
Exotic oasis

Now into its second year, Dragonfly
bar and dining in Victoria Square has
released a great new winter menu
including free range venison from the
Adelaide Hills; red roasted chicken and
prawns; chorizo and smoked chilli in
Pedro Ximinez Sherry; aswell as the
ever-popular edamame (seasalted chilli
soy beans);Okonomi Yaki (Japanese
style pizza); nori salted chicken; and
chocolate lava cakes.As much local and
organic produce is used as possible.

Tel 08 82125661
193Victoria Square, Adelaide
www.dragonfybar.net.au

Australia's 'most outstanding' farmers'
market
Congratulations to Willunga Farmers
Market, winner of Vogue Entertaining
and Travel's Produce Awards 'Outstanding
Farmers' Market' category. The market,
which started in 2001,has grown from a
small affair in a hotel carpark to a buzzing
community event, which draws visitors
from near and far.
www.willungafarmersmarket.com

Whiz in the kitchen
Vegetarianism is no longer rare, but
creating flavoursome and healthy
vegetarian meals is still a challenge
for many. Natalie Playford has the
answer with Cooking Up A Storm,
her vegetarian cooking school that
comes to you. Learn in your home,
at your own time - on your own or
with a group of friends. "Most of
my clients are people who realise
they need to be healthier (and cut
back on meat), or who have been
unwell, or simply interested in doing
a cooking class in their own home,"
explains Natalie. A vegetarian for
nearly 20 years, Natalie also teaches
nutrition at the WEA and the
Cancer Care Centre. Tel 08 8386 1672
or 0403 555 011or visit
www.cookingupastorm.com.au
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• Places and products we love •• •• •• •
: The big cheese ,. ~ :
: Soft cheese specialist La Casadel Formaggio has a new ') :
: product to delight bocconcini fans. Grande Bocconcini is one. :
: large 200g ball of fresh mozzarella, stored in brine and excellent W' :
: sliced and layered with tomatoes or torn over pizza. .:
: www.lacasa.com.au . :
• •
• B stands for better •• •
• A trip to the Willunga Farmers Market is not complete without a stop by Triple •• •• B, Burns Biodynamic Beef. Liam and Madeleine Burns' product is NASAA certified ••biodynamic, which means no chemicals are used on the farm or animals, and all •

health issuesare treated homoeopathically. The animals are all grassfed. Get in :
early for the cut you like, or place a special order by calling 08 8537 0544. Bulk :
sides are available and pork products are coming soon. :

•
Service guaranteed :
For an easy and delicious lunch, make use of the Hyatt's latest offering at the :
Riverside restaurant. Pop in and receive free valet parking and a glassof wine with :
every main ordered from their fresh new lunch menu. :
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