughty.

When Toby was about four, we 
were living on a busy road and 
someone left the gate open when 
we went out. When we arrived back, 
Toby came from under the verandah, 
bleeding and looking very timid. 
We took him straight to the animal 
hospital where he spent the night, 
but recovered quickly.
Later, we moved to the Southern 

Highlands. Toby still had the same habits 
and because there were wombats 
digging under our fences, he always had 
a way to get out. He would visit our 
neighbours, who would ring to tell us 
he was there — because of Toby we got 
to know our neighbours quickly.
One afternoon, when Toby was about 

nine, my mother-in-law came to visit 
with her fox terrier. The dogs went 
wondering and didn’t come home. 
It snowed that night and we were sick 
with worry. The next morning they 
came home together. Toby was so tired 
he slept for two days. 

Sadly, when he was 13, Toby got 
cancer. The vet said there was nothing 
we could do except make him as 
comfortable as we could. We have 

another dog now. His name is Chuck 
and we love him to bits — but I will 
never forget Toby. 
Hayley Delfina, Canyonleigh, NSW 

COSMOPOLITAN TRAVELLER

Ally is one globetrotting dalmatian.
She was born in Kolbotn, outside 
Oslo in Norway, in 2003. Ally was just 
eight weeks old when she moved to 
the south of Norway to stay with us.

Her kennel name is Dalstable 
Chatterbox, her father and mother 
are both champions, and the initial 
plan was for her to continue the 
Dalstable line... but my husband’s 
career as a naval architect took us 
around the world.

In 2004 we moved to Milan. 
We drove down in a truck with 
our furniture and Ally sitting in the 
middle of us, wearing a seatbelt. 

She was a popular dog when she 
trotted down the streets of the city of 
fashion, tail wagging. She also got 
to see a few famous places, travelling 
with us to vineyards in Tuscany, 
the Leaning Tower of Pisa and the 
French Riviera.

We moved to Australia in 2007 and, 
of course, Ally came too. We joined the 
Dalmatian Club of NSW and at one 
show Ally won a prize for the dog who 
had travelled the furthest to the show.

She’s happily settled here in 
Sydney now, but Ally is still a good 
traveller. She comes with us on our 
holidays and has so far visited Byron 
Bay, the Gold Coast, Jervis Bay, 
Canberra, Narooma and the 
Snowy Mountains.
Hilde Grande, Turramurra, NSW

SAVED BY HISTORY

We use collies for mustering our 
cattle on our property in central 
Queensland. We also have a special 
cattle dog our family loves, called 
Boof. Sure, Boof ’s far from being our 
best working dog. In fact, he doesn’t 
work much at all — which is a shame, 
as we held high hopes when my 
husband, John, picked him out of the 
only litter produced by our best-ever 
working dog, Sally.

John threatened a couple of times to 
get rid of him, but Boof was good at 
some things. He never seemed to leave 
our side and showed signs of being 
a good watch dog. He was hanging 
in there... if only by his teeth! 

Then one night I was sorting 
through some old photos. There was 
one of John’s great-grandmother, Alice 
Noller, taken around the early 1960s, 

with a dog looking up at her. I looked 
closer. Fluffy tail, long coat, black spot 
on his back... Boof? 

That clinched it for me. “He’s come 
back, John! He’s a time traveller. He’s 
Dog-tor Who! Definite bad karma if 
you get rid of this one.”

Needless to say, Boof has remained, 
and has become a dad, twice. But why 
breed from a non-working dog, you 
ask? Well, that was another thing 
I didn’t mention that he was good at.

Sally’s qualities may have skipped 
a generation but we’re so happy we 
kept our Boof. He has fathered two 
top working dogs, Missy and Jimmy. 
Deb Graving, Biloela, Queensland 

CLOCKWISE, FROM TOP Still a traveller  

— Dalmatian Ally on Redhead Beach at 

Newcastle; Deb Graving’s daughter Tessa 

with Boof; an old photograph of Tessa’s 

great-great-grandmother with a dog that 

bears a striking resemblance to Boof. 

“BOOF’S FAR FROM BEING OUR BEST 

WORKING DOG. IN FACT, HE 

DOESN’T WORK MUCH AT ALL.”

DOG TALES
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W
e were living in China when Indie came into 
our lives. For more than 10 years we had said 
no to a dog because we knew it was hard to 

get them back to Australia. Then a friend called to say her 
labrador was having puppies and would we like one?  
I thought, “What the heck, we could be here for another 
10 years.” The kids were beside themselves. 

Soon we had a playful puppy in the house. With 
the kids at school all day, Indie and I spent all our time 
together. I quickly figured out that a tired puppy was 
a good puppy, so we spent our days walking and resting. 

In a transient environment like the expat community 
in China, where friends come and go, Indie was 
a stable friend for myself and my children. But less  
than a year later, my son turned 19 and needed to  
return to Australia. Although we had visited for 
holidays, he still felt he was moving to an unfamiliar 
country. My daughter and I needed to come with him 
and help him get used to it, but what to do with Indie? 
Thankfully, some good friends looked after her, but even 
though it was only for a couple of months, I felt like 
I was giving up one of the family. 

While we were in Brisbane, the decision was made 
to move home permanently, and the first question both 
children asked was, “What about Indie?” I told them 
not to worry, I would do whatever it took to get her to 
Australia. Little did I know what awaited us. It turned 
out that dogs could only be imported to Australia from 
approved countries, of which China wasn’t one. But 
a dog that had lived in an approved country for six 
months would then be allowed into Australia. 

I found a British couple running a kennel in France 
who were able to help me with the endless paperwork. 
My friends back in China were so kind, taking Indie to 
the vet for blood tests and immunisations. They bought 
a crate and made sure she was as comfortable as she could 
be. She flew from Shanghai to Amsterdam, where she 
was collected and taken to France. She stayed in the 
kennel while I went to China and packed up. I couldn’t 

HOW TO TAKE A LOVED LABRADOR 

FROM CHINA TO AUSTRALIA.

long way home

stand the thought of her in a kennel for six months, 
though, so my daughter and I rented an 18th-century 
mill in the French countryside. 

We had an idyllic three months together, the three of 
us, exploring the countryside and nearby beaches. We fed 
Indie well, both with good food and love. Then the day 
came when Indie returned to the kennel and we flew to 
Brisbane. The kennel made sure she arrived safely in 
Australia, but I was concerned about her spending another 
month away from us, in quarantine. I found a wonderful 
company that will visit your dog, and walk them and play 
with them. It was just what I needed to feel at peace with 
the latest stage of Indie’s journey. And it was worth it. 
She arrived in Brisbane happy and healthy. 

She has taken to the relaxed Brissie lifestyle with ease. 
She loves the dog parks and the beaches. She is back 
where she belongs now, at my side. 
Georgie Crossley, Bellbowrie, Queensland *

Indie in Shanghai, before 

her epic trip to Australia.

Thanks to Ivory Coat Companion Goods, one lucky reader can win a dog products hamper worth 

more than $500. Ivory Coat is an Australian company that produces hypoallergenic, grain-free dog 

and canine grooming products made from natural ingredients. For your chance to win, tell us what’s 

special about your dog, in 50 words or less. Email the answer to austcountrystyle@news.com.au with 

Dog Tales Ivory Coat Competition in the subject line, or send your answer to Dog Tales Ivory Coat 

Competition, Country Style, Locked Bag 5030, Alexandria, NSW 2015. Include a daytime phone 

number. Entries close February 27. For terms and conditions see homelife.com.au/terms

YOUR CHANCE TO WIN!
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A windmill on Haydens Road, north 

of Kingaroy. FACING PAGE A field 

in bloom at The Lavender Farm  

at Pottique, near Kingaroy.

VISITORS ARE DISCOVERING WHAT THE LOCALS HAVE 

ALWAYS KNOWN — THE SOUTH BURNETT REGION HAS 

MUCH TO OFFER THOSE SEEKING A PEACEFUL ESCAPE. 

WORDS KYLIE WALKER PHOTOGR APH Y MICHAEL WEE

warm welcome

SOUTH BURNETT QUEENSLAND JOURNEY
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N
orth of Brisbane, the Bruce Highway sweeps 
people and goods up and down the Queensland 
coast, a busy lifeline thronged with cars and trucks. 

But while speed is sometimes vital, the road less travelled 
can often be more rewarding.

Swing the wheels west as you head out of the city, onto 
the D’Aguilar Highway, and head for the South Burnett. 
Whether it’s a weekend away, or a diversion on a long trip 
up the coast, the tension will melt away to be replaced 
with a smile as you approach the rolling farmland, warm 
welcomes and unexpected food finds.

The road wends through Woodford — where thousands 
flock each year for the Woodford Folk Festival — and 
Kilcoy before reaching Blackbutt, about two hours drive 
from Brisbane, on the south-eastern tip of the South 
Burnett region. Sitting on the edge of the Great Dividing 
Range, this agriculturally rich area has long been popular 
for fishing, hiking, birdwatching and other outdoor 
pursuits. On its southern edge, the Bunya Mountains 
National Park offers 20,000 hectares of cool rainforests, 
woodlands and high-altitude native grassland. Now, with 
a growing wine industry and some excellent luxury 
accommodation, the South Burnett is also attracting 
those interested in more leisurely getaways.

The Blackbutt Bakery, whose many awards include a gold 
medal in the Great Aussie Pie Competition, is a good spot to 
stop and plan the rest of your trip. As well as the pies — they 
really are outstanding — there are display cases crowded 

with colourful muffins, cheesecakes and slices. It’s as though 
Willy Wonka had decided to try some baking from a CWA 
recipe book, but the kitchen genius is actually Roberta 
Anson, mother of bakery owner Amanda Anson. 

“I’m just a home cook and that’s why I like to make 
everything from scratch — I don’t really know how to do 
anything else,” Roberta explains. “We use real butter and 
local jams — not commercial fillers! — in our sweets, 
free-range eggs in our quiches, and we make all the pastry for 
the pies.” After stocking up at the bakery, you could wander 
a few doors along the street to explore the studio and gallery 
of Janet Skinner, an artist and children’s book author.

Many visitors come to this small historic town while 
travelling the Brisbane Valley Rail Trail. The train line 
through the Brisbane Valley, built in the 1880s and closed in 
1989, is now used by hikers, cyclists and horseriders. 

Blackbutt is also home to the Wiikirri Bed and Breakfast 
Retreat. A stay here can be as indulgent or restorative as you 
want it to be — Julie Taylor-Dixon, who runs it with her 
husband Terry, is not only a dietician but also an excellent 
cook. Guests have the choice of two modern rooms in 
a guest wing or a separate cottage in a landscaped garden. 

Back on the road, you’ll pass through the small town of 
Yarraman — handy for numerous walking tracks and scenic 
drives — and then on to Nanango. 

If it’s the first Saturday of the month, set aside several 
hours for the Nanango Country Markets. This is the largest 
rural market in south-east Queensland, with hundreds of > 
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CLOCKWISE, FROM LEFT Family Affair Antiques 

& Saddlery in Nanango; rich red volcanic soil suits 

peanut farmers; The Lavender Farm at Pottique’s 

Annie McBride; peaceful views from one of the 

studios at Deshons Retreat; Wiikirri Bed and 

Breakfast Retreat; Wimberley & Sons café.  

FACING PAGE Two horses at Booie, near  

Kingaroy, keep an eye on passers-by.

WHAT TO SEE AND DO

t�#SJTCBOF�7BMMFZ�3BJM�5SBJM A popular trail  

through farmland, bush and small towns. 

dsdip.qld.gov.au/bvrt-homepage.html 

t�$MPWFMZ�&TUBUF A rustic cellar door in 

a garden setting. Steinhardts Road, 

Moffatdale. (07) 4168 4788; clovely.com.au

t�$SBOF�8JOFT Bernie and Judy Cooper offer 

wine tastings, meals and Judy’s handmade 

skincare range. 162 Haydens Road,  

Kingaroy. (07) 4162 7647; cranewines.com.au

t�%BJSZ�BOE�)FSJUBHF�.VTFVN Displays  

in several buildings, including a 1893 slab 

homestead and a small church. Sommerville 

Street, Murgon. (07) 4169 5001. 

t�'BNJMZ�"GGBJS�"OUJRVFT ��4BEEMFSZ There’s 

a lot packed into this small space, from 

leather goods to vintage china. 45 Drayton 

Street, Nanango. (07) 4163 1188.

t�+BOFU�4LJOOFS Buy paintings or books, and 

watch Janet at work in her studio/gallery. 

Open by appointment. 38 Coulson Street, 

Blackbutt. 0438 123 993; janetskinner.com

t�,JOCPNCJ�'BMMT�Great views plus camp 

sites, about 11 kilometres from Goomeri.

southernqueenslandcountry.com.au

t�.PGGBUEBMF�3JEHF Try a range of unusual 

wines or enjoy lunch with views over the 

vineyard. 681 Barambah Road, Moffatdale. 

(07) 4168 4797; moffatdaleridge.com.au

t�/BOBOHP�$PVOUSZ�.BSLFUT For details of 

this and other markets, visit southburnett.

qld.gov.au/south-burnett-markets

t�5IF�-BWFOEFS�'BSN "U�1PUUJRVF Everything 

from lavender bath salts to lavender lollies. 

15645 D’Aguilar Highway, near Kingaroy.  

(07) 4162 2781; lavenderfarm.net.au

t�5IF�1FBOVU�7BO sells nuts and peanut 

butter. 77 Kingaroy Street, Kingaroy. 

(07) 4163 6444; peanutvan.com.au

t�8POEBJ�3FHJPOBM�"SU�(BMMFSZ A former 

stationmaster’s residence now houses what 

many regard as the region’s leading gallery. 

40 Haly Street, Wondai. (07) 4168 5926.

t�8PPSPPMJO�8FUMBOE�Explore by boat 

or on foot. widebayburnett.qld.gov.au/

exploreregion/southburnett/thingstodo
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“THERE’S ROOM TO MOVE HERE. WE LOVE THE 

SERENITY, AND THE SPACE. IT’S STILL VERY BUSY, 

BUT NOT THE FRANTIC PACE OF CITY LIFE.”



The Wooroolin Wetland, about 

16 kilometres north of Kingaroy, 

is popular with birdwatchers. 

stalls in the showgrounds offering everything from laying 
hens and homemade jams to garden sculpture. The town is 
also home to Family Affair Antiques & Saddlery, which sells 
handmade bridles and belts as well as vintage china and linen.

The heart of the South Burnett is Kingaroy, the region’s 
largest town, which proudly proclaims itself the peanut capital 
of the nation. Queensland produces more than 95 per cent of 
Australia’s peanuts, and the volcanic soil and plentiful rainfall in 
the South Burnett make it one of the state’s main production 
areas. You’ll find peanut products everywhere, including at 
the town’s popular Peanut Van, whose nuts come in flavours 
such as hickory smoke and an eye-watering horseradish. 

Peanut butter even features in the Kingaroy Shake at Utopia 
Café, a great place for breakfast or lunch. The welcome here 
is cheery and helpful — and by now you’ll realise that’s 
wonderfully normal for the region. The South Burnett is in 
the sweet spot of tourism development: there’s plenty to see 
and do, and some lovely places to stay, but it’s still a bit of 
a secret so the locals aren’t suffering from visitor overload. 

One of those places is Deshons Retreat. Tucked at the end of 
a quiet road about nine kilometres north of Kingaroy, Jayne and 
Frank Deshon offer two self-contained retreat cabins set on 
23 hectares. Frank makes the bread that’s part of the breakfast 
supplies along with eggs from their chickens, local bacon 
and pork sausages, and Jayne’s baked beans and jam. Dinner 
packages can also be arranged. It’s peaceful and private with 
sweeping views to the east from the cabins, and a table under 
nearby pepper trees for a picnic.

“There’s room to move here,” says Jayne of life in the 
South Burnett. “We love the serenity, and the space. It’s still 
very busy, but not the frantic pace of city life. And there’s 
a great community spirit.

“Our visitors love the peace, the stillness, here at Deshons. 
But there’s plenty to do, too — the wineries, the art galleries 
in Wondai and Kingaroy, the wood museum in Wondai, the 
Bunya Mountains. Kinbombi Falls, near Goomeri, is amazing 
when it has rained and the falls are flowing. It’s a little off the 
beaten track, but well worth a visit. And Frank often takes the 
boat up for a putt around Wooroolin Wetland.”

Crane Wines, the oldest winery in the area, is just over the 
hill from Deshons. There’s a covered eating area, surrounded 
by garden beds, where the terracotta paving and the view 
of distant hills suggest Tuscany, although the grape variety 
that’s becoming the South Burnett’s signature, verdelho, is 
originally from Portugal. Crane Wines produce one, and so 
do most of the 10 wineries that make up Queensland’s 
fastest growing wine region.

You can sample four of them — Barambah Wines, 
Bellbird Vineyards, Kingsley Grove Estate and Booie 
Range Liqueurs — at Taste South Burnett. Right in the 
centre of Kingaroy, this café and deli sells local gourmet 
produce, including smallgoods, olives, cheeses, capers and 
biscuits, creamy fudge made on site and light meals. 

A 10-minute drive south of Kingaroy, tucked away off 
the main highway, is the Whipbird Café, which operates in 
a former chapel. The walls of the high-ceilinged space are > 

Country Style FEBRUARY 2015 115 

SOUTH BURNETT QUEENSLAND JOURNEY



WHERE TO EAT AND STAY

t�#MBDLCVUU�#BLFSZ�Muffins iced and topped 

with a generous hand and hearty pies.  

34 Coulson Street, Blackbutt. (07) 4170 0525. 

t�#VOZB�.PVOUBJOT�"DDPNNPEBUJPO $FOUSF�

A booking service for more than 100 chalets 

and holiday houses handy to the national 

park. (07) 4668 3126; bunyamountains.com

t�%FTIPOT�3FUSFBU Combines modern style 

and whimsical touches. Dogs are welcome, 

by arrangement. 164 Haydens Road, 

Kingaroy. (07) 4163 6688; deshons.com.au 

t�,JOHBSPZ�#VUDIFSZ Award-winning wurst 

and honey beer sticks, all made in the store. 

155 Haly Street, Kingaroy. (07) 4162 1032. 

t�.BHQJFT�$BGÏ Choose from an impressive 

selection of sweet and savoury pies.  

199 Haly Street, Kingaroy. (07) 4162 5558. 

t�5BBCJOHB�)PNFTUFBE Self-contained bed 

and breakfast or catered accommodation on 

a cattle property. 7 Old Taabinga Road, Haly 

Creek. (07) 4164 5531; taabinga.com.au 

t�5BTUF�4PVUI�#VSOFUU Part deli, part café, 

the shop offers lunches, coffee, and regional 

food and wine. 36 Alford Street, Kingaroy. 

(07) 4162 8222; tastesouthburnett.com.au

t�6UPQJB�$BGÏ The brightly coloured booths 

are so popular, they take bookings. Coffee, 

cakes and light meals. 199 Kingaroy Street, 

Kingaroy. (07) 4162 3833. 

t�8IJQCJSE�$BGÏ A local favourite that’s well 

worth the short drive from Kingaroy. Open 

Thursday to Sunday only. 21 Chaseling 

Street, Coolabunia. (07) 4163 6131.

t�8JJLJSSJ�#FE�BOE�#SFBLGBTU 3FUSFBU A very 

warm welcome in a quiet garden setting.  

15 Bowman Road, Blackbutt. (07) 4170 0395; 

wiikirriretreat.com.au

t�8JNCFSMFZ���4POT This café offers a hearty 

breakfast and the lunch menu includes local 

produce. Try the house-made lemonade. 

9 Moore Street, Goomeri. (07) 4169 7881. 

t�8POEBJ�)PUFM���$FMMBS Accommodation, 

meals and music in an old-style country pub. 

35 Haly Street, Wondai. (07) 4168 5274.

CLOCKWISE, FROM TOP LEFT Murals 

at Magpies Café, a Kingaroy pie shop; 

Blackbutt artist Janet Skinner; when rain 

is scarce, the waterhole at Kinbombi Falls 

turns a brilliant green; Whipbird Café is 

housed in a restored chapel; a quiet corner 

at the café; the past preserved at Murgon’s 

Dairy and Heritage Museum. FACING 

PAGE Cattle graze near Coolabunia.
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THE TENSION WILL MELT AWAY TO BE 

REPLACED WITH A SMILE AS YOU 

APPROACH THE ROLLING FARMLAND...

hung with Indigenous art and on sunny days the courtyard 
is a lovely spot for breakfast or lunch. On the way you’ll 
pass the Pottique lavender farm, where you can pick fresh 
lavender, browse a selection of lavender products, 
kitchenware and furniture, and eat in the courtyard. 

The gently meandering road north from Kingaroy 
passes through farmland and several small towns, including  
tiny Memerambi, where the Stop Shop is an institution 
— a corner store, health-food shop and sole outlet for 
superb ice-cream made by a local Italian family. 

Wondai, about 30 kilometres north of Kingaroy, is home 
to the Wondai Regional Art Gallery, where a new exhibition 
opens every month. The gallery’s president, Elaine Madill, 
who moved here 10 years ago from the Gold Coast, loves 
the community spirit. “There’s a friendly attitude through 
the whole area,” she says. “All our churches work together and 
all the towns work together. It really is a great place.” Across 
the street, the Wondai Hotel and Cellar is a good spot for 
a meal, and has regular live music performances. 

From here, the tree-lined Bunya Highway sweeps  
north-east back towards the coast; but before it rejoins the 
busy Bruce Highway, there are more diversions to consider.

Just past Murgon — home to the Dairy and Heritage 
Museum — take the Murgon-Barambah Road towards 
Moffatdale to discover the other main centre of 
winemaking. Highlights include Clovely Estate, the 
largest operation in the region, and Moffatdale Ridge. 
As well as table wines, including (naturally) a verdelho, 
Moffatdale makes unusual liqueurs, such as chocolate 
port and a rich cognac and walnut liqueur.

Back on the Bunya Highway, at Goomeri, you’ll find 
Wimberley & Sons, a café that opened last year in 
a heritage building. Owner Todd Bailey moved from 
Brisbane to set up this retro-styled business, where the 
big central table displays a collection of ceramic pumpkins 
— a nod to the town’s annual Pumpkin Festival — and 
the excellent menu clearly appeals as much to locals as 
it does to tourists. 

Those South Burnett locals know they’re living in 
a peaceful haven that’s quietly confident of its attractions. 
There’s no need to chase visitors — but since you’re here, 
they’ll extend a welcome as warm as the weather. *
For more information on the South Burnett area, visit 
southernqueenslandcountry.com.au 
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PEACEFUL PURSUITS 
READ A FAVOURITE BOOK OR SIMPLY BE 

LULLED BY SOFTLY LAPPING WATER.

Felicia wears Sylvester by Kate Sylvester 

plaid dress, $295. Jigsaw ‘Cara’ boots, $245. 

Steve wears Gant ‘Tuck Stitch’ jumper, $329. 

American Vintage pants, $189. Gant scarf, 

$99.95. Squire ‘Axel Tan Antique’ shoes, $169. 

Wooden stool, $160, from The Bronte Tram. 

Umbrella, metal stool and books, stylist’s 

own. For stockist details, see page 138.
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AS SUMMER SLIPS AWAY, SPEND A DAY BY THE  

RIVER IN THE COMPANY OF THE ONE YOU LOVE.

PHOTOGR APHY CORRIE BOND STYLING LARA HUTTON 



FASHION
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DRIFT AWAY
HIRE A ROWBOAT AND ENJOY AN HOUR 

OF SWEET SOLITUDE ON THE RIVER. 

ABOVE Jigsaw poncho, $225. Lee Mathews 

dress, $259. Jerome Dreyfuss ‘Victor’ bag, 

$1200. Emu Australia ‘Ainslie’ boots, $219.95. 

ABOVE RIGHT Lee Mathews ‘Takumi’ wrap 

jacket, $489. Fella Hamilton ‘Intrigue’ blouse, 

$145. Sylvester by Kate Sylvester ‘Miller’ 

pants, $245. RIGHT Lee Mathews dress, $349, 

and scarf, $90. FACING PAGE Felicia wears 

Jigsaw top, $125. We Are Kindred pants, $189. 

Fallen Broken Street ‘Progress’ hat, $119.95. 

Steve wears Gant knit, $399. American 

Vintage pants, $189. Umbrella, stylist’s own. 

For stockist details, see page 138.



A CHILL CREEPS INTO THE  

AIR, BREAKING THE SPELL AND 

SIGNALLING IT’S TIME TO GO.



STILL WATERS
SOMETIMES IT’S IMPOSSIBLE TO EXPRESS  

THE TRUE DEPTH OF YOUR FEELINGS.  

Felicia wears Driza-Bone ‘Lauriston’ quilted 

raincoat, $319. Jendi dress, $130. Emu Australia 

‘Glenwood’ boots, $259.95. Marcs ‘Katy’ bag, $139. 

Steve wears R. M. Williams ‘Uxbridge’ shirt, $140. 

American Vintage pants, $189. Gant scarf, $99.95. 

Squire ‘Axel Tan Antique’ shoes, $169. Books, 

stylist’s own. For stockist details, see page 138.

Hair and make-up by Isabella Schimid.  

Boats and paddles courtesy of Audley  

Boatshed, Audley, NSW. audleyboatshed.com

FASHION
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Sacha Drake ‘Hendrick’ dress, $299. Scarf, 

stylist’s own. Peter Lang ‘Alice’ earrings,  

$48. Bangles, from top: Koolaman ‘Lesel’ 

bangle, $250. Dinosaur Designs ‘Organic’ 

bangle, $85. Peter Lang ‘Nina’ bracelet, $85. 

Koolaman ‘Tully’ bangle, $210. Elk wood 

inlay bangle, $38. Dinosaur Designs ‘Shield’ 

bangle, $115. Busatti ‘Riveria’ beach towel, 

$150. For stockist details, see page 138.



CARE AND PROTECT
Keep your décolletage looking lovely
with these neck and chest creams.

r If you prefer a light texture but don’t want to skimp

on results, press this gorgeously scented Jurlique

Herbal Recovery Neck Serum (30ml, $92) into

your neck and décolletage for silky smooth skin.

r An exceptional product for fighting loss of elasticity

and uneven skin tone, Elizabeth Arden Prevage

Anti-aging Neck and Décolleté Firm & Repair

Cream (50ml, $130) is used daily to smooth and firm.

r Using the best from nature, Dr Hauschka

Regenerating Neck and Décolleté Cream

(40ml, $110) is packed with antioxidants and nourishing

essential fatty acids like coconut, argan and jojoba.

r The skin on your neck and chest needs special

attention and Gatineau is ready for the challenge with

the collagen boosting and toning Gatineau Paris Defi

Lift 3D Throat & Décolleté Cream (50ml, $140).

r Blending nourishing oils and plant extracts, Natio

Renew Neck & Décolletage Cream (100g, $24.95)

plumps, smooths and brightens the skin.

r A luxurious cream with a ‘refirm, reshape, renew’

approach, La Prairie Anti-Aging Neck Cream

(50ml, $265) stimulates elastin for firmness, deeply

nourishing and revitalising to reveal a refreshed

décolletage and neck.

r Toning and rejuvenating the chest area, Sisley

Intensive Bust Compound (50ml, $285) is

a potent mix of botanical ingredients, including

chamomile, horsetail and juniper.

the bare necessities
JULIETTE WINTER EXPLAINS WHY CARE FOR THE  

DECOLLETAGE TENDS TO BE OVERLOOKED. 

F
lip open your dictionary to décolletage and you’ll 

find: “A woman’s cleavage as revealed by a low 

neckline. Late 19th Century: French.” Were you to 

look it up in a skincare dictionary, it might say: “Oft-ignored 

area of skin. Much to a woman’s deep regret in later life.”

There are certain areas of our body that tend to get all the 

attention: the smile lines, the crow’s feet and — if you’re 

vigilant — even slightly below the jawline. But not everyone 

devotes an extra moment to nourishing the décolletage.

“It seems to be a very Australian thing to look after the 

face but forget about the rest of the body,” says David Whyte, 

national trainer in Australia for Elizabeth Arden. “The skin 

on the décolletage is thinner and dries out much more 

quickly than that on the face, and it’s also particularly 

susceptible to the harmful effects of the sun.”

It’s never too late to start caring for this fragile area. 

First, cleanse and exfoliate regularly (you can use the same 

products as you do for your face). Next, moisturise as soon as 

you’ve towel dried (it helps a lotion sink in more effectively). 

Remember to apply broad spectrum sunscreen daily on the 

chest and neck — and avoid spritzing this delicate area with 

perfume (fragrance and sun exposure are not best friends as 

the former tends to lead to pigmentation). 

“The skin around the neck and chest is very fine in texture 

but also lacks muscle support, so it’s particularly vulnerable 

to ageing and the effects of gravity,” says Lori de Laurentiis, 

retail sales and training manager for the cosmetics arm of 

Sisley Australia. “In the mid 20s and 30s, the loss of collagen 

and elastin exacerbates this ageing process.”

If these signs of ageing are already present, you’ll need to 

up the skincare ante. “For a more powerful regimen, a serum 

used prior to application of a neck and décolletage cream 

provides more potent care,” says Linda Riddell, national 

trainer for Natio. “Gentle exfoliation beforehand will help 

the serum penetrate more effectively into the skin.”

If you’re after serious rejuvenation, your best bet is to try 

a product that increases cell turnover, such as vitamin A-based 

(retinol) creams or, if you have sensitive skin, something  

with ultra-hydrating ingredients such as hyaluronic acid or 

shea butter. “Plant peptides, hyaluronate and vitamin-rich 

plant butters will best replenish depleted skin,” Linda says.

As much as your skin loves external care, it never hurts to 

incorporate extra skin-loving foods into your diet. “Foods 

like blueberries, broccoli and beans offer nutrients that help 

to nourish your complexion from the inside out,” David says. 

“Sunflower seeds are loaded with vitamin E and keep your 

skin supple by protecting the top layers from the sun.”

If nothing else, just get in the habit of applying your 

regular facial moisturiser from the chest up — that way  

you can have your low neckline without regrets. *M
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HEALTH AND BEAUTY
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GARDEN TULIPS

AUTUMN IS THE BEST TIME TO GET TULIP BULBS INTO THE 

GROUND FOR A BRIEF BUT SPECTACULAR DISPLAY IN SPRING.  

WORDS CHRISTINE REID PHOTOGR APH Y SIMON GRIFFITHS

FLEETING BEAUTY



T
ulips, ancient species or modern hybrids, herald 
spring’s arrival. Their large bell-shaped flowers come 
in a dazzling array of colours — cream, yellow, 

orange, pink, red and maroon — and even fringes and stripes. 
Planted en masse, as they have been in great city gardens 
for centuries, they are, for many, the brightest jewels. 

Long before tulips were known in Europe, the Ottoman 
sultans planted them by the thousand. After his successful siege 
of Constantinople in 1453, Mehmed II (reigned 1451–1481), 
a keen gardener, ordered great drifts of bulbs when he built 
the Topkapi Palace and set out its extensive gardens. 

One hundred years later, tulips had become the unofficial 
emblem of the great imperial city, which by then had been 
renamed Istanbul. During the reign of Suleiman the 
Magnificent (1520–66), the tulip emerged as a favourite 
decorative motif, carved in marble and wood, painted in 
manuscripts and woven into textiles. 

A 16th-century Flemish diplomat, Ogier Ghiselin 
de Busbecq, is credited with introducing tulip bulbs to 
Europe. The Low Countries took to the new flower with 
such enthusiasm that barely a century later they were 
plunged into the extraordinary ‘Tulipmania’ phenomenon, 
in which tulip bulbs became the focus of a speculative 
bubble that rocked the Dutch economy. In 1637, an 
auction of 99 lots of tulip bulbs in Leiden realised the 
astounding sum of around $11.25 million in today’s 
currency. Trade took place while bulbs were still in the 
ground — the buyer had no idea of the actual weight 
or what the blooms would look like. 

Tulips still fascinate, although happily for today’s 
gardeners, prices are nothing like those in the 17th 
century. For some enthusiasts, like botanical artist Diana 
Everett, unknown species are the lure. “One of the 
excitements of tulip hunting is finding one that fits  
no existing description,” she says. 

In her 2013 book The Genus Tulipa: The Tulips of the World 
(Botanical Magazine Monograph, $72), she documents 
some 132 species, most of which she has seen during  
trips to central Asia. “Life on these trips is very varied,” 
she wrote. “Sometimes the little hotels are comfortable, 
while others leave much to be desired. We stayed in eastern 
Kazakhstan in the first week of May. It was snowing and so 
cold. The central heating is turned off on April 1, so we 
wore several jerseys under our anoraks during supper and 
went to bed in them…” 

You could go on a trekking expedition to see these 
wonderful bulbs in the ‘tulip belt’ that extends from China 
westwards to Europe, including Iran, Turkey, and Armenia. 
But it’s a great deal easier to access bulbs and flowers — to 
buy, grow or just admire paddocks of them — in Australia.

Renowned garden designer Paul Bangay loves tulips and 
uses them by the thousand in his garden near Daylesford 
in central Victoria. “I planted about 10,000 tulips in the 
area with the box hedges about nine years ago. I can’t 
remember the name of the pure white tulip… there >  

FROM TOP Planting 

tulips in containers is  

an affordable way to 

create a colourful spring 

display; the brief show 

lasts just a few weeks; 

white tulips planted 

with maroon ‘Queen 

of the Night’ in Paul 

Bangay’s garden make 

a beautiful contrast. 

FACING PAGE Paul has 

dotted white tulips 

among box plantings.
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are about 8000 of those and about 2000 of the dark ones, 
which are ‘Queen of the Night’,” he says.

“I also use ‘Queen of the Night’ tulips in the rose garden 
— it has a dark red theme when the roses are in bloom, 
too — and have underplanted them with crocuses and 
snowdrops; it looks gorgeous in spring. Our greatest 
problem is the bush rats; they burrow in the beds and  
eat masses of the bulbs. 

“We aim for succession planting; as the late perennials 
are cut down, we try to get the tulips coming through. 
That’s why we like to leave the bulbs in the ground. The 
trick is to plant them deeply, then they will survive.”

On the other hand, many gardeners prefer to treat them 
as annuals. Clive Blazey, founder of The Diggers Club, says 
that while tulips are impressive and hugely decorative, they 
are the ephemera of the flowering world, most appearing 
for no more than two weeks a year. 

“Bulbs are best planted with companion underplanting, 
such as alyssum or forget-me-nots, and not alone in feature 
beds,” Clive says. “Bulbs should be the dessert while the 
main course is the shrubs and perennials, which provide 
year-round form and structure.” 

Now is the time to search for your favourites and create 
your own paintbox to enjoy in spring. Here are some places 
to start: The Diggers Club, (03) 5984 7900, diggers.com.au; 
Hill View Rare Plants, (03) 6224 0770, hillviewrareplants.
com.au; Lambley Nursery, (03) 5343 4303, lambley.com.au; 
Tesselaar, 1300 428 527, tesselaar.net.au *

t�5IF�NBJO�QMBOUJOH�TFBTPO�JT�.BSDIo"QSJM�BMUIPVHI�

UVMJQT�DBO�CF�QMBOUFE�BT�MBUF�BT�FBSMZ�.BZ�

t�5VMJQT�NVTU�CF�QMBOUFE�EFFQ�JO�UIF�HSPVOE���

.PSF�CVMCT�XJMM�UIFO�TVSWJWF�GSPN�ZFBS�UP�ZFBS��

t�5IFZ�NVTU�IBWF�B�QFSJPE�PG�DIJMM��*G�ZPV�MJWF�XIFSF�

UIF�TPJM�UFNQFSBUVSF�JO�XJOUFS�GBMMT�CFMPX����EFHSFFT�

CVMCT�NBZ�OBUVSBMJTF�BOE�SFQFBU�nPXFS��0UIFSXJTF�

UIFZ�BSF�CFTU�QMBOUFE�BT�BOOVBMT��

t�5VMJQT�EP�OPU�MJLF�BDJE�TPJM�TP�CF�QSFQBSFE�UP�BEE��

B�SBUJPO�PG�MJNF�JG�OFFEFE�

t�#VMCT�UISJWF�JO�SJDI�XFMM�ESBJOFE�TPJM��#FET�PS�QPUT�

TIPVME�CF�QSFQBSFE�XJUI�B�NJYFE�GFSUJMJTFS�BOE�DPNQPTU��

t�5VMJQT�BSF�BO�FYDFMMFOU�DIPJDF�GPS�DPOUBJOFST��#F�TVSF�

UP�VTF�B�QPUUJOH�NJY�GPSNVMBUFE�FTQFDJBMMZ�GPS�CVMCT��

t�8IFO�UIF�nPXFS�CVET�BQQFBS�VTF�NFBTVSFE��

EPTFT�PGøMJRVJE�GFSUJMJTFS�UP�QSPNPUF�MBSHF�CMPPNT��

BOE�MPOH�TUSPOH�TUFNT�TP�UIF�nPXFST�TUBOE�UBMM�

White tulips 

dotted among 

the box and 

cypress at 

Stonefields, Paul 

Bangay’s country 

property in 

Victoria’s central 

highlands. 
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TESSELAAR READER OFFER

RECEIVE FREE POSTAGE WORTH $9.95

  TEL: 1300 428 527    FAX: (03) 9737 7798 

  WEB: www.tesselaar.net.au/cs

   MAIL: Send this order form to:  
Tesselaar 
357 Monbulk Rd 

Silvan, VIC, 3795
OFFER ENDS 30 APRIL, 2015

MY CHOICE

Monet Tulip Collection $60.00 – SAVE $20.00

Picasso Ranunculus Collection $28.50 – SAVE $9.50

 Both collections                        $88.50 – SAVE $29.50

PAYMENT DETAILS

Cheque/money order for $ is enclosed payable to Tesselaar 

or charge my Visa Mastercard, number:

■■  ■■■■ ■■■ ■

CVV              

Cardholder’s name (please print)  

Cardholder’s signature               Expiry        / 

MY DETAILS

Mrs/Ms/Miss/Mr/other                                

Address 

Postcode Telephone (      )                                 

Email  

ORDER FORM 

This enticing selection of colourful spring-flowering bulbs is from 

renowned local mail order nursery, Tesselaar. Order before April 

30 and quote the code TUMCL_cs for the Monet Tulip Collection 
and quote the code RNPCL_cs for the Picasso Ranunculus 

Collection to receive free postage. The offer is available for 

delivery to Australian addresses only until April 30 or until sold 

out. This is only a small sample of the huge range Tesselaar has on 

offer. To view the full catalogue, visit tesselaar.net.au

PICASSO RANUNCULUS COLLECTION

t QUANTITY: 40 (10 OF EACH VARIETY, SEPARATELY LABELLED)

t CODE:                                   TUMCL_cs 

t COUNTRY STYLE READER OFFER PRICE:     $60.00

t REGULAR PRICE:  $80.00

t SAVING:    $20.00 

t QUANTITY:  100  (25 OF EACH VARIETY, SEPARATELY LABELLED)

t CODE:                                       RNPCL_cs 

t COUNTRY STYLE READER OFFER PRICE:     $28.50

t REGULAR PRICE:    $38.00

t SAVING:       $9.50

MONET TULIP COLLECTION

ADD AN ARTIST’S TOUCH TO YOUR GARDEN WITH THIS SPECIAL READER OFFER

STUNNING SPRING BULBS  

1. TALENT 2. TESSELAAR DIAMOND JUBILEE

3. DOUBLE MAUREEN 4. QUEEN OF THE NIGHT

SAVE

25%

3. ORANGE 4. BURGUNDY

1. YELLOW 2. WHITE

SAVE

25%

http://tesselaar.net.au
http://www.tesselaar.net.au/cs


naturally lovely

Visit The Agrarian Kitchen’s vegetable garden

and discover other botanical beauties.

in the garden

royal beauty
CROWNED WITH LACY WHITE FLOWERS,

QUEEN ANNE’S LACE BLOOMS THROUGH

SUMMER AND INTO AUTUMN. IT IS LOVED

FOR ITS PRETTY LOOKS AND AN ABILITY

TO ATTRACT BENEFICIAL INSECTS.

 A NEW LEAF BRING THE GARDEN INDOORS WITH THESE LINEN CUSHIONS FROM BONNIE AND NEIL.  

 ‘MAIDENHAIR’, LEFT, $185, AND ‘JUNGLE LEAF’, $125. (03) 9384 2234; BONNIEANDNEIL.COM.AU 

Living moss pots, which will grow a soft layer 
of moss, are now available from the Eden 

Gardens’ North Ryde store in Sydney, which 
can arrange delivery throughout Australia. 

Shapes include these ‘Pinecone’ planters, from 
$90. (02) 9491 9900; edengardens.com.au

OPEN GARDENS

Queensland, February 28–March 1 

Wayval Views is a terraced garden full of 

natives and exotics, plus a rock-walled 

fernery and an aviary. 77 Blenheim Road, 

Blenheim, 10am–4.30pm. $8.

Tasmania, February 21 Go behind the 

scenes at The Agrarian Kitchen to see  

the abundant food gardens. 650 Lachlan 

Road, Lachlan, 10am–noon or 2pm–4pm. 

Tickets $60 including morning or 

afternoon tea. Bookings essential.  

(03) 5427 1488. For more listings,  

visit opengarden.org.au

IN THE GARDEN
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IT’S THE HEIGHT OF SUMMER, BUT IF YOU’RE KEEN TO PLANT THERE ARE STILL  
A FEW OPTIONS. BE SURE TO CHECK WHAT’S BEST FOR YOUR PLANTING ZONE. 

planting guide 

NAME OF PLANT HEIGHT OF PLANT SUN OR SHADE PLANTING ZONE

Amaranth
flowering annual

80cm–2m T S 

Beetroot
annual vegetable

15–20cm C T S

Carrot 
perennial vegetable grown as an annual

15–20cm C T S 

Chives 
perennial herb

30–50cm C T S

Florence (bulb) fennel
perennial vegetable grown as an annual

30cm C T 

Lemongrass
perennial grass

up to 2m T S

Lettuce
annual vegetable

10–30cm C T S

Marigold 
flowering annual

20–60cm C T S 

Mustard greens 
annual vegetable

10–50cm C T S 

Okra 
annual vegetable

1–2m  S

Pansy 
flowering perennial grown as an annual 

15–20cm C T 

Parsley 
biennial herb

15–50cm C T S

Radish 
annual vegetable

15–30cm C T S

Silverbeet 
annual or perennial vegetable

60cm C T S

Spring onion 
perennial vegetable grown as an annual

30–50cm S

Swede 
annual vegetable

30–80cm C T S

Thai basil
perennial herb usually grown 25–45cm Tr

KEY Sun    Semi-shade  Shade

C = Cool climate   T = Temperate S = Subtropical  Tr = Tropical



Q
My grandmother’s platter houses fruit and bread
on my buffet. None of the family knows how

old it is or if it is valuable at all — can you help?
Pennie Hall, Broken Hill, NSW

A
Your meat or vegetable serving platter would
have been part of a service. It was made by

Alfred Fenton & Sons, a Staffordshire Pottery
that was active from 1887 to 1901.Tunstall is the
name of the transfer-printed design featuring an
Asian-inspired motif of a ginger jar full of budding
branches surrounded by blossom, perhaps peony or
chrysanthemum.The stains might be removed by
soaking the surface with bleach or denture whitener.

collectables
John McPhee evaluates readers’

precious objects.

$75

COLLECTABLES

If you have a precious (or simply mysterious) object that puzzles 

you, send your inquiry, along with a colour print or high-resolution 

digital image, your suburb or town, and your daytime telephone 

number, to Collectables, Country Style, Locked Bag 5030, 

Alexandria, NSW 2015, or send an email to Josie Taylor at josie.

taylor@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.

AUCTIONS
t �SE 4QPSUJOH NFNPSBCJMJB� Mossgreen,

Melbourne. Everything from cricket caps to

team photographs. mossgreen.com.au

t �UI 7JOUBHF JOUFSJPST� Leonard Joel,

Melbourne. A weekly sale in which all manner

of things are sold. leonardjoel.com.au

t ��UI 7JOUBHF JOUFSJPST BSU BOE KFXFMMFSZ�

Leonard Joel, Melbourne. Antiques, art and

jewellery of all kinds. leonardjoel.com.au

t ��OE 5IF $PMMFDUJPO PG $BSFTTB $SPVDI

BOE $BSM (POTBMWFT� A major single-owner sale

of significant Australian furniture and works of

art. Mossgreen, Melbourne. mossgreen.com.au

http://mossgreen.com.au
http://leonardjoel.com.au
http://leonardjoel.com.au
http://mossgreen.com.au
mailto:josie.taylor@news.com.au
mailto:josie.taylor@news.com.au
http://melbflowershow.com.au
http://racv.com.au/travel


book club
REVIEWS ANNABEL LAWSON 

We have some great reads for lying in the hammock,  

plus a cookbook with delicious quick, cheap meals.

THE POSSIBILITIES

KAUI HART HEMMINGS , JONATHAN CAPE, $32.99

Sarah believes she leads a balanced life. However, 
when her 24-year-old son dies in an accident, she 
realises that her whole existence was about him  
— dreams, plans, what to have for dinner tonight.  
As her son’s hidden life gradually comes to light,  
Sarah is supported and consoled by her quirky father 
who lives downstairs. (Someone should clone that  
man, he’s five star.) A waif turns up to shovel snow  
and subtly, well not-so-subtly, a new family forms.

VOLCANO STREET

DAVID RAIN, ALLEN & UNWIN, $27.99

Here’s an astonishing writer who brings alive nastiness 
and narrowness in a small South Australian town. 
Sixteen-year-old Marlo reads Germaine Greer but 
much good may it do her, since she’s working 
punishing hours at her aunt and uncle’s hardware store. 
Her 12-year-old sister, Skip, plans to write protest plays 
like Henrik Ibsen. Marlo’s old enough to fall in love. 
Skip’s young enough to believe she can choose a father. 
Beyond the ranks of entrenched ignorance, a few 
marginal and more complex characters hover. And, 
like the last act of Hamlet, ultimately the wider, saner 
world reveals itself. The past self-destructs.

THE THING ABOUT PRAGUE

RACHAEL WEISS, ALLEN & UNWIN, $29.99

When Weiss decided to quit Sydney and live in Prague 
she spent $5500 to send her books there. She bought 
herself an apartment and found a job — with the 
greatest difficulty it has to be said, but it makes for  
a good memoir. She found friends and in no time at  
all was coaching a synagogue choir. The language  
barrier loomed but she cared not a jot and soon was 
formulating the czwrtj and kwlyxky of everyday speech.  
As a direct result of Weiss’s persuasive narrative, I hope  
to be in Prague myself by the time you read this.

US

DAVID NICHOLLS, HODDER & STOUGHTON, $29.99

Last year Nicholls won umpteen prizes for One Day, 
which I couldn’t get into. Us, however, is a triumph. 
In this hilarious novel, Douglas’s plan to take his 
wife on a second honeymoon is stymied by her 
announcement that she’s planning to leave him. 
Nevertheless the bitch goddess consents to an 
educational holiday in Europe taking their son Albie. 
If there’s a prize for creating fiction’s most obnoxious 
teenager, Albie qualifies hands down. However, when 

Albie does a runner, his much-abused dad resolves to 
find him and save him. The BG departs on the next 
flight to Heathrow and, as you’ve guessed, Doug’s life 
brightens. (Pivotal moment: Doug, between agonising 
chest spasms: “Do you know how to do CPR?” Albie: 
“No. I’ll Google it. Perhaps I’ll do that now.”)

THE IRON NECKLACE

GILES WATERFIELD, ALLEN & UNWIN, $29.99

Throughout 2014 every second novel seemed to be 
about an endearingly clueless modern woman who loses 
everything — love, work, funds, home and reputation  
— and starts over. The woman at the centre of this novel, 
Irene, is not like that. She thrums with confidence and 
wears clothes to die for. The time trajectory is from just 
before World War I to the post-World War II era. It’s clear 
that Waterfield believes that women’s power to bewitch 
and prevail peaked around 1913 and has been declining 
ever since. The freedoms that Irene’s great-great niece 
enjoys several decades later are contrasted with the eerie 
glamour of Berlin in the 1930s, as citizens proceed 
towards unspeakable choices and then no choices at all. 

JULIE GOODWIN’S 20/20 MEALS: FEED  

YOUR FAMILY FOR $20 IN 20 MINUTES

JULIE GOODWIN, HACHETTE, $45

If I score a big win with the lottery, I’ll send a copy  
of MasterChef winner Julie Goodwin’s latest offering to  
every Country Style subscriber. The title says it all. The 
only ‘cheating’ involved is that some recipes assume your 
oven has already reached the required temperature at the 
start of the countdown. As well as using cheap ingredients, 
Julie also manages to cook with steak, smoked salmon, 
prawns and even lamb cutlets — and still come in under 
budget. Buy one copy as a present and one to keep. *
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Subscribe now, visit magsonline.com.au/cs/M1502ACS

SUBSCRIBE 
to Country Style 

and receive a 

BONUS NOTEBOOK
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or call 1300 656 933 and quote M1502ACS

Offer is available for delivery to Australian addresses only. Please note that gifts that
are sometimes attached to retail magazines and are available to subscribers only at the
publisher’s discretion. 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 www.magsonline.com.au/t/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.

HURRY — OFFER ENDS FEBRUARY 25, 2015

MY DETAILS

Mrs/Ms/Miss/Mr

Address

Postcode

DOB 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 

I wish to subscribe for (tick one only) 

Me Gift

1 year Australia (13 issues) $79.95 SAVE 23% + FREE NOTEBOOK

2 years Australia (26 issues) $149.95 SAVE 28% + FREE NOTEBOOK

1 year NewZealand (13 issues) AUD$85.95

1 year Overseas          (13 issues)   AUD$159.95

SUBSCRIBING IS EASY

1300 656 933 and quote M1502ACS

Overseas dial +61 2 9282 8023

www.magsonline.com.au/CS/M1502ACS

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

Magsonline, Reply Paid 87050  

Sydney NSW 2001

SUBSCRIBE OR
EXTEND NOW

� Save up to 28% off the
regular cover price

� Enjoy convenient, free
delivery to your door
� Never miss an issue
� Plus receive a free

notebook!

http://www.magsonline.com.au/CS/M1502ACS
http://www.magsonline.com.au/t/PrivacyInfo


style board
BROWSE OUR ADVERTISERS’ 

AD DIRECTORY Carman’s Fine Foods carmanskitchen.com.au Circa Home circahome.com.au Everyday Cashmere 

everydaycashmere.com Haymes Paint haymespaint.com.au Maggie Beer www.maggiebeer.com.au Melbourne International 

Flower and Garden Show melbourneflowershow.com.au Natio natio.com.au Parterre parterre.com.au Tesselaar tesselaar.net.au 

Tetley tetley.com.au Town & Country Style townandcountrystyle.com.au World Vision Australia worldvision.com.au

 UP

Everyday Cashmere 

 visit everydaycashmere.com

BEAUTIFUL
th white outer petals that turn a soft lemon

  
t tesselaar.net.au

LINKED IN

Composed of a striking combination of sterling 

silver, yellow gold and rose gold links, this 

handcrafted necklace from Australian jewellery 

label Luone can be customised to order. Choose 

the length you desire, and mix and match the 

size of the links to create a unique piece for day 

or night. For more information, telephone  

0412 071 601 or visit luone.com.au

There’s no reason the

most important meal of

the day can’t also be the

most delicious. Packed

full of nuts, seeds and

fruits, Carman’s Deluxe

Gluten Free Muesli is 

tasty and nutritious. Visit

carmanskitchen.com.au

STYLE BOARD

http://luone.com.au
http://tesselaar.net.au
http://carmanskitchen.com.au
http://circahome.com.au
http://everydaycashmere.com
http://haymespaint.com.au
http://www.maggiebeer.com.au
http://melbourneflowershow.com.au
http://natio.com.au
http://parterre.com.au
http://tesselaar.net.au
http://tetley.com.au
http://townandcountrystyle.com.au
http://worldvision.com.au
http://carmanskitchen.com.au
http://everydaycashmere.com


SEE IT FIRST ON FOXTEL 

STARTS FEBRUARY
gogglebox.com.au

“Who gets up in the middle 

of the night and makes pots?”
GOGGLEBOX ON GHOST

http://gogglebox.com.au


Where to buy products from this issue.

stockists

American Vintage (07) 5591 7233 am-vintage.com Armadillo & Co 

(02) 9698 4043 armadillo-co.com Bemboka (02) 9360 1224 bemboka.

com.au Bianca Lorenne 1800 705 393 biancalorenne.com.au 

Bunnings Warehouse (03) 8831 9777 bunnings.com.au Busatti  

(02) 9363 4318 busatti.com.au Dinosaur Designs (02) 9698 3500 

dinosaurdesigns.com.au Dr Hauschka (02) 8765 1110 drhauschka.com.

au Driza-Bone (03) 9425 2222 drizabone.com.au Elizabeth Arden 

1800 015 500 elizabetharden.com.au Elk (03) 9478 1800 elkaccessories.

com.au Emma Grace Hawtrey 0431 927 408 emmagracehawtrey.

com.au Emu Australia 1300 734 358 emuaustralia.com Est (03) 9819 

0726 estaustralia.com Fallen Broken Street fallenbrokenstreet.com 

Fella Hamilton 1800 800 866 fellahamilton.com.au Freedom 1300 135 

588 freedom.com.au Gant (03) 9340 5200 gant.com Gatineau 1800 

037 076 gatineau.com.au IKEA ikea.com.au Incy Interiors (02) 6331 

6072 incyinteriors.com.au Izzi & Popo (03) 9696 1771 izziandpopo.

com.au Jendi (02) 9565 1322 jendi.com.au Jerome Dreyfuss www.

jerome-dreyfuss.com Jigsaw 1800 621 757 jigsawclothing.com.au 

Jurlique 1800 805 286 jurlique.com.au K7 Vintage at Chapel Street 

Bazaar (03) 9529 1727 k7.net.au Kate Sylvester +649 845 2569 

katesylvester.com Koolaman 1300 789 524 koolaman.com.au La 

Prairie 1800 649 849 laprairie.com.au Lee Mathews (02) 9997 3787 

leemathews.com.au Maison Est (03) 9500 8287 maisonest.com.au 

Manon Bis (03) 9521 1866 manonbis.com.au Marcs 1800 688 290 

marcs.com.au Montreux (03) 9510 9100 montreux.com.au Natio  

(03) 9415 9911 natio.com.au Paper2 (02) 9318 1121 paper2.com.au 

Perfect Pieces (03) 9500 1098 perfectpieces.com.au Peter Lang  

(02) 9319 7033 peterlang.com.au Pony Rider (02) 8911 3518 ponyrider.

com.au Potier (03) 9645 7158 potier.com.au Provincial Home Living 

1300 732 258 provincialhomeliving.com.au R. M. Williams (08) 8259 

1007 rmwilliams.com.au Sacha Drake (07) 3112 1818 sachadrake.com 

Say It With Flowers (03) 9822 1423 sayitwithflowers.com.au Scarlet 

Jones (03) 9882 4995 scarletjonesmelbourne.blogspot.com.au 

Shiseido 1800 225 032 shiseido.com.au Sisley 1300 780 800  

sisley-cosmetics.com Squire Shoes squireshoes.com.au Stocked 

Food Store (03) 9826 3333 stockedfoodstore.com.au Supply  

& Demand (03) 9525 1355 supplyanddemand.com.au The Bronte 

Tram (02) 9389 1337 thebrontetram.com The Junk Company (03) 9328 

8121 thejunkcompany.com The Shelley Panton Store (03) 9533 9003 

shelleypanton.com Toscano’s (03) 9827 3714 toscanos.com.au Turner 

And Lane (03) 9821 0012 turnerlane.com.au Waverley Antique 

Bazaar (03) 9560 4284 facebook.com/waverleyantiquebazaar  

We Are Kindred 0425 315 425 wearekindred.com.au

STOCKISTS
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Leading-edge school on the  
quiet rim of the world
The Friends’ School Hobart is a pre-K to 12  
co-educational school with residential facilities  
in Tasmania. Established by Quakers in 1887,  
Friends’ is a non-profit, independent school  
with a reputation for nurturing each child  
according to their individual needs.

Friends’ is less expensive than comparable  
interstate schools, and offers outstanding academic  
results along with extensive sporting, art, drama  
and music opportunities.

We offer our Year 11 and 12 students the choice  

the Tasmanian Certificate of E

Please contact us to discuss h

The Friends’ School
Tel: +61 3 6210 2200
Fax: +61 3 6234 8209

www.friends.tas.edu.au 

eate Diploma,
ducation,
Training.

how
can be.

u

New Zealand 0800 330 778
www.theinteriordesignacademy.com

12 week Diploma Course  
by Correspondence. 

Make Interior Design a  
full or part-time career  
or profitable sideline. 

FOR FREE INFO KIT  
PHONE 1800 071 100

START YOUR OWN INTERIOR DESIGN BUSINESS  
OR WORK WITHIN THE MANY BRANCHES OF  

THIS EXHILARATING INDUSTRY.

mailto:enrol.office@friends.tas.edu.au
http://www.theinteriordesignacademy.com
http://www.friends.tas.edu.au
http://www.geelongcollege.vic.edu.au


2 duck trading co - info@2ducktrading.com.au
www.2ducktrading.com.au 02 93802672

2 duck trading co, the market basket specialist, offers a full range of
authentic French styled market baskets for all your carrying needs.

Welcome to an elegant lifestyle range offering beautiful accommodation,
soft furnishings and bedlinen. Lovingly designed and made in

Australia from the finest quality products.

Ph 0414 484 393 www.colonialcoastdesign.com.au

“Splendid Wrens” 75cm x 150cm. Acrylic, ink and oil on canvas
Now selling signed prints and cards

A M A N D A  B R O O K S A R T I S T

0417 071 336   info@artbybrooks.com.au www.artbybrooks.com.au
ORIGINAL ARTWORK   COMMISSIONS WELCOME

w w w. l u o n e. c o m . a u
0412 071 601. Port Fairy. Victoria.
Silversmith. Bespoke Jewellery Designer. 

follow us on facebook & instagram

LUONE ‘everyday’ earrings $50

Beautiful things... naturally 
HUG & MAY is a journey 

into fresh fashion, harmonious
living and a sense of calm, 

bringing a shopping experience
to enhance our life & home.

www.hugandmay.com.au

• Suede, leather and cattle
hair belt straps to match
with your choice of buckle.

• Brass and silver buckles plus 
a range of dress buckles
for both men and women.

• Colourful gaucho,African
and canvas belts.

a wide range of unique 
buckles and belts

FOLLOW  
US ON:

www.bucklesandbelts.com.au

mailto:info@2ducktrading.com.au
http://www.2ducktrading.com.au
http://www.luone.com.au
http://www.colonialcoastdesign.com.au
mailto:info@artbybrooks.com.au
http://www.artbybrooks.com.au
http://www.hugandmay.com.au
http://www.bucklesandbelts.com.au
http://portphillipshop.com.au
http://www.courtyarddecor.com.au
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Jewellery Handmade and
Designed by Renata of

RITZYROCKS specializing
in Venetian Glass.

Necklaces, Pendants, Bracelets,
Earrings and more from $20.00

www.ritzyrocks.com.au 

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 
watercolor 
portraits.  

www.pressedtinpanels.com
22 Vale Road Bathurst NSW 2795    Phone 02 6332 1738    Fax 02 6332 1896

CEILINGSKITCHENSBATHROOMSFEATURE WALLS RENOVATIONSNEW BUILDS

LiliahRoseJewellery  www.liliahrose.com
Visit studio by appointment  Ph: Suess 0487 234 982
%��SUESS LILIAHROSE�COM��s��-ADE�ON�4HE�3UNSHINE�#OAST

Liliah Rose Jewellery is a 
hand crafted collection 
of Limited Edition Pieces 
created from heirloom 
worthy forgotten and  
neglected antique and 
vintage elements.

Every piece tells a story of the past and  
is as unique as the woman who wears it.

http://www.liliahrose.com
mailto:deejackson@deejackson.com.au
http://www.deejackson.com.au
http://www.ritzyrocks.com.au
http://www.pressedtinpanels.com
mailto:SUESS@LILIAHROSE.COM
http://www.skincarebydesign.net.au


www.frostandco.com.au

All our frosted film is 
custom made and ideal 
to hide that ugly view 

or stop prying eyes.

Visit our website at 
www.frostandco.com.au
for full prices, designs 

and details.

DESIGNS

Contact: Suzanne Hurley
47 Market St, Boorowa NSW 2586

T/F: 02 6385 1122  M: 0427 706 108
E: hurley-burley@bigpond.com 

www.hurley-burley.com.au

��OILCLOTH TABLECLOTHS  ���BINDI BUSTERS   
���OILCLOTH APRONS  �� THE MIX

  ��THROWOVERS  ���COTTON NAPKINS

Our goal is, and has always
been, to bring 
your fantasies 
to the reality
of your homes:   
If you dream it,  
we have it.
P: 61 3 9583 9699     F: 61 3 9585 4347    M: 0411 428 043

www.martamikey.com.au

twig & moss brings 
together a range of 
products that have 
a sense of whimsy 
inspired by nature. 
We have an eclectic 
mix of designed and 
handcrafted pieces 
from Australia and 
around the world 
that have been made 
with love & respect 
for people and the 
environment.

Phone:  Mel - 
0432206202 or  
Amanda - 
0488281872

319 High St,  Maitland, NSW, 2320 www.twigandmoss.com.au

To support you & your skin during & after radiotherapy,

Rasasara has a select range of gentle, healing skincare.

Our ‘Rasa-Derm’ oncology packs treat inflammation and

scarring. Suitable for use both during and after radiotherapy

treatment; purchase price $145 from rasasara.com

27 Rose Ave, Surrey Hills, Victoria. 3127. Australia

t: (+61) 0439 759 602 e: enquiries@rasasara.com

www.rasasara.com

����/"563"- q &%*#-& q 1-"/5 #"4&% q &$0 '3*&/%-: q

$36&-5: '3&& q 7&("/ q 1"3"#&/ '3&& q 46-1)"5& '3&&

mailto:hurley-burley@bigpond.com
http://www.hurley-burley.com.au
http://www.martamikey.com.au
http://www.frostandco.com.au
http://www.twigandmoss.com.au
http://www.frostandco.com.au
http://www.rasasara.com
mailto:enquiries@rasasara.com
http://www.rasasara.com
http://www.oliveandclover.com.au
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WWW.ANDTHELITTLEONESAID.COM.AU

A boutique  

online store 

offering 

beautiful and 

stylish children’s 

clothing and 

accessories.

Stand out in the crowd...

100% cotton, designed and made in Australia
Versatile for Winter or Summer. Girls sizes: 1-14 Ladies: 8-26

Shop Online: www.gumnutdesignz.com 
Email: gumnutdesignz@gmail.com

merino

Superfine Merino Fashion
Buy online: www.smittenmerino.com Ph. 03 6212 0197

Designed and made in Tasmania

S

http://WWW.ANDTHELITTLEONESAID.COM.AU
http://www.gumnutdesignz.com
mailto:gumnutdesignz@gmail.com
http://www.smittenmerino.com
http://www.zebrano.com.au
http://www.swishfashion.com.au
http://fourinthbed.com.au


www.thefrenchboathouse.com.au

The French Boathouse
NEW ENGLAND SEASIDE AND FRENCH STYLE HOMEWARES

For you & your home. Unique beautiful pieces with a story to tell. 

S e ra p h J ewe l l e r y & G i f ts

T h e J u n ct i o n , N ewc a st l e P : 04 1 4 4 9 0 3 9 0

E : g e n ev i eve @ s e ra p h j ewe l s .c o m .a u

Official stockists of

Shop1, 81 Meadow St, 

Tarrawanna NSW

www.gracesgoodies.net.au

Ph: 02 4283 5533

Find all Chalk Paint™ 
by Annie Sloan 

workshops, paint 
and DIY products at 

Grace’s Goodies

http://www.gracesgoodies.net.au
mailto:genevieve@seraphjewels.com.au
http://www.seraphjewels.com.au
http://www.thefrenchboathouse.com.au
http://www.unitedartworks.com.au
mailto:info@pecan-eng.com.au
http://www.nectre.com
http://elsy.com/shop/newhookdesign
http://www.newhookdesign.com.au
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0408 677 087    info@magpiecountry.com.au

www.magpiecountry.com.au

SUPPLIER OF ETHICALLY PRODUCED HOME WARES

www.interiortradingco.com.au
E: mail@interiortradingco.com.au   Ph: 0419 123 539

Enter Promo Code: COUNTRYSTYLE during checkout to receive 10% discount 
Offer valid until February 28 2015

sweet dreams  
sold here

201 Latrobe Terrace,  
Paddington, Qld. 

1800 743 387

www.sheetsontheline.com.au

Free shipping Australia wide

SHOP ONLINE AT

WWW.INTHESAC.COM.AU

OR VISIT OUR STORE

275 YOUNG STREET

WATERLOO, SYDNEY

PHONE 02 8323 5789

100% Pure linen, grown in the Netherlands 

and woven exclusively for In The Sac. From 

harvest to bedroom the In The Sac Team 

carefully plan and control every step of the 

process with the expertise of 40 years in the 

Australian Textile Industry to ensure you’re 

sleeping in the best quality linens available.

LAID-BACK LUXURY IN BED

IN THE SAC, AUSTRALIA

Lucy Watts Artwork

��2ULJLQDO�DUWZRUNV���&RPPLVVLRQV�
��$UW�FDUGV���*LIWV

LQIR#OXF\ZDWWV�FRP�DX
P�����������������S��������������

ZZZ� O X F \ZD W W V � F RP � D X

http://www.interiortradingco.com.au
mailto:mail@interiortradingco.com.au
http://WWW.INTHESAC.COM.AU
http://www.sheetsontheline.com.au
mailto:info@magpiecountry.com.au
http://www.magpiecountry.com.au
http://www.lucywatts.com.au
mailto:info@lucywatts.com.au
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INVERLOCH OFFICE  7 a Beckett Street 03 5674 1111

W W W. A L E X S C OT T.C O M . A U

Simply the most prestigious property in the area. Situated on 10 acres, the pillar gates lead you past a full size tennis court, magical park-like gardens and conference/
reception centre to a timeless 40 sq, 5 bedroom brick home with billiard room, living and family wing, main bedroom with luxury en-suite, study and library, modern oak 
kitchen with quality appliances, red granite bench tops. Designed for families, retirees or hospitality. Hosting social occasions of any scale or season is simply a reality...

FOR PRIVATE SALE  |  CONTACT AGENT CONTACT  |  Dennis Ginn 0412 317 360    Marni Lee Redmond 0403 525 413

5 3 360 DESMOND RD | WATTLEBANK – INVERLOCH

BRORSEN’S  WONDERLAND

BLUESTONE

GRAIN

STORE

HOW LONG HAVE YOU BEEN DREAMING OF A LIFESTYLE CHANGE?

%UHDWKWDNLQJ�7DVPDQLD�ZLOO�IXO¿O�\RXU�GUHDPV

 The Bluestone Grain Store located in rural Deloraine Tasmania is an 1860s  
three-level contemporary designed home and bed & breakfast.

Deloraine is centrally located 35 minutes from Launceston and Devonport, 100km to Cradle Mountain 
and is the site of the annual Tasmanian Craft Fair, the largest in the Southern Hemisphere.

This highly desirable property is currently listed at $1.1m+ please contact owners on Ph: 03 6362 4722.

 www.bluestonegrainstore.com.au

VIEW WEBSITE www.bohemianbungalow.com.au

TO DISCUSS THIS MARVELOUS OPPORTUNITY PH: Michael 0414 237 038 

UNIQUE ACQUISITION OPPORTUNITY

FOR INVESTOR/OWNER OPERATOR

Successful thriving restaurant in the Noosa hinterland township 
of EUMUNDI. Ideally located opposite the world famous Eumundi 
Markets in sought after location. Vibrant, quirky & surprisingly 
clever décor. Fully managed with local honest staff in place.  

SALE INCLUDES:
> Over 1600 m2 of developed land with ample car parking.
> Fully functioning 90 seat restaurant & licensed bar.
> Delightful landscaped garden with additional 30 seats.
>  Separate 3 bedroom Queenslander house (tenanted or with 

vacant possession).
> Tenanted freestanding retail shop.

/,9(�	�:25.�7+(�'5($0��
,1�7+(�1226$�+,17(5/$1'

http://www.bohemianbungalow.com.au
http://www.bluestonegrainstore.com.au
http://WWW.ALEXSCOTT.COM.AU
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PRICED TO SELL AT 347,500 POUNDS

STERLING OR NEAREST OFFER

F O R  S A L E

JOHN & JOAN DWYER   P 03 9489 0967 
E joandwyer@ozemail.com.au

Agent Enquiries: chris.thomas@wiglesworth.com

Charming, comfortable 3 bedroom period cottage 
with good natural light in terrace row. Quiet village 
on River Avon, formerly part of Stoneleigh Estate. 

12th Century Church. Surrounded by farmland. Two 
hours to London on the M40, trains from Coventry. 

5 Coast View Court, Normanville SA
s Established popular holiday rental, accommodating up to 12 people
s Ideal for - weddings, families, functions, and even team building retreats for business meetings.
s A large outdoor entertaining area leads directly to your fully fenced in-ground pool.
s Perfectly located only 3 minutes drive to the pristine Normanville beach.
s Short drive to wineries, golf courses, magnificent restaurants, cafes and town centre.
s Situated on 5 private acres (20180 m²) above Yankalilla and Normanville.
s 4 Bdrm, 2 Bathrm, 2 large living areas, formal dining, 5 Car Spaces, pool, Spa.
s Undercover outdoor entertainment area with spectacular sunset views.
s Solar heated infinity edge outdoor swimming pool s 10 person heated outdoor spa.

Contact Number: 08 8295 2414 Mob: 041 605 7625
Email: coastviewescape@hotmail.com Website: www.coastviewescape.com

FOR SALE
PRESTIGE

PROPERTY

MUDGEE LIFESTYLE 
OPPORTUNITY

Iconic stone building

Top location

Tourism hotspot

Premium wines

Famous handmade artisan gourmet cheese

Lifestyle opportunity for 
discerning wine and food 
lovers to follow their dream...

To enquire purchase details p 0429823955

e grosvenor@highvalley.com.au      w  www.highvalley.com.au

WINE & CHEESE COFO
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HOLIDAYATWARRANE

BATEMANS BAY

Luxury accommodation for large groups.
Warrane is a place for all seasons!
s !CCOMMODATING UP TO �� PEOPLE

s -AIN HOME SLEEPS �� s 3EPARATE COTTAGE SLEEPS �

7HETHER IT BE RELAXING AND UNWINDING WITH A GLASS OF
RED BY THE FIRE OR SWIMMING IN THE SOLAR HEATED POOL�
SET AMONGST � PRIVATE ACRES WITH MANICURED GARDENS�
3ITUATED ON THE 3OUTH COAST AND ONLY MINUTES AWAY
FROM CAFES� BEACHES AND RESTAURANTS IN THE POPULAR

TOURIST TOWN� "ATEMANS "AY�

0HONE� �� ���� ����
%� HOLIDAYWITHUS�BATEMANSBAY LJH�COM�AU

WWW�BATEMANSBAY�LJHOOKER�COM�AU
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ALL SAINTS BODALLA

Bed & Breakfast
www.allsaintsbodalla.com

p 02 4473 5764 | m 0450 731 909
59 Princes Highway, Bodalla NSW

Luxury home stay accommodation in the surrounds of
a spectacular 3-acre garden.

Established in 1864 as the All Saints Rectory, this
restored country home now provides a tranquil escape
on the South Coast of NSW. An ideal couples retreat.

Property features include:
s �� UNIQUE LANDSCAPED GARDENS

s #ONTINENTAL BREAKFAST s 7OOD FIRE PIZZA OVEN
s �� METRE SALT WATER SWIMMING POOL

"OOKINGS AVAILABLE /CTOBER  -AY

mailto:coastviewescape@hotmail.com
http://www.coastviewescape.com
mailto:grosvenor@highvalley.com.au
http://www.highvalley.com.au
http://www.allsaintsbodalla.com
mailto:joandwyer@ozemail.com.au
mailto:chris.thomas@wiglesworth.com
mailto:HOLIDAYWITHUS.BATEMANSBAY@LJH.COM.AU
http://WWW.BATEMANSBAY.LJHOOKER.COM.AU
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MEADOWVALE

322 Ridge Rd, Central Tilba NSW
Phone: 0411 403 254

Email: cottagequilts@hotmail.com
www.meadowvale.com.au

Set on 5 rolling green acres just a few minutes drive
from the National Trust village of Central Tilba in an area

surrounded by beautiful lakes and stunning beaches,
MeadowVale is perfect for a relaxing getaway.

Snuggle up by the woodburning fire, BBQ on the
patio and visit the nearby winery or cafes and

winebars on Bermagui’s wharf.

With a dedicated sewing/craft room, MeadowVale
makes a perfect place for a quilt retreat.

Cosy enough for couples, can accommodate up to 10.

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 3 nights in February or 
March and receive dinner  

for two at half price.

Bookings by phone  
only.
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SAINT ELOI

569 Moss Vale Rd, Burradoo

Saint Eloi a beautiful French guest house,
sleeps eight, only an hour & a half from

Sydney & you’re in the Southern Highlands.

With your own French courtyard & a beautiful green
back drop, perfect for an intimate wedding party, great

for a girls weekend retreat. We also venue hire.

Look forward to seeing you soon. X

ph: 0419 585 279

email: burrows@iinet.net.au

and vis

it

For more information contact

at urst s tor n ormat on entre on 00 000
w: visitbathurst.com.au                                   e: visitors@bathurst.nsw.gov.au 
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CLUBBE COTTAGE

www.clubbecottage.com.au
Please contact email: annith@bigpond.com

for more details and bookings.

Burradoo Southern Highlands Accommodation

Heritage property Vintage 1880 Burradoo is an elegant
residential area just 3 kilometres from Bowral.

Accommodation consists of two completely
self contained suites.

Special rates mid-week for 2015:
Stay two nights $400 Stay three nights $500

http://visitbathurst.com.au
mailto:visitors@bathurst.nsw.gov.au
http://www.bishopscourtestate.com.au
http://www.clubbecottage.com.au
mailto:annith@bigpond.com
mailto:cottagequilts@hotmail.com
http://www.meadowvale.com.au
mailto:burrows@iinet.net.au
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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

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.

HARBOURSIDE

SERVICEDAPARTMENTS
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ESCAPE TO

KANGAROO VALLEY

KANGAROO VALLEY ESCAPES AND EVENTS

www.kangaroovalleyevent.com.au
Ph. 0428 155 818

Email: jane@kangaroovalleyescapes.com

Come and spend time in the beautiful Kangaroo Valley.
We have a unique portfolio of special and loved holiday

accommodation.
Only 2 hours from Sydney and 2 hours from Canberra.

Event Management of weddings, private and public
functions plus corporate events.

5/160 Moss Vale Road
Kangaroo Valley, NSW, 2577

Southdown Cottages
♦ WINNER 2014 – EXCELLENCE IN ACCOMMODATION ♦

SOUTHERN HIGHLANDS – BOWRAL NSW – BURRADOO, NSW
4 boutique self-contained cottages on the 6 acre “Southdown” historic 1857 garden estate

These 4 uniquely different cottages for 2 - 4 guests, 1½ hours from Sydney and 3 mins drive to Bowral.

SOUTHDOWN ACCOMMODATION  -  02 4861 5532  -  0404 144 730
www.bowralaccommodation.com.au             southdown.cottages@bigpond.com       

DEVON COTTAGE DEVON LONG BARN SOUTHDOWN STABLE SOUTHDOWN COTTAGEGARDENS

E
bbtide’s sunlit apartments are situated above Ned’s beach with a north easterly aspect overlooking a sub-tropical garden of 
Kentias, Hibiscus, Frangipani, Bananas and Paw Paws. Enjoy the short walk through the Banyan forest to popular Ned’s beach where 

you can hand feed and snorkel with the resident fish, view white terns, shearwaters and sooty terns nesting on the cliffs. 

Ebbtide offers 4 self-catering one bedroom apartments and one Cottage, furnished for your holiday needs offering simple stylish 
comfort suited to the natural beauty of the Island with queen and single beds, a full kitchen with gas stoves and cooktops, individual 
deck, BBQ and outdoor setting. Linen and beach towels are provided as well as all airport transfers.

P: 61 2 6563 2023 // Muttonbird Drive, Lord Howe Island, NSW, 2898
Email: ebbtide@reachnet.com.au  Mention ‘Country Style’ to receive a free massage www.ebbtide-lhi.com.au

EBBTIDE APARTM NTSWorld Heritage  
owe Island within the sound of the sea

Perry Street Hotel  40 Perry Street Mudgee NSW 2850
p. 02 63727650   enquiries@perrystreethotel.com.au   www.perrystreethotel.com.au

A new addition to  
Fox and Co Hotels  

coming to  
Wagga Wagga in 2015

www.foxandcohotels.com.au

mailto:info@harboursideapartments.com.au
http://www.harboursideapartments.com.au
mailto:ebbtide@reachnet.com.au
http://www.ebbtide-lhi.com.au
http://www.kangaroovalleyevent.com.au
mailto:jane@kangaroovalleyescapes.com
http://www.foxandcohotels.com.au
mailto:enquiries@perrystreethotel.com.au
http://www.perrystreethotel.com.au
http://www.bowralaccommodation.com.au
mailto:southdown.cottages@bigpond.com
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Exclusive tropical 
holiday accommodation 

like no other.

Stay in luxury  Play in paradise

ur very o
wn privat

e

gg
r

PORT DOUGLAS       CAIRNS       PALM COVE        DAINTREE

In House Catering      Spa Treatments    

Cooking Schools     Tours and Activities

 Private Signature Locations

Call +61 7 4098 1418     
www.executiveretreats.com.au

he Outlook Cabana, is 
a unique and highly 

desirable accommodation 
unit, situated 85 km from  
Sydney or just over an 
hour by car. 

This large one room self-contained Cabana, 
with an 11 metre solar heated pool, a 
generously sized deck, comes with ocean 
views and surrounded by eighteen acres 
filled with gardens, natural birdlife and 
grazing livestock. 

Activities include Kayaking on Avoca Lake, 
at the base of the property. ‘The Outlook’ 
sits 5 minutes from Avoca and Terrigal;  
both offer all that could be required on a 
coastal retreat.

THE OUTLOOK CABANA  |  Ph (02) 4384 4852 / 0427 189 567

256 Scenic Highway, Terrigal - Avoca Beach, Central Coast, NSW  |  www.theoutlookcabana.com.au
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THE GREENS OF LEURA

24-26 Grose Street
Leura NSW 2780

Phone: 02 4784 3242
stay@thegreensleura.com.au
www.thegreensleura.com.au

“everything a good B&B should be……”

Only a short stroll from the boutique shops of Leura.

The Greens is a country style cottage with
all the amenities of modern life.

A sumptuous 4 course breakfast is available along with
complimentary afternoon tea and evening drinks.

What better way to see the Blue Mountains.
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SUTTON TOPS FARMSTAY

2 Greenhills Road (cnr Exeter Road),
Sutton Forest, NSW 2577

www.suttontopsfarmstay.com
T 02 4869 1992 M 0418 964 053

We offer comfortable and private accommodation
for your family and friends.

s 3HORT $RIVE TO PARKS� RENOWNED GOLF COURSES� CAFES�
BOUTIQUE SHOPS� SUPERMARKETS� RESTAURANTS � WINERIES

s ! WONDERFUL AREA FOR BIRDWATCHERS�
BUSHWALKERS AND CYCLISTS

'REAT FOR A COSY LOG FIRE� A GLASS OF WINE ON THE DECK�
A GAME OF BOCCE OR ENJOYING YOUR BREAKFAST WHILST

GAZING OUT OVER THE ROLLING COUNTRYSIDE ARE
all pleasures that await you.
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MISSION BEACH

HOLIDAYS

Phone: (07) 4088 6699
www.missionbeachholidays.com.au

Luxury to budget homes and apartments situated
between Townsville and Cairns.

Where to stay... what to do... in our paradise.

http://www.theoutlookcabana.com.au
http://www.suttontopsfarmstay.com
mailto:stay@thegreensleura.com.au
http://www.thegreensleura.com.au
http://www.missionbeachholidays.com.au
http://www.executiveretreats.com.au
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TREEFERN RETREAT

Springbrook, Gold Coast Hinterland, Qld

s 4REEFERN RETREAT IS A FOUR BEDROOM HOLIDAY HOUSE
WHICH SLEEPS ��� PEOPLE

s &EATURES DECKS� FIREPLACE� FREESTANDING BATH�
SPA BATH AND IS FULLY SELFCONTAINED

s 7ALKING DISTANCE TO 4WIN &ALLS� #ANYON ,OOKOUT
and Springbrook National Park

s "EAUTIFUL BIRDS� WALKS� RAINFOREST� CLIFFS� WATERFALLS�
MOUNTAINS AND BROOKS AWAIT YOU

&OR BOOKINGS GO TO WWW�TREEFERNRETREAT�COM

&OR MORE INFORMATION PLEASE EMAIL�

CHRIS TREEFERNRETREAT�COM S
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BLUE WREN BEACH HOUSE

KANGAROO ISLAND

www.bluewrenbeachhouse.com.au
Mob: (+61) 0418 810 639

Email: nick@orfanoscorporate.com.au
Lot 133 Flinders Tce, Penneshaw, S.A, 5222

s )DEALLY SUITED FOR RELAXED FAMILY VACATIONS
s � -IN 7ALK TO &ERRY� "EACH� 3HOPS� 0UBS � 2ESTAURANTS
s &ULLY SELFCONT� � BDRM HOME �ACCOM UP TO � PEOPLE	

s 3PACIOUS OPEN PLAN LIVING AREAS WITH A FULLY
RENOVATED KITCHEN AND BATHROOM

s 0ANORAMIC� UNINTERRUPTED VIEWS OVERLOOKING THE BEACH
s $OLPHINS� PENGUINS AND SEALS SWIMMING PAST AND

WALLABIES FEEDING ON THE LAWN�

★ SPECIAL OFFER FOR COUNTRY STYLE READERS ★

Phone or email for detailsV
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LAKE ORCHARD VILLAS

4 Bleakley Street Daylesford
Brian Wescott
0403 240 603

brianwescott@hotmail.com

Lake Orchard Villas offers a choice of
one or two bedroom villas.

Each of the four villas offers contemporary
accommodation with all the comforts to
make your stay relaxing and enjoyable.

The villas offer a spacious feel, filled with light with
lofty ceilings. They each contain a large spa in
the bathroom, gas fired pot belly heaters, and

split system air conditioning.

www.COASTHOUSEtasmania.com

CYGNET ACCOMMODATION indulgence. New, architect designed coastal retreat. 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. Contact John & Judi   P: 0409 446 290 / 03 6295 1876  E: stay@coasthousetasmania.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.

MELBOURNE Glen Iris, Jul 5-11, 2015

BAROSSA VALLEY Salon Rouge, Mar 22-28, 2015

SYDNEY Willoughby, Apr 12-17, 2015

BRISBANE Metro Arts, Jun 7-12, 2015

Call Jacqueline Coates to book in  Mobile 0412 587 438 Email jacquelinecoates@bigpond.com
See www.bloomspaintingworkshops.com for more details and what clients have to say about their Blooms painting experiences.

Create a masterpiece from 
scratch in my 6 day Blooms 
workshop
NO PREVIOUS EXPERIENCE NECESSARY

Includes all art 
materials and catering

❀ Introducing my new Barossa Valley Art Immersion 
 FREEDOM TO PAINT OILS 

 Feb 6-10, May 2-6, & Sept 18-22, 2015

 Visit www.freedomtopaint.com

http://www.freedomtopaint.com
mailto:jacquelinecoates@bigpond.com
http://www.bloomspaintingworkshops.com
mailto:stay@coasthousetasmania.com
mailto:brianwescott@hotmail.com
http://www.bluewrenbeachhouse.com.au
mailto:nick@orfanoscorporate.com.au
http://www.coasthousetasmania.com
mailto:CHRIS@TREEFERNRETREAT.COM
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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�

$ENHOLMS 2D� #AMBRIDGE 4ASMANIA ����
4ELEPHONE� �� ���� ���� OR ���� ��� ���

WENDY RIVERSDALEESTATE�COM�AU
WWW�RIVERSDALEESTATE�COM�AU

Irresistible Country Life...Take the Time...T
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15 Hunter St, Hobart
Telephone: 03 6270 1444

zerodavey@escapesresorts.com.au
www.escapesresorts.com.au

5 mins to Salamanca, CBD & Art Galleries.
Superb Studios & Apartments.
Fully equipped kitchens/wash mach & dryer.
Security car parking.
Spa studioS/apartments available.
Mini gym & Sauna.
Wireless/broadband internet.
Plasmas in all studios/apartments.

•
•
•
•
•
•
•
•

ZERO DAVEY BOUTIQUE

APARTMENT HOTEL

��� 
��
�� ��� �
�
�Ǥ ���� ����� ��� ��� ���� ������ǡ �� � �� ��� ��������� �� ����� �� ��� !�������Ǥ

Contact Us Today!  EMAIL: reservations@lemonthyme.com.au  TEL: 03 6492 1112  WEB: www.lemonthyme.com.au

������� 
� �����
�ǯ ������ �
����� �

�����
�� �� ����� ��� ����� � ��������

BOOk NOW!

Check our 

website for 

special deals

www.

lemonthyme

.com.au

i]Z�lVn�i]Z�ldgaY�h]djaY�WZ�#�#�#

Experience Summer in Tasmania. Join us for one of our cooking classes or experience our rustic dining showcasing local produce 
and wines. Why not take a package to include accommodation, restaurant and free entry into our beautiful National Trust Properties 
nearby. Luxury guest house and unique cooking school just minutes from Launceston. www.redfeatherinn.com.au

with a Tasmanian gourmet foodie indulgenceembrace summer
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7-9 Monash Avenue, Olinda Village 3788
Ph: 1300 488 448

www.valleyrangesgetaways.com.au

VALLEYRANGES

GETAWAYS

Less than an hour from Melbourne, 500 mtrs
from Olinda, Sassafras, Mt Dandenong villages

in the spectacular Dandenong Ranges.
Classic Cottages - Modern Luxury.

Cottages steeped in history with fresh modern
interiors and all the lifestyle luxuries you have

come to expect.

mailto:reservations@lemonthyme.com.au
http://www.lemonthyme.com.au
http://www.redfeatherinn.com.au
mailto:zerodavey@escapesresorts.com.au
http://www.escapesresorts.com.au
http://www.valleyrangesgetaways.com.au
mailto:WENDY@RIVERSDALEESTATE.COM.AU
http://WWW.RIVERSDALEESTATE.COM.AU
http://www.lemonthyme.com.au
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Osborne House
E U R O P E A N C O T TAG E S

Fully restored terrace houses in ancient villages 
in Gascony - France, northern Tuscany - Italy 
and Catalunya - Spain

Enjoy local culture, dining al fresco and buying 
local produce at village markets

You have the unique option to visit all 3 
beautiful properties in one trip.

All houses are available for rent thoughout the 
year.

Contact us for more information 0417 861 435

www.osbornehouse.com.au
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Ph: 08 8370 3125 or 0408 358 448
info@slowtours.com www.slowtours.com

Ever dreamt of an authentic French holiday 
where you could truly immerse yourself  

in the sights, tastes and culture of a quaint 
local village? Slow Tours France provides 
intimate getaways for up to 14 people with 
tours of France’s most charming, out-of-the-
way towns. If you’re after a genuine vacation
experience, without the rush
of the tourist crowds, let  
Slow Tours France show  
you the real France. 

It’s not  

too late t
o book 

2015 Tours -
  

Jun & Sept.

EUROVILLAS
www.eurovillas.com.au

Self-Catering Accommodation in Europe & UK

info@eurovillas.com.au 03 9593 2170

Mention Country Style when booking
with us to receive a 5% discount

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.

www.ninaspathways.com.au 
0419 213 327

★
★

★

TRAVEL

BUDDY
DEAL

Book one ticket and

get 1/3 off the second.

Visit Chandi in Beechworth
A gorgeous historic cottage created exclusively for couples.  

Luxuriously appointed, private and indulgent. A sanctuary for comfort, relaxation and spoiling.

simmone@alpine-getaways.com     0408 262 778  

www.beechworth-getaways.com

mailto:simmone@alpine-getaways.com
http://www.eurovillas.com.au
mailto:info@eurovillas.com.au
mailto:info@slowtours.com
http://www.slowtours.com
http://www.osbornehouse.com.au
http://www.ninaspathways.com.au
http://www.beechworth-getaways.com
mailto:contact@bespokeholidayhouse.com.au
http://bespokeholidayhouse.com.au


bang on

T
here’s always a risk that two 
earth-shattering news stories will 
break on the same day. But you 

have to feel for US President Barrack 
Obama and Chinese leader Xi Jinping. 
On the day they announced their 
historic carbon emissions deal — which 
may well save the planet — The Dunedoo 
District Diary has already locked in the 
news we were all waiting for up here. 

S & S Meats of 52 Bolaro Street, 
Dunedoo, had been named Traditional 
Australian Sausage King for the second 
year in a row at the central west 
division of the NSW-ACT Sausage 
King Awards.

To be best banger is no small thing 
in these parts. I mean, Jack Nicholson 
and even our own Geoffrey Rush 
have won Oscars, and Bert Newton 
must have more Gold Logies than 
I’ve had hot sausage sizzles. But wins 
in successive years... never. And at 
Sausage King, it’s not a pat on the 
back from your peers. You’re chosen 
by industry experts who use science, 
not emotion. Mr Rush never had  
his distribution of texture put under  
the microscope. External appearance, 
maybe, even consistency; but bloom, 
texture and flavour were never put 
to the test.

Traditional Australian is the category 
to win. Okay, there are pork, poultry, 
lamb, continental and gourmet 
sections as well, but the merguez and 
cotechino confections with piquillo 
peppers and agrodolce sauce have never 
really enjoyed big sales here. Anyone 
who has tried has hit a snag.

We’re conservative folk. So we like 
sausages that are strongly evocative of 
minced meat. Salt and pepper are the 
fashionable seasonings. Add smoked 
paprika and the best you can hope  
for is Highly Commended in the 
Fancy-Schmancy category. 

To have a good sausage from the 
butcher shop is a matter of great civic 
pride in small towns. The true-blue 
sausage is an emblem of rural honesty 
and integrity, in contrast to the rural 
badlands where the level of cereal filler 
allows vegetarians to eat the local 
sausages without too much guilt.

“Look at this!” I complained to 
The Chosen One recently on biting 
into the end of a sausage that appeared 
to be made of breadcrumbs. “This  
is outrageous!”

She was much more accepting. “I guess 
it’s getting harder to make ends meat 
these days,” she suggested. No laughing 
matter, I would have thought. 

Sausages are retro, hip, gourmet, 
unpretentious, bohemian and 
cosmopolitan. Find another food  
that embraces all those categories.

And sausages have heritage.  
Sausage-making was respected in 
ancient Egypt and became a thriving 
industry there during the late Byzantine 
period, before 641 AD. Sausages were 
standard fare in ancient Greece and 
became so popular in Rome that, at 
one stage, they were banned. 

A ban, of course, is the ultimate 
recognition, and thus it was in modern 
Canberra where onerous regulations 
were placed on sausage sizzles in 2013. 
Fearing the wurst, the ACT Legislative 
Assembly decided that these elaborate 
feasts required the presence of a trained 
food safety supervisor. In Dunedoo, we 
would have stormed the barricades.

Following the win, I stopped  
by the butcher shop to extend my 
congratulations… and I mentioned  
the food safety issue, just for a bit of  
a stir. I wish I hadn’t.

“At your age,” the man with the 
cleaver told a packed shop, “you need 
all the preservatives you can get.” 

Nice. *

‘Local butcher wins Top Sausage two years running’, 

is the sort of news that gets Rob Ingram sizzling.

Add smoked paprika 
and the best you can 

hope for is Highly 
Commended in the 
Fancy-Schmancy 

category.
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COUNTRY SQUIRE

154 Country Style FEBRUARY 2015

The Country Squire column has appeared in every issue of Country Style since its inception 26 years ago. Rob Ingram lives in a former courthouse, 

police station and jail in the NSW central west village of Cobbora near Dunedoo — as he says, “it’s better to do time in my jail than somebody else’s”. 



Being prepared 
can save lives.

When disaster strikes, responding in the 
fi rst 72 hours is critical. Being ready 

can make the difference between life 
and death. That’s why it’s essential 

to have funds at hand, so we can 
act quickly when needed. 

Every $1 invested in preparing 
for disasters saves up to $7 in 
response and recovery costs.*

Photo captured during the 
Asian Tsunami in 2004

*United Nations 2012

For as little as $10, 
you can help make sure that 

we’re disaster ready.

Call 13 32 40 or visit

worldvision.com.au/disasterready

© 2015 World Vision Australia ABN 28 004 778 081. Ref # 7507

Bringing relief and hope in emergencies

http://worldvision.com.au/disasterready


parterre.com.au

ARMADALE

916 High Street

Armadale VIC  3143

T. 03 9576 3022

NEW SHOWROOM

WATERLOO

18 Danks Street

Waterloo NSW  2017

T. 02 9310 7400 

European Outdoor Luxury

http://parterre.com.au

