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Welcome to another bumper edition of The Port Magazine in which we share the delights of winter in Port Melbourne!
But first up, a big thanks to all the traders (and entrants!) who participated in our Mothers Day Promotion. The event 
was a great success – with Jessie Reynolds enjoying special day of pampering Port Melbourne style with her mum. 
Jessie’s highlight was dinner at Ciao Cielo, but a big thanks go out to all the traders who so generously supported this 
year’s event.

As critical as we often are of progress in the area, I want to draw particular attention to recent efforts of the Port Phillip 
Council to re-energise the Station Pier precinct. Following lots of talks, focus groups and meetings, I am confident that 
we are going to see some exciting changes around the pier and waterfront area in the coming years. 

But before we get ahead of ourselves, our third Annual Best of Port Awards are now upon us! I encourage everyone to 
get involved, support your favourite local businesses and do your bit to bring attention to the fantastic variety of traders 
we have in Port Melbourne.

By casting your vote you’ll not only show your support for the fantastic work and dedication of our local businesses, 
but you’ll also go in the draw to win $500 – so get your vote in today! The more you vote, the more chances you have 
to take home a tidy cash prize! The awards evening for this year’s Best of Port Awards will include spectacular bay 
views and some fantastic food on the beach front at Mr Lawrence. 

So sit back and enjoy this fantastic edition of The Port Magazine dedicated to wine and winter warming recipes. We 
have had tremendous fun ‘testing’ out the recipes from some of our local chefs to ensure you have a great winter in 
the kitchen. All the recipes were prepared, photographed, and devoured by our enthusiastic magazine team for your 
enjoyment! So don’t be afraid to give a few recipes a go. Jennifer at Edelene on Bay, or Janette at Pod would be more 
than happy to help you out with some culinary tips and specialist kitchen equipment to make your cooking a success! If 
you’re not the cooking type, we’ve got you covered with the best of wine in Port Melbourne. Winter is the perfect time 
to try out one of the new wines bars on the strip, or head back to a tried and true old favourite.

May you find the perfect winter dish or open fireplace to warm you and yours this winter.
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Escape the wind and rain and head into 
the kitchen with some fantastic winter 
warming recipes! Created by some of 
Port Melbourne’s favourite chefs, they’re 
the perfect excuse to hunker down and 
entertain at home this winter! Need wine 
with that? We’ve got you covered with 
perfect wine pairings by some of Port 
Melbourne’s best winemakers, sellers and 
‘tasters’!

So drag out your winter stockpots, pie 
dishes and tagines, or pick one up at 
Edelene on Bay or Pod Homewares, and 
get in the kitchen for a winter full of deli-
cious home style cooking.

For those brave enough to head out this 
winter, why not try one of Port Mel-
bourne’s wine bars? The perfect way to 
spend a cold winter’s night, read all about 
some exciting newcomers on the strip and 
some trusted old friends! Harry & Frankie, 
Imbibe, The Pier and the Graham Wine 

Bar all look forward to welcoming you this 
winter with an amazing selection of wines 
and tasting plates!

If you prefer your wine on the couch, Jose 
at Casa de Vinos and Glenn and Anne at 
Decanters by the Bay would be thrilled to 
make a wine, beer or spirit recommenda-
tion to suit your palate or winter dish.

Stuck for winter activities? Try one of 
these:

Volunteer at a soup kitchen
Curl up with a good book
Watch a marathon of your favourite TV 
series!
Wear ugg boots (without shame!)
Finish a jigsaw puzzle
Take a cooking class
Go indoor go-carting or paint-balling
Take an art class

PORT MELBOURNE

Products we provide include:
•
•
•
•
•
•
•
•
•
•
•
•

Home and Contents Insurance
Motor Vehicle Insurance
Business Insurance
Residential & Commercial Strata Insurance
Commercial Motor & Fleet Insurance
Liability Insurance
Professional Indemnity Insurance
Mobile Plant & Equipment Insurance
Pleasure Craft Insurance
Trades Pack Insurance
Farm Insurance
And much more

For all your general insurance needs

128 Rouse Street, Port Melbourne, VIC 3207
P: 03 9645 2844   F: 03 9646 2803

M: 0455 555 335
E: portmelbourne@ausure.com.au

W: www.ausure.com.au
RS Insurance Services Pty Ltd AFT The RS Insurance Services Trust T/as Ausure Port Melbourne ACN: 164 497 376

Authorised Representatives of Ausure Pty Ltd t/as Ausure Insurance Brokers ABN: 94 096 971 854 AFSL: 238433

COME IN FROM THE COLD
and warm up with some great food and drink!

All food preparation and photography in this 
magazine has been created by the Port Melbourne 
Business Association’s test kitchen. Preparation 
and styling of dishes are our amateur version and 
not intended to be representative of restaurant 
experiences.
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Tucked away in Nott Street is Port Mel-
bourne’s largest privately owned supplier 
of wine, beer and spirits. Decanters by the 
Bay with its roller door façade, has been 
quietly and diligently serving its loyal band 
of customers since 2001 and business is 
still growing. 

Owners Glenn Pentland and his wife 
Anne Steel, run Decanters by the Bay 
seven days a week alongside their spe-
cialist team of wine aficionados. Offering 
a comprehensive range of wine, beer and 
spirits they are the first port of call for cus-
tomers wanting personal service, helpful 
advice and wine recommendations.

But it’s not just the locals that benefit from 
Glenn’s personalised style of service. 
A growing arm of the business now 
sees Decanters By the Bay service the 
corporate sector. Offering a full liquor, soft 
drink and bar snacks delivery service, 
Glenn and his team also maintain the 
private bars of some of Melbourne’s larg-
est corporate institutions in the CBD and 
surrounds. 

Loyal to an ever-changing industry, Glenn 
has seen a great deal of change in the 
liquor tastes and preferences of cus-
tomers in his time on the shop floor. As 
Glenn explains, “consumers are driven 
by innovation today – and the industry is 
responding to this. We have seen a huge 
growth in cider as wine producers look to 
utilise the off season to create alternate 
beverage options and markets.” 

The growing craft beer market is also 
being driven by a lust for innovation and 
exclusivity. It’s an area that is particularly 
exciting for Glenn who now stocks close 
to 200 craft and fully imported, brewed-

at-origin beers for a growing market that 
is looking for hand crafted beers that tell 
a story. 

But it’s not just the variety and choice that 
wins over Decanters by the Bay custom-
ers.  Glenn is adamant that “what we offer 
is a level of personalised service that’s 
unmatched in the industry. We keep de-
tailed records of our customers purchases 
and can tell you exactly which wine 
you served at a dinner party 12 months 
ago.” Glenn and his team will also call 
to personally advise when your favourite 
wine is on special! It’s this reputation for 
personalised service and time specific 
delivery that has seen them become the 
trusted suppliers of choice for locals and 
corporates catering for private functions, 
racing carnival events and of course, 
Christmas parties.

With a good 90% of all the wines stocked 
on the floor personally tasted by Glenn 
or his team, you’ll receive reliable and 
informative service on over a thousand 
wines, and a growing range of standard 
and premium spirits.

And in the interests of meeting all your 
liquor needs, Decanters by the Bay 
also sell quality stemware including 
Plumm and Riedel glasses and decant-
ers. Australian designed and European 
made, Plumm are the first Australian wine 
style-specific glassware brand to hit the 
market. Producing the highest quality in 
crystal and unbreakable glassware, they 
offer discerning wine drinkers a uniquely 
Australian designed product.
For fellow wine lovers, private wine 
tastings every Friday offer customers 
exposure to something just a little differ-
ent. Decanters by the Bay also run six 

specialised wine events a year and run an 
annual beer making class. Details of all 
Decanters by the Bay tastings and events 
are available in store.

Christmas time sees Anne and her team 
busy with custom hamper orders for the 
retail and corporate sector. The Decant-
ers by the Bay custom hamper service is 
available all year round and can be tai-
lored to meet individual price and product 
requirements.

So if you’re entertaining at home or in 
the workplace this winter, call the friendly 
team at Decanters by the Bay for as-
sistance with all your wine, beer and 
spirits needs. *Complimentary glassware 
hire, along with ice tubs, are available to 
customers catering for large groups and 
includes free delivery in the local area.

Decanter’s by the Bay suggests a 2013 

“Three” by Dirty Three Gippsland 
Pinot Noir to accompany the Eye Fillet 
Bourguignon.

The first vintage of this wine has just hit 
the shelves and proves that Gippsland 
Pinot Noir shouldn’t go unnoticed. Pinot 
Noir and Beef Bourguignon have a spe-
cial relationship.  This wine sits perfectly 
alongside the dish, complimenting the 
subtleties and sweet flavours of prime cut 
beef and fresh seasonal vegetables. Mar-
cus has done a fine job bringing together 
exceptional parcels of three different 
vineyards across South Gippsland. The 
three sites are very different, but have 
combined to form a rich, complex full-
bodied Pinot; displaying beautiful notes 
of crushed spices that are complimented 
by silken black cherry and fine grain tan-
nins. Bottled in February 2014, unrefined 
and unfiltered. A worthy match to this 
classic winter dish.

DECANTERS BY THE BAY MoulinNoir
  Eye Fillet Bourguignon

1kg eye-fillet, trimmed and cut in large chunks
Sea salt and freshly ground pepper
Oil

2 Carrots, diced
2 Celery stalks, diced
1 Leek (white part only), diced
1 Brown onion, diced
3 Shallots, diced
10 Thyme sprigs
10 Bay leaves
500ml Red wine
500ml Red wine jus (x2 beef stock cubes)

200g Speck diced
200g Button mushrooms
1/2 Bunch of parsley

600g Desiree potatoes
Sea salt
200ml Milk
250g Unsalted butter, diced

Heat oil in a heavy based pot over high heat. Season the eye fillet with sea salt and freshly ground pepper. Add the meat into 
the pot and seal (caramalise) all over, until the meat is a golden brown colour. Remove from pot and put aside on a plate.

In the same pot, add the carrots, celery, leek, onion, shallots, bay leaves, thyme, and sauté for 5-8mins until they start to 
caramalise. Add the meat back into the pot with the vegetables and stir to combine altogether. Pour in red wine, boil then 
simmer for a few minutes.

Stir in speck and mushrooms and continue to simmer gently for 35 minutes. Check the seasoning, stir in parsley and accom-
pany with a side serve of Paris mash. 

Boil the potatoes whole in large saucepan of salted water until tender. Drain and peel while hot, protecting your hand by hold-
ing each potato in a tea towel. Pass the potato through a fine sieve back into the empty saucepan.

Meanwhile bring the milk to a simmer in a small separate saucepan. Stir the mash over low heat for 3-5 minutes to remove 
excess moisture (this will also add air to the potatoes, making them light and fluffy). Slowly stir in the hot milk a little at a time, 
then do the same for the butter.

154 Rouse St.
moulin-noir.com.au

174 Nott St.
decanters.com.au

Anil Koirala grew up in a Nepalese family, where he learned at an early age that quality food was an essential ingredi-
ent to good living. Anil started out ‘front of house’ and was quick to discover his passion for food creation and now 
makes his mark in the kitchen. Spanning 10 years within the industry, Anil is a Graduate in Hospitality Operations and 
has worked in various Melbourne-based restaurants. After completing an internship at the Radisson Hotel, his passion 
accelerated whilst working under the talented Adam D’Sylva at the award winning restaurant CODA. This created a 
platform for experimenting with spices which is evident in Anils creations to achieve balanced flavours, seasonability and 
innovation. With experience in an array of cuisines such as Italian, Spanish, Asian and French to name a few, there is 
an international culinary flavour served at Moulin Noir.
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For Jennifer Crosswell and her gorgeous 
silver toy poodle ‘Benz’, a love of kitch-
ens, cooking and entertaining runs deep. 
A Port Melbourne local, Jennifer is a firm 
believer that “entertaining always takes 
place alongside food – and there is no 
better time than winter to stay indoors and 
enjoy good hearty food and wine.” 

Jennifer’s kitchen supply shop, Edelene 
on Bay has been stocking “anything and 
everything you would expect to find in the 
kitchen” for the last five years in its Bay 
Street location. With a focus on great sea-
sonal kitchen tools, the store is currently 
stocked with quality European stemware 
and serving ware, soup and stockpots, 
slow cookers and pressure cookers, and 
roasting pans fit for all your winter-warm-
ing recipes.

But as Jennifer explained, “you get more 
than just great kitchenware’s at Edelene 

on Bay – we aim to inspire people to 
get the most out of their purchases with 
personalised service and advice on how 
to prepare, use and care for the kitchen 
tools we sell.”

The perfect place to source ‘hard to find’ 
kitchen gadgets, Jennifer is accustomed 
to the delight on people’s faces at finding 
a replacement for a much loved peeler or 
masher - or just the joy of finding the right 
“tool for the job.”

With an fantastic range of cake decorat-
ing supplies, tea towels, pots and pans, 
KitchenAid mixers and coffee plungers, 
Edelene on Bay is also an ideal place to 
find the perfect gift for the kitchen lover or 
cook in your life.

And if you’re looking to expand your 
cooking repertoire, Jennifer holds regular 
cooking demonstrations. The demonstra-

tions cover everything from “tool specific 
demonstrations”, to how to make the most 
of the season’s best produce. For details 
on Jennifer’s popular cooking demonstra-
tions, head over to the Edelene on Bay 
Facebook page, or register in store for 
details.

So if you need personalised assistance 
with your cookware needs (or the perfect 
pie dish!), pop into Edelene on Bay and 
introduce yourself to Jennifer and Benz 
the poodle – they’re sure to have the 
perfect pie dish for your needs!

How to roll the perfect piecrust

Store bought or homemade, rolling out 
the perfect piecrust can be tricky! 

Here are Jennifer’s top tips for the perfect 
piecrust:

Make sure your dough is the right tem-
perature. Dough that’s too warm will stick 
to your rolling pin, and dough that’s too 
cold will crack when forced. Press the 
dough gently to check it’s ready for rolling 
– your fingers should leave an imprint, but 
shouldn’t sink through the dough.
Roll around the clock. Starting in the 
centre of your dough disk, roll with firm 
even pressure at 12 o’clock, 3 o’clock, 6 
‘o’clock etc. turning the disk as you go.  
Don’t get heavy handed with the flour. 
Working too much flour into the dough 
can make it dry and tough. Use only 
enough flour to keep the rolling pin from 
sticking.

Don’t over-roll or overwork the dough. 
Overworked dough can result in a dry and 
tough crust. The less rolling, the better!

edelene on bay
PURE PIE
CHIPOTLE CHILLI BEAN, SPINACH AND FETA PIE

100 gms dried borlotti beans
100 gms dried red kidney beans

1 tsp cumin seeds
1 tsp coriander seeds
Vegetable oil for frying
1 onion finely diced
1 stick celery finely diced
1 carrot finely diced
3 cloves garlic minced
1 tbsp chipotle chilli in adobo sauce paste
1 tsp smoked paprika
1 bayleaf
1 tsp sugar
1 Tbsp  tomato paste
1 can whole peeled tomatoes
1 can water (use tomato can)

1 Tbsp cornflour mixed with 1 Tbsp water
1 spring onion roughly chopped
1/4 cup fresh coriander roughly chopped
Sea salt and fresh ground pepper to taste

450gm roll good quality shortcrust pastry
2 cups fresh wilted spinach leaves
100 gms of your favourite feta
1 egg to egg wash top

Soak all beans together overnight in plenty of cold water. 

Heat oven to 160 degrees. Toast cumin and coriander seeds off in a dry pan until fragrant (don’t burn!) and grind up to pow-
der in mortar and pestle or in an electric spice grinder. 

Put all vegetables and 2 Tbsp oil in heavy based pan and bring up to medium heat with a lid on. Sweat off until slightly 
softened. Turn heat up and add all spices, tomato paste and chilli paste. Cook for 1 minute stirring regularly or until it smells 
lovely.

Add tinned tomatoes, water, beans and bay leaf and bring to boil. Put lid on and cook in oven for 1 1/2 hours or until beans 
are tender.

Put back on stove on very low heat and stir in cornflour mix. Cook out cornflour for 3 or 4 mins or until sauce thickens slightly 
(may need a little more) Season generously, allowing a bit extra to compensate for the pastry and spinach. Take off heat and 
stir through spring onion and fresh coriander. Leave in fridge to cool completely.

On a cold surface roll out pastry to about 2-2.5 mm thick, or enough to cover base and top of desired pie vessel. Grease pie 
vessel with oil spray or just oil and line with pastry, leaving some overhang. Fill 3/4 with bean sauce, spread well drained 
spinach over top and break chunks of feta over top of spinach. Cover with pastry top and trim excess around the edge (this 
can be used as decoration if you wish). Crimp edges over or prick down edges with a fork to seal pastry. Brush top with 
beaten egg and prick a few holes in top to release steam. Bake in a hot oven (180-200 degrees) for 35-40 mins or until pastry 
is golden brown and cooked through.

ECOLOGY Fluted Pie Dish $24.95

Owned and operated by young Melbourne couple, Michael and Holly Carthew, the Port Melbourne based Pure 
Pie has expanded rapidly into many stockists around Melbourne. The concept is simple, source local and put 
it together with love and care. Pure Pie has a retail  shop in Port Melbourne and attends 10 Farmers Markets a 
month, the couple have been able to spread the word of good pie to all the awaiting mouths around Melbourne, 
they are endeavouring to spread it further to other states.

383 Bay Street
purepie.com.au

kitchen supplies

251 Bay Street
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A Port Melbourne institution since 2004, 
The Graham Wine Bar is very much 
where the locals meet.  

Run by the very hands-on twins, Peter 
and Tony Giannakis, this bar is very 
much a family affair. Unafraid to “get in 
the trenches with the floor staff” Pete, 
Tony and Tony’s wife Amanda are regular 
fixtures at the bar - greeting and serving 
their loyal band of “villagers” who they 
know by name. 

Long-term residents of the area, Peter 
and Tony were raised and schooled in 
Port Melbourne. As Peter explained, “In 
the years we have been here, we’ve seen 
people meet, get married, have kids and 
move away from the area – but it’s always 
a thrill when they come back – it’s like 
coming home in a way.” 

The Wine Bar which lies alongside their 
popular Graham Hotel Restaurant is a 
haven from the bustle and noise of Port 
Melbourne’s Bay Street. Passionate about 
the space he has created for the many 
regulars who see the Graham Wine Bar 
as an “extension of their living room”, 
Peter is resolute that there is still “a fire in 
the belly” for their business and the peo-
ple they serve. As he says, “we are the 
meeting spot for locals, the place where 
the village gathers on a Friday night for 
after-work drinks.”

The hotel that was built in 1870 bears little 
resemblance to the former wharfie main-
stay. Shining from a refurbishment in May 
of 2013, the new colour scheme, lighting 
and furniture, make the Graham Wine 
Bar the perfect winter venue. A cosy open 
fire and live football on the big screen are 

eager to greet you and draw you inside 
this welcoming bar now run by manager, 
Alex Duly. For those familiar with former 
stalwart manager ‘Luke’, Peter confirmed 
that he continues to do “cameo appear-
ances on a Tuesday night!”

The wine bar’s reputation is supported by 
an impressive list of local and internation-
al wines that now exceed 300 in number, 
with 23 wines available by the glass. And 
an eclectic selection of beers from inter-
national, boutique and microbreweries is 
described by Peter as a “beer connois-
seur’s list.” The bar selection is perfectly 
matched with a seasonal grazing menu 
that includes their famed truffle fries and 
daily ‘pot sticker’ dumplings. For those 
who want something a little more substan-
tial, the Wine Bar also offers it’s full dining 
room menu to hungry guests right from 
the bar. The heated all-weather courtyard 
adjacent to the bar offers a break from the 
warm and cosy intimacy of the indoor fire 
– but you’ll be just as welcome perched 
at the bar – watching the bar staff weave 
their beverage magic. 

Committed to serving the very best bar 
food and wine in Port Melbourne, the 
Graham Wine Bar is the perfect spot for 
taking in a football game, or entertaining 
your guests this winter.

The Graham suggests Rossi & Ric-
cardo Piemonte Barbera to go with the 
mushroom chicken risotto. Described as a 
medium bodied, easy drinking Italian wine 
with soft tannins and acids.

97 Graham St.
thegraham.com.au

The Graham
Wine Bar BELLA COSI

 chicken and mushroom risotto

2 tablespoons olive oil
1 small onion, finely chopped
1 garlic clove, crushed
375g risotto rice (Arborio)

250g sliced button mushrooms
100g cooked and shredded chicken breast

1 litre vegetable stock or chicken stock

1 tablespoon butter
50g grated Parmesan cheese
3 tablespoons finely chopped parsley

Heat the olive oil in a large saucepan. Cook the onion and garlic until softened but not browned. Do not wash Arborio rice, 
simply add the rice and reduce the heat to low. Season and stir briefly to thoroughly coat the rice.

Toss in the fresh mushrooms and cooked chicken. Season and cook, stirring, for 1 -2 minutes.

Stir in a ladleful of stock and cook over moderate heat, stirring continuously. When the stock has been nearly completely 
absorbed, stir in another ladleful. Continue like this for about 20 minutes, until all the stock has been added and the rice is al 
dente.

Remove from heat when the rice is nearly done (al dente) and stir in butter. Cover with a lid for 2 – 5 minutes.
Add Parmesan cheese and parsley. Season and serve.

Bella Cosi is a family affair, owned and operated by Marisa Di Lisio who unites all of her talents and passions under one 
roof, together with her three handsome and very talented sons, Vince, Christian and Anthony. You are invited to come 
along and experience “A Taste Of Life” with a European influence of homestyle cooking. Experience the food like you 
are eating back home in your “mother’s kitchen”.

71 Beach St.
bellacosi.net.au
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IMBIBE
WINE BAR

359 Bay Street
imbibewinebar.com.au

Ciao Cielo
panfried potato gnocchi pumpkin spinach dolce blue walnuts

Imbibe, from the Latin “imbibere”

Verb; To drink. Literally to take in or as-
similate. To take in, as if by drinking. To 
absorb liquid or moisture.

Down the ‘Paris End’ of Bay Street is a 
slow rumble. It’s the rumble of change as 
this former quaint and quiet end of the 
street, slowly transforms itself into a des-
tination for those seeking out great food 
and intimate drinking spaces. 

Sitting proudly just north of the Town Hall 
is Matthew Peck’s vision for “something a 
little bit unique on the Bay Street strip – a 
small bar.”

More than just a wine bar, the refurbished 
antique shop is the awakening of former 
long time residents of Port Melbourne, 
Matthew and his wife Rebecca. Nearing 
40 and starting a family saw Matthew 
abandon a successful 10-year corporate 
career and switch back to a happier, 
easier time in his life. With 10 years of ex-
perience in the hospitality industry prior to 
his work in the corporate sector, Matthew 
says it was a long held vision to “create a 
small, intimate bar space, unlike anything 
previously tried in Bay Street.” Last year, 
the “stars aligned”, and Imbibe was born 
in a space that Matthew believes lends 
itself perfectly to his dream.

Matthew’s vision is clear, “to showcase 
the best Victorian produce in a space that 
is friendly, intimate and cosy.” Matthew’s 
time in big corporates had proven one 

thing – bigger isn’t always better and that 
there was a need for small operators to 
support small producers. So he and his 
wife set about meeting some of Victoria’s 
finest boutique producers of wine, beer, 
cider and food.

Since opening in January, their small 
bar concept has evolved to include ten 
premium craft beers (with two more soon 
to be available on tap), ten ciders and six 
signature cocktails that put a very Port 
Melbourne twist on some old classics. 
There are also eight white wines and 
eight red wines on the pour each night. 
Former bar manager at Taxi Dining Room, 
Lisa Forbes, has also recently joined the 
team, bringing her trademark experience 
and finesse to this welcoming bar.

A growing selection of cheeses, char-
couterie, delicious crostini and hot offer-
ings are complimented by tasting platters 
from good friend and neighbour, Motomu 
Kumano from Port Melbourne’s much 
lauded Komeyui Japanese restaurant. As 
Matthew explains “it’s a win-win partner-
ship as Imbibe gets to offer fantastic food 
to it’s customers, and Komeyui has a 
place to offer people that are turned away 
when the restaurant is full.”

With a space to suit everyone – and every 
mood – Imbibe has a welcoming court-
yard that hosts balmy, relaxed evenings 
in the warmer months, an alfresco area 
on the street, the intimate front bar, and 
a space affectionately known as “the 
lounge” upstairs. 

One of only a few venues in Port Mel-
bourne that stays open late Friday and 
Saturday nights, Imbibe is open until 
1:00am – making it the perfect place to 
escape from the cold this winter. Imbibe 
is also able to cater to functions of up to 
60 people, offering both private space and 
value based catering and drink options to 
suit almost any occasion.

Free wine tastings every second Wednes-
day highlight some of Victoria’s best wine 
makers and allows guests to explore both 
wines and regions. Details of the tasting 
evenings can be found on their Facebook 
page and twitter. 

Matthew’s warm and inviting service 
leaves no doubt as to where he sees 
himself in the Port Melbourne landscape 
– “we are not looking to make headlines 
on the national stage or cast a net across 
Melbourne – we just want to be a great 
small bar that brings locals the best food 
and beverage of each season.”

Imbibe wine bar suggests:
10 minutes by tractor to go with your 
panfried Gnocchi. A pinot noir from the 
Mornington peninsula. Described as 
a lovely light to medium bodied, food 
friendly red wine with red berry and cherry 
flavours.

Bryan Nelson head chef and co owner of Ciao Cielo loves European food and has worked at iconic Melbourne establishments such as Walter’s Wine Bar under Ryan Clift, and 
Stokehouse under Paul Raynor, before becoming head chef at the popular A la Grecque in Aireys Inlet. His food has a strong Italian influence, but also draws inspiration from 
other modern European cuisines, reflecting Bryan and co owner Kate’s 18-month gastronomic tour of the Mediterranean rim before launching Ciao Cielo. His style is imaginative 
without pretention, with an emphasis on quality seasonal produce and refined presentation.

1kg large désirée potatoes
Rock salt

350g plain flour
1/2 tsp fine salt
2 small eggs beaten

Diced roasted pumpkin
Hand full of baby spinach
2 tbsp toasted walnuts
Splash of olive oil
1 tbsp good quality butter
Dolce blue cheese
2 tbsp pumpkin puree with lemon zest

Put the whole potatoes into enough cold water to just cover them. Bring them to a boil and then turn down to a very gentle 
simmer. I like to add a lot of salt to the water to give the potatoes loads of flavor. When the potatoes are cooked drain them 
well. Preheat the oven to 220C/gas 6. Cover the bottom of a baking tray with a layer of rock salt and arrange the potatoes 
on top. Bake for about an hour until the skin have gone quite dry and shell like: this will depend on the size of the potatoes, 
so check them regularly. Remove from the oven, and as soon as they’re cool enough to handle (be brave), cut them in half 
and press them through a drum sieve, discarding the skin. The trick is to keep the potatoes dry so that the gnocchi are fluffy 
and melt in the mouth. Everyone agrees it’s important to make the dough while the potatoes are still hot, or you risk someone 
actually having to chew their dinner – a deeply shameful experience for any aspiring gnocchi master. This, of course, means 
that you will have to be brave, because the phrase hot potato didn’t come about by accident; insulated by their skins, it’s like 
juggling rocks thrown straight from the sun. But would a nonna complain? No she would not.

Scatter 250g of the flour over a clean work surface along with ½ tsp fine salt. Use a potato ricer, or push the potatoes through 
a fine sieve from elbow height, on to the flour. Make a well in the centre and add the eggs. Mix together, adding more flour if 
necessary, but stopping as soon as it comes together into a soft dough. Set the dough aside while you clean the work surface 
and dust it with a little more flour, then return and flatten it into a square about 1.5cm thick. Divide this into 1.5cm-wide strips, 
then roll these into sausage shapes. Lay the sausages side by side, and cut them into 1cm-wide segments. Dust these with 
flour.

Bring a large pan of salted water to the boil, then turn down to a simmer. Cook the gnocchi in multiple batches. Stir them into 
the boiling water and wait for then to rise to the surface before scooping them out.

Heat a non stick frying pan quite hot. Add olive oil. Stand back and put diced pumpkin in. The pan should be very active if the 
oil is hot enough. Get some caremelisation happening on the pumpkin, turn it so the colour is even on all sides, approximate-
ly 1 minute. Now add your drained hot gnocchi to the pan. Be careful because any water may cause some flaming and spit-
ting. If this happens just blow it out. Toss the gnocchi in the pan trying to get a nice crust on all sides. Add your butter quickly 
then your spinach and walnuts. Season with Murray River pink salt if you have any. To prevent the spinach from overcooking 
set the entire mixture aside in a bowl as soon as the spinach has wilted.

Serve in a pre warmed, open style pasta bowl. Place the puree in a lump on one side of the bowl and with a dessert spoon 
smear it in a curve half around the bowl. Place the gnocchi mix gently in the center of the bowl so as all the ingredients are 
evenly presented in a nice little mound. To finish I just tear off little pieces of the blue cheese and place it on top. It’s a good 
idea to leave the cheese to come to room temperature first so it melts nicely as you eat it.

171 Bay Street
ciaocielo.com.au
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Part wine shop, part wine bar, Harry & 
Frankie is the brainchild of long-time 
mates John Tennent and Tom Hogan.

Former Sommelier at Daylesford’s Lake 
House, Tom’s passion for wine has come 
to life in this stunning transformation of 
their vaulted ceiling shop front, a stones 
throw from Port Melbourne’s Town Hall. 

Named after John’s eldest son Harry, and 
Tom’s youngest daughter Frankie, Harry 
& Frankie celebrates everything and any-
thing vinous. Inspired by the Enotecas of 
Italy and the Cave a Mangers of France, 
Tom explained that their vision was to 

create a venue with a “strong connection 
to the community, a place where people 
could drop by, alone or with friends, and 
feel welcomed.” 

Tom saw Port Melbourne as an obvious 
choice for their friendly and inviting ven-
ture, describing the area as “a cul-de-sac, 
a destination in every sense of the word 
with little through traffic, a strong sense of 
community and lots of potential.”

And the potential of their former cor-
rugated roof space has certainly been 
realised. Designed by Foolscap interiors, 
the wine bar and shop have been likened 

to the inside of a wine barrel or vault. The 
stunning cork lined ceiling is printed with 
a custom motif designed by New York and 
London based Australian designers, Craig 
& Karl. 

Getting up close and personal with the 
wines is easy. A full length ‘wine wall’ 
offers visitors the opportunity to explore 
the bottles and choose their own wine 
adventure. Organised by weight, the  
wine wall starts with sparkling wines, 
before moving onto Riesling, Sauvignon, 
Rhone white, Chardonnay, Rose, Gamay, 
Pinot Noir, Italian Reds, Spanish Reds, 
Grenache, Shiraz, Cabernet (& friends!) 
and the all important – finishing dessert 
wines. All the wines are available to drink 
in or take away.

The 650+ wine listing highlights small 
family owned producers from Australia’s 
backyard and around the world. John and 
Tom have also worked closely with some 
of this country’s most exciting wineries, 
including Ruggabellus, Ar Fion, Spinifex 
and Vinteloper, to blend and bottle a 
signature range of stunning house wines, 
working with the mantra that a great glass 
certainly needn’t cost a fortune. But it’s 
the stories and the providence of the 
wines that defines Tom’s passion, “being 
able to tell the winemakers story is impor-
tant to us and reinforces the community 
feel we are creating here.”

It’s an ethos that Tom is quick to point out, 
confirming that “wine isn’t about social 
status, and regardless of age or gender, 
wine should be fun and accessible to all.” 
And despite his membership to The Court 
of Master Sommeliers, Tom is resolute 
that “wine should never be preten-
tious.” His team of staff (who all have a 
background in fine dining) have made the 
conscious decision to step back to a more 
casual and warm style of service delivery 
with Harry & Frankie.

But Harry & Frankie know that wine 
without food is no fun, so they’ve enlisted 
the assistance of The European’s former 
Sous Chef, Cameron McKenzie to create 
a compact, wine friendly menu. The ever-

changing offerings include house made 
charcuterie, local and imported salami 
and salumi, farmhouse cheese, ‘Grand 
Cru’ Toasties and two main courses from 
6pm.

With extensive (and effective!) outdoor 
heating and cosy casual seating inside, 
winter provides the perfect excuse to 
explore wine. As Tom explained, “while 
the warmer months demand beer, winter 
is the perfect time to explore wine.”

Wine maker tasting nights every second 
Thursday and monthly dinners on a 
Tuesday provide the perfect excuse to 
celebrate all that winter and wine have to 
offer in a relaxed and welcoming atmos-
phere. Last month’s fun and informative 
Tuesday dinner explored limestone and 
it’s relationship with wine.

For details of upcoming wine tasting 
evenings and dinners, join the friends of 
H&F mailing list at www.harryandfrankie.
com.au

Harry & Frankie recommends Azienda 
Agricola Cos Pithos Bianco from Sicily to 
go with the Pollo e Scarola Brodo.

1/2 cup olive oil
4 chicken thigh fillets (diced)
1/2 cup white wine
1 medium brown onion finely chopped
2 sticks celery chopped
Water

Endive washed and finely chopped
Salt & pepper to taste

100g bread crumbs
100g grated Parmesan
1 egg
Handful of chopped fresh parsley
salt & pepper to taste

Frying oil

Fine chopped parsley for serving

Heat a large pot over medium heat. Coat the base in a thin cover of olive oil (approximately 1/2 a cup).
Add the diced chicken and cook to seal.
Add the wine stir through with the chicken and heat until wine has evaporated.
Add the onion and celery and stir, cook for about 2 minutes or until the vegetables begin to soften.
Add water to cover ingredients, roughly 4cm above the chicken. Cover with lid and bring to the boil, simmer on a low heat for 
30 minutes.

Add endive to pot.
Cook for another 20 minutes or until chicken pieces fall apart easily.
Add salt and pepper to taste.

While soup is heating prepare the cheese balls
If available use 2 day old bread to crush into bread crumbs.
In a separate bowl  mix the breadcrumbs, grated parmesan, egg, salt, pepper and parsley using your hands.
The mixture should be firm, if it is too soft add more parmesan and if it’s too dry add a little milk.

Roll mixture into small firm balls, 1-2cm diameter and deep fry them to a light golden colour.
Strain and place on paper towel to remove excess oil.

Pour in a soup bowl, top with cheese balls, garnish with fresh parsley and serve with a side of crusty bread.

Originally from Benevento, Italy, the medieval home of Strego (witches). Owner and chef Angela Tomasiello, followed her life 
passion for cooking and established her own restaurants with husband Tony. Following age old recipes and guided by the 
best teachers, her mother and grandmother, Angela maintains the authentic values of her Italian heritage and creates deli-
cious wholesome home style dishes.317 Bay Street

harryandfrankie.com.au
HARRY &
FRANKIE

63 Bay Street

Pane e Tulipani

Pollo e
Scarola
Brodo
Chicken & Endive Soup with Cheeseballs
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Since opening its doors in September 
2009, Pod has been warmly welcoming 
homewares lovers from near and far to 
delight in its unique style of homewares 
and gifts. 

Owned and run by husband and wife 
team Julian and Janette, Pod stocks the 
latest in giftware and household products 
from around Australia and the world. 

Catering to all tastes and styles, Janette’s 
focus is on delivering “an ever-changing 
range of familiar premium brand names 
– and a few others you might want to get 
to know!”

With winter now upon us, Janette says 
“there is no better time to consider 
purchasing the winter essentials from 
casserole dishes and oven-to-table bake 
ware at a massive 40% off in store.” But 
for something just a little bit different, Pod 
is also stocking patterned ladies winter 

tights for the very brave and fashionable 
amongst us! 

Proud supporters of the Port Philip 
Specialist School, Pod will gift wrap your 
purchases in exchange for a gold coin 
donation. All proceeds from their gift-
wrapping service are donated to PPSS 
Foundation. 

Pod also offers gift cards at any denomi-
nation to make your gift giving easier. Just 
speak to one of the friendly staff for all 
your gift card or registry needs. 

So if you are looking for a special gift, 
house warming present or simply some 
new and unique ways to spruce up your 
home, POD has a homewares and gift 
solution to meet your needs. 
*Pod is now an official CO2 gas cylinder 
refill stockist for the SodaStream drinks 
maker. Empty cylinders can be ex-
changed in store at any time.

Mon - Fri:   10.00am to 5.30pm
Sat:            10.00am to 5.00pm
Sun:            11.30am to 4.00pm

Not familiar with a Tagine? Janette shares 
her top Tagine secrets:

Used for many Moroccan dishes, a tagine 
produces a unique, slow-cooked flavour. 
Unlike many slow cooking methods, less 
water is required when cooking in a tagine 
because the cone-shaped top condenses 
steam and returns it to the dish.

Never place a cold tagine on a hot cook-
ing surface. Bring the tagine to room 
temperature before cooking as unglazed 
cold earthenware can crack when applied 
directly to heat.
Use over low to medium-low heat. Use 
only as much heat as necessary to main-
tain a simmer. This will prevent scorching 
the food, and damaging your tagine.
Get the order of your ingredients right. 

Lightly cook the onion and spices first to 
develop their flavour.

Tagines take time. Let the tagine reach 
a simmer slowly. Poultry can take up to 
two hours to cook while beef or lamb may 
take up to four hours.

Tagines make beautiful serving dishes for 
presentation purposes. Be sure to protect 
your table surface from a hot Tagine 
though!

Hot water and baking soda (or salt) are 
usually sufficient for cleaning your tagine. 
Pat dry, and rub the inner surfaces of the 
tagine with olive oil before storing.

If you don’t have a tagine just use a deep 
frying pan with a lid or a flameproof cas-
serole dish.

POD Homewares & Gifts

Mr Lawrence
Lamb Tagine

2 carrots
2 onions 
4 celery sticks
8 garlic cloves
4 tbsp ras el hanout spice

1 boned lamb shoulder
2 tins whole peeled tomatoes
1 bunch coriander stalks, tied with string.
2 bay leaves
6 sprigs thyme
Pinch saffron
1.5 lt chicken stock

1 tsp  ground bay leaves
1 tsp  dried thyme
1/4 tsp  ground nutmeg
1/4 tsp  ground cloves
1/2 tsp  cinnamon powder
1 tsp  ground coriander
1/4 tsp  ground mace
1/4 tsp  ground cardamom
1/2 tsp  ground dried ginger
1 tsp  ground cumin seed
1/4 tsp  ground allspice
1/4 tsp  turmeric
1/2 tsp  cayenne pepper
Salt & black pepper to taste

Honey
Harissa sauce

Cut carrots, onions and celery into a rough 1cm dice and sautee in a little vegetable oil with crushed garlic until soft and just 
starting to colour. Add Ras el hanout spice and saffron. Sautee briefly to develop the flavours.

Trim the lamb shoulder of any excessive fat and cut into large cubes about 8cm square. Add lamb cubes, tinned tomato, 
coriander stalks, bay leaf, thyme, saffron and stock to veg mix and stir to combine. Bring to the boil and simmer until lamb is 
tender. This will take about 1 ½ to 2 hours. 

To make Ras el Hanout mix all spices together.
This spice mix stores well in a sealed container. Great mixed with a little olive oil and rubbed on meats or vegetables before 
roasting / grilling. Use as a flavour base to any braised dish or soup.

If the sauce is a little too thin remove the lamb pieces and reduce the sauce to the desired consistency. 
Season to taste with honey, harissa, salt and pepper. Serve with cous cous and top with fresh coriander.

MAYA Tagine $59.95
made in portugal

302 Bay Street
podhomewares.com.au

92 Beach St.
mrlawrence.com.au

The food I love to cook and eat is a combination of good home cooking with a balance of flavors and contrasts, usually involving spices of some sort.  With my family and friends 
I enjoy plated food served at the table in a shared and relaxed style. For most of my cooking career I have worked in restaurants driven by spice, which is a keen passion of 
mine.    I have completed stints as Head chef at Chin Chin and before that Host in the UK and Mecca Bah in Brisbane amongst others. Having started my own adventure at Mr. 
Lawrence our food is influenced by the cuisines of the Middle East, North Africa and Eastern Mediterranean. We use lots of nuts, pulses, herbs, chili’s, lemons and spice mixes 
to create interesting flavours and textures. I aim to cook dishes that are fresh, vibrant and accessible to all whilst still retaining a point of difference and interest. 
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With over 170 years of history, The Pier 
hotel is a true Port Melbourne icon. 
Known originally as the ‘Brighton Pier 
Hotel’, the timber hotel was established 
in September of 1840 by prominent Port 
Melbourne settler, Wilbraham Liardet. 
Described as a “magnificent house” at 
the time, it served fine refreshments to 
Melbourne’s eager beachgoers.

Gutted by fired in 1868, the hotel was 
reinstated by 1870. It continued to oper-
ate throughout the twentieth century, 
undergoing extensive renovations around 
1937. These renovations modernised the 
hotel’s appearance with the application of 
the ‘Moderne façade’ treatment – much of 
which remains today.

Now in the stewardship of owner David 
Cambridge and his wife Rachel, there is 
no shortage of appreciation for the history 
and heritage of this magnificent location. 
Once one of 48 licenced hotels in Port 
Melbourne serving and accommodating 
the passengers and crew of arriving ships 
– The Pier now stands as a beacon and 
testament to the rich maritime history of 
the area.

Bendigo born and bred, David’s passion 
for the hospitality industry began in his 
hometown. He owned and operated a 
series of restaurants and hotels before 
shifting his focus to Port Melbourne, and 
purchasing The Pier hotel site in 1999.

It was a natural transition for David who 
described the hotel as “derelict when we 
bought it - 500 odd pigeons had taken 
up residence. There were no windows, 
no stairs, no life – but I could see its 
potential.” The removal of 260 skips full 

of bricks from the interior of the build-
ing opened the ground floor of the hotel 
up and allowed for the creation of a 
dedicated dinning space, bar, commercial 
kitchen and a space affectionately known 
as the “beach lounge and wine bar”. 

Since opening The Pier’s doors in 
January of 2001, David and Rachel have 
restored the stunning, vaulted timber shin-
gle ceiling on the upper floor and created 
flexible, all-inclusive, event and function 
spaces. Catering for up to 145 people 
seated, and limitless potential for stand up 
functions, their classically styled function 
spaces now host weddings, corporate 
seminars, life celebrations and a few 
divorce parities! As David explained, “no 
function is too big or too small for us – 
and to share such a magnificent view over 
the bay with people during their significant 
events is a privilege for us.”

With five open fireplaces, and five big 
screens for weekend football, The Pier 
is the quintessential winter venue. Keen 
custodians of the area’s heritage, David 
has included original pylon’s and jarrah 
decking from Station Pier in the beach 
lounge and wine bar that sits adjacent to 
their casual dinning room.

Playing host to relaxed weekend football 
and cosy intimate catch-ups, the beach 
lounge and wine bar is managed by Jim 
and Glenn. Offering almost exclusively 
Australian and New Zealand wines, Both 
Jim and Glenn were keen to point out 
that their wine selection is “designed to 
be accessible, assuring and just a little bit 
different.” Described as “covering different 
varietals and regions with a particular 
focus on reds for the winter” it represents 

great value without intimidation. Com-
plimented by the exceptionally popular 
Matilda Bay craft beers on tap, domestic 
ciders and a range of cocktails (including 
their famed Espresso Martini!) there is no 
shortage of options to warm up your win-
ter soul. A new winter menu of tasting and 
sharing plates capitalises on their multi-
cultural kitchen team and make grazing 
through a Sunday afternoon football game 
a veritable feast. The full a la Carte menu 
from the dining room is also available. 

With warm friendly hosts, winter bay 
views and roaring open fires, there’s no 
better time to visit The Pier. Join Jim, 
Glenn and the crew for $6 Pints of Matilda 
Bay beers, house wine and sparkling be-
tween 4:00pm and 7:00pm every Friday 
during Winter! 

For details of what’s happening this winter 
at The Pier, check out their Facebook 
page, facebook/pierportmelbourne.

The Pier suggests:
Free Fall, King Valley Pinot Grigio 2012 
to go with your chilli prawns. It’s palette 
is described as clean and fresh with light 
fruit. This wine supports the delicate 
flavours of the prawns and compliments 
the chilli in the dish.

THE PIER RUBIRAS
 CHILLI PRAWNS

1 Bay Street
thepier.net.au

192 Station St. 
rubiras.com.au

3 cups corn flour
2-2.5 cups water

6 Qld banana king prawns
(peeled but with the tail left on)
Frying oil
All purpose flour

3-4 tsp Sambal Olek  “Coninex” brand
20-30 g unsalted butter
1 stem spring onion chopped

mix water and corn flour to a smooth batter 
about the consistency of cream.

Heat oil in a large pan until very hot, coat prawns in flour first, then the batter and place in the oil. Fry for 3-4 mins until golden 
brown, turn, lower heat, cook for a further 4-5 mins.

Strain off excess oil, add butter, sambal and spring onion. Serve prawns covered in the chili sauce on a plate with steamed 
rice.

Russia born, Chef, Kirill Serebro has lived in Melbourne for more than 20 years. Over this time, Kirill found his “sweet spot” 
in Italian/Australian cuisine, honing his skills at one of Melbourne’s 1 Hat CBD restaurants, before making the move to Ru-
bira’s @ Swallows five years ago. Renowned for the freshest produce, John Rubira still handpicks the market specials daily. 
Passionate about top quality seafood, Kirill and his dedicated team rise to the challenge of a menu that is responsive to the 
season and the tastes of their discerning diners.
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Nestled on the Bay Street strip just north 
of Liardet Street, is a hidden Port Mel-
bourne gem. 

Casa de Vinos has been run by local, 
Jose Dymenstein, since early 2012. A 
South American oenologist (winemaker), 
Jose’s vision was to create a place where 
people could buy boutique wines, spirits, 
brews and gourmet foods to match. As 
Jose explained, “culturally, Australian’s 
don’t buy food and wine together like they 
do in Europe. People more often than not 
buy the food first, and then consider the 
wine – I wanted to challenge that.”

After working as a winemaker in Spain, 
USA, New Zealand and Australia (includ-
ing Mitchelton wines in Nagambie), Jose 
decided to take a break from the produc-
tion side of winemaking and explore the 
world of wine retailing. 

The business, which is 100% independ-
ent and family owned, is a testament to 
Jose’s passion for detail and discovering 
new winemakers and brands. Jose has 
personally tasted every wine in the shop 

– none of which are available at your big 
brand outlets. 

The luxury of having a wine maker on the 
premises at all times means customers 
are guaranteed a highly personalised 
and educated service. Jose’s precise 
selection of wines from local and foreign 
winemaking regions represent “the best 
of the best” with a strong focus on smaller 
producers. Jose believes that “the produc-
tion of small batches can’t be matched by 
large companies”.

And whilst wines are the mainstay of 
Jose’s retailing model, his premium, 
fine spirit importations are becoming an 
increasing part of his business. Jose’s 
selection of fine spirits focus on single 
malts, rum and tequila, including the pre-
mium Clase Azul range of tequilas from 
Mexico. World renowned for its superior 
quality and rich flavour profile, Clase Azul 
is made from the finest organic agaves 
and is bottled in decanters featuring hand-
crafted artwork by Mexican artists. 
Specialising in the importation of pre-
mium, limited edition spirits, tequila and 

Japanese whiskey, Casa de Vinos now 
supply the likes of Vue de Monde, Circa, 
Tonka and the Sydney Opera House 
directly.

But Casa De Vinos is more than just wine, 
beer and spirits, they also stock an ever 
changing range of specialist foods that 
make the perfect host/hostess gifts, in-
cluding paella spices, Spanish preserves, 
hand made Greek olive oil, truffle oil, 
truffle salt, truffle mustard and exotic Af-
rican peppercorns from Madagascar and 
Cameroon. Their specialist range of duck 
products including confit and foie gras are 
particularly big sellers at Christmas time.

In the vein of being purveyors of all that is 
fine, Casa de Vinos also carries a range 
of French provincial knives including pair-
ing, cheese and steak knives by Robert 
David from Laguiole and Opinel from 
Savoie.

The perfect place to seek out a gift for the 
person who has everything, Jose and his 
team can also assist with custom orders 
of difficult to source wine and spirits, or 

create you a personalised hamper. With 
none of their stock available at the big 
retailers, you are guaranteed to get a 
unique, personalised hamper to impress 
even the fussiest foodie.

Open seven days a week from 11am to 
8pm Sunday to Thursday and until 9pm 
on Friday and Saturday, Casa De Vinos 
is the perfect place to stock up on your 
winter wines, luxury spirits or fine food 
and condiments. *A 10% discount is 
offered on the purchase of six or more 
wines everyday.

Casa De Vinos suggests: Cantina Zac-
cagnini - Montepulciano D’ Abruzzo, from 
Abruzzo, Italy to go with the fasolada 
soup. It has a nose of spices, red berries 
and vanilla chocolate, medium weight, 
soft and silky tannins, with a strawberry 
jam aftertaste, long finish.

Casa De Vinos

Elena Valkanis - The Mediterranean Restaurant
Having lived most of my life in the hospitality industry it was only natural this would be my calling. I decided my love for food was greater than anything else, so I went on to 
study Culinary Arts at William Angliss. There I learned to apply everything I had learnt to bring out my own unique flair and style. I drew on my Greek heritage for inspiration and 
naturally my parents cooking. Traditional Greek food with my own modern day twist.
Home style cooking at its best.

2 ½ cups cannellini beans

3 litres water
2 onions
2 garlic cloves
3-4 celery stalks
2 carrots
2 medium potatoes
2 cups pureed tomato
1/3 cup virgin olive oil
salt and pepper (to taste)

Fresh chopped parsley
Red chili pepper flakes
Toasted bread
Fetta cheese

Soak beans overnight in cold water and ice cubes. (The ice helps beans soften and prevents skin splitting during boiling.)

Put water in a 5 litre heavy stockpot.  Cut the vegetable into chunky pieces and add all ingredients into the pot. Bring to boil 
over a high heat. Reduce heat and simmer for 30 minutes.

Add garnish and serve with toasted bread topped with feta cheese. Leftovers can be frozen and easily defrosted in micro-
wave when ready to eat.

227 Bay Street
casadevinos.com.au

271 Bay Street

The Mediterranean
Fasolada Bean Soup

271 Bay Street
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The Port Melbourne Business Association is hosting our 
annual People’s Choice Awards for Business Excellence

Vote for your favourite businesses online!

Each vote has a chance to win you $500
Competition Closes, August  5th

Come join us for the Awards evening on August 19th. Tickets available online.

www.BestOfPort.com.au


