australian flavours.

country charm

Bella Vedere has all the ingredients of the perfect regional
restaurant – a welcoming dining room, well-chosen seasonal
menu, and the surrounding Yarra Valley to explore.
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Clockwise: Bella rabbit braised with cider and
mustard (recipe p 128); fresh trout; chef Gary
Cooper (second from the left) and his team.

Strawberry cheesecake
with a chocolate brownie
base (recipe p 126)
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fig, walnut & goat’s cheese
salad with vincotto dressing
Serves 4
1/4 cup

(60ml) olive oil
1 tbs vincotto*
1/4 cup (60ml) verjuice
1 oak leaf lettuce
4 fresh figs, quartered
60g walnut halves, toasted
120g aged goat’s cheese, cut into 12 slices
Pea shoots, to garnish
Whisk oil, vincotto and verjuice, season
with pepper and set dressing aside.
To assemble salad, place lettuce leaves
in 4 bowls, top with figs, nuts and cheese.
Drizzle with dressing and top with shoots.
* From Italian and gourmet food shops;
substitute balsamic vinegar.

parmesan veal cutlets with
anchovy & parsley butter
Serves 4
cup (75g) plain flour, seasoned
2 eggs, lightly beaten
11/2 cups (100g) sourdough breadcrumbs
1/2 cup (40g) grated parmesan
4 x 300g thick veal cutlets, french-trimmed
Olive oil, to shallow-fry
100g unsalted butter
3 garlic cloves, finely chopped
6 anchovy fillets, finely chopped,
plus extra to serve
2 tsp finely chopped parsley
Lemon wedges and lettuce and beetroot
salad, to serve
1/2

Fig, walnut & goat’s cheese
salad with vincotto dressing

It’s hard to picture a more idyllic country scene than an apple pie cooling
on a window sill. Imagine then a ledge filled with a glossy lemon meringue
pie, flourless chocolate cake and a burnished creme brulee tart, and you’re
halfway to conjuring the sight that greets you at Bella Vedere.
“I like to think it’s very CWA,” jokes chef and co-owner Gary Cooper of
the cake display that lines the entrance to his Yarra Valley restaurant. The
ladies of the CWA would also be impressed with Gary’s vegie patch out
back, a jam-packed space of terraced gardens. Its bounty informs the everchanging menu, with Jerusalem artichokes, stone fruit, apples and figs
now playing a starring role. “Everything we pick, we use in the kitchen,”
says Gary, “supplemented with ingredients from local suppliers.”
Overlooking this lush scene, the olive-green dining room is decked out
with gorgeous paintings by local artist Kay Craig. Hanging copper pots,
shelves of cookbooks and vases filled with herbs add to the charm, giving
the space the intimacy of a friend’s chic country home. Gary’s menu reads
like a seasonal snapshot, with daily antipasto plates, handmade pastas and
heartier offerings, such as rabbit with baked apples and a cider and
mustard cream. Follow with something sweet from that sigh-worthy
selection and a stroll in the gardens for the ultimate rural repast.
874 Maroondah Hwy, Coldstream, Vic, (03) 5962 6161, bellavedere.com.au.
126 delicious.

Place flour and eggs in 2 separate bowls,
and combine crumbs and parmesan in a
third. Dip veal first in flour, then egg, then
crumbs. Chill for 10 minutes to firm up.
Preheat oven to 200°C. Heat 1cm oil in a
large ovenproof frypan over medium heat.
Fry veal for 3 minutes each side until
golden. Bake for 5 minutes for medium.
Meanwhile, melt butter in a pan over low
heat. Cook garlic and anchovies, stirring,
for 5 minutes or until anchovies melt. Stir
in parsley. Place cutlets on plates, and top
with sauce. Serve with extra anchovies,
lemon wedges and salad.
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pan-fried rainbow trout
with almond & sage
Serves 4
4 x 350g whole rainbow trout
Plain flour, to dust
1/3 cup (80ml) olive oil
1/2 bunch sage, leaves picked
1 cup (80g) almond flakes
50g unsalted butter
150ml brandy
Lemon wedges, to serve
Preheat the oven to 200°C.
Dust each trout lightly with flour.
Heat 2 tbs oil in each of 2 large ovenproof
frypans (or 1 roasting pan) over mediumhigh heat. Place trout in the pans, season
with salt and pepper, and cook for 1
minute each side. Sprinkle with sage and
almonds. Place pans in the oven and cook
for 4 minutes, or until the almonds are
toasted and fish are just cooked.
Return pans to the stovetop, add
butter to the pan and cook for another
2 minutes over medium heat, basting
fish with butter and carefully turning fish
once, until butter has browned. Transfer
fish to serving plates, then add brandy to
pan and swirl, scraping the bottom of the
pan. Pour pan juices over fish and serve
with lemon wedges.

delicious. 127

australian flavours.
eschalots, rosemary, mustard, apple
cider and garlic. Season to taste.
Bring to the boil, then reduce heat
to medium-low. Cover the surface closely
with a piece of baking paper cut to fit,
then cover with a lid and cook for 45
minutes or until the rabbit is tender.
Stir in the cream, then cook for a
further 5 minutes to heat through –
don’t allow to boil. Season to taste with
sea salt and freshly ground black pepper.
Serve the braised rabbit on mashed
potato, topped with the sauce and
sprinkled with the flat-leaf parsley.
Serve with crusty bread.

chestnut soufflés
Serves 4
1 cup (220g) caster sugar,
plus extra to dust
430g can unsweetened chestnut puree*
300ml milk
1 vanilla bean, split, seeds scraped
4 eggwhites (shells reserved to flambé
if desired)
Ice cream and rum (optional), to serve

Chestnut soufflés

“Gary’s menu reads like a seasonal
snapshot, informed by the bounty
of Bella Vedere’s kitchen garden.”
bella rabbit braised
with cider and mustard
Serves 4

400ml thickened cream
Mashed potato, chopped flat-leaf parsley
and crusty bread, to serve

1 farmed rabbit (about 1.5kg)
1/4 cup (60ml) olive oil
100g sliced pancetta (optional),
cut into strips
5 eschalots
3 rosemary sprigs
1/2 cup (140g) wholegrain mustard
1L (4 cups) alcoholic apple cider
4 garlic cloves

Joint the rabbit into 8 pieces (or you can
ask your butcher to do this for you).
Heat the olive oil in a large deep frypan
over medium-high heat. Add the rabbit
pieces, in 2 batches if necessary, and
brown for 5 minutes on each side, turning
until golden. Remove the rabbit and set
aside. Add the pancetta, if using, and cook
for 5 minutes until golden. Add the

Preheat the oven to 220°C. Grease four
1 cup (250ml) soufflé dishes or ramekins
and dust with a little extra caster sugar.
Break up the chestnut puree with the
back of a spoon, then place in a saucepan
over medium heat with 3/4 cup (165g)
caster sugar and milk. Bring to the boil,
whisking, then reduce heat to medium-low
and simmer for 10 minutes, stirring, until
thickened. Stir in the vanilla seeds and
remove from the heat. Allow to cool, then
transfer to the fridge for 3 hours to chill.
In a large bowl, use electric beaters
to whisk the eggwhites to stiff peaks.
Gradually whisk in the remaining 1/4 cup
(55g) sugar until glossy. Fold through
the chestnut mixture, keeping as much
air in the mixture as possible. Divide
mixture between ramekins, then bake
for 10-12 minutes until risen.
Serve soufflés immediately with ice
cream. To flambé, fill 4 reserved eggshell
halves with rum, and carefully set alight
just before serving.
* From delis and gourmet food shops.

australian flavours.

Clockwise: the warm interior at Bella Vedere;
follow the path through the lush gardens;
the bread is baked onsite.
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the guide: yarra valley.

J

ust a one-hour drive from
Melbourne, the Yarra Valley is
home to an enviable array of
hatted restaurants, cool-climate
wineries and artisan producers
of luscious cheeses, elegant chocolates
and Champagne-style ciders. Relaxed
cellar-door eateries, galleries, farmers’
markets and boutique retreats make this
the perfect weekend getaway.

where to eat & drink
Kick off your tasting tour in Coldstream,
where you can sample arguably Australia’s
finest chardonnay, the 864, at Oakridge
Estate (864 Maroondah Hwy, Coldstream
(03) 9738 9900), a relaxed cellar door with a
view. Enjoy a lingering lunch of venison
carpaccio with bloody Mary sorbet.
Stop by Dominique Portet (870
Maroondah Hwy, Coldstream, (03) 5962
5760) for this Bordeaux-born, ninthgeneration vigneron’s stellar Provençalstyle rosé, Sancerre-esque sauvignon blanc
and a Burgundian pinot noir. For the full
French experience, savour lunch on the
terrace, followed by a game of pétanque.
Nearby, cardiologist Mark Horrigan is
carving a niche with Pimpernel Vineyards
(6 Hill Rd, Coldstream, (03) 9817 3787) for
his pinot noir, supple Rhone-style shiraz,
floral viognier and ethereal chardonnay.

The gourmet hub of Healesville should
be your next port of call. With its bakery,
fromagerie, duo of cellar doors and
expansive modern restaurant, Giant Steps
Winery (336 Maroondah Hwy, Healesville,
(03) 5962 6111) ticks all the foodie boxes.
Try Innocent Bystander and Giant Steps
wines, pore over the cheese counter, then
tuck into some woodfired pizza.
For a pub meal that punches well above
its weight, head to the Healesville Hotel
(256 Maroondah Hwy, Healesville, (03)
5962 4002). Come breakfast, pull up a pew
at Harvest Cafe (256 Maroondah Hwy,
Healesville, (03) 5962 4002), for smoked
salmon frittatas or bacon and eggs.
For an indulgent brunch of eggs Benedict
and sparkling wine, make for the light
dining room at Mt Rael (140 HealesvilleYarra Glen Rd, Healesville, (03) 5962 1977).
Chef/co-owner John Knoll also helms
Healesville Contemporary Art Space and
Palate (Basement, 177–179 Maroondah
Hwy, Healesville, (03) 5962 6928), where
zesty salads are served amid artworks.
Food and art are also both on the menu
at TarraWarra Estate (311 HealesvilleYarra Glen Rd, Yarra Glen, (03) 5962 3311),
where the chardonnay, pinot, merlot
and shiraz are complemented by Middle
East-leaning dishes such as saffron-cured
kingfish or Turkish-spiced duck.

From top: classic woodfired pizza
at Giant Steps; dine at the stunning
TarraWarra Estate; the rolling
vineyards at Oakridge Estate.
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Clockwise from right: owner Charles
Smedley of eco-winery Mandala; savour
French tipples at Dominique Portet;
tempting sweets at Kennedy & Wilson;
Yarra Valley Dairy Ashed Goats Pyramid;
taste cheese and wine at Yarra Valley Dairy.

Take a trip back in time at Eleonore’s (42
Melba Hwy, Yering, (03) 9237 3333), the
one-hat restaurant in historic Chateau
Yering and try the suckling pig with eel,
apple and shiitake. In the same heritagelisted grounds sits Yering Station (38 Melba
Hwy, Yarra Glen, (03) 9730 0100), Victoria’s
first winery and home to a sculpture gallery
and a restaurant serving mod-Oz fare.
Another pioneering winery is De Bortoli
(Pinnacle La, Yarra Valley, (03) 5965 2271).
Sip estate-grown chardonnay; sample
imported and local cheeses; or dine at its
restaurant Locale, with Italian fare.
At Hargreaves Hill Brewery Company
(25 Bell St, Yarra Glen, (03) 9730 1905), work
your way through a tasting paddle of six
boutique brews, then tuck into generous
steaks or herb-crusted rack of lamb. Further
north, Mandala (1568 Melba Hwy, Dixons
Creek, (03) 5965 2016) is an eco-chic winery.
Try the zippy sauvignon blanc with spanner
crab, blood orange and fennel salad.
If you’re after a palate-cleanser, seek out
the Yarra Valley’s cider and ale trail. Among
the hit-list is Kellybrook Winery (Fulford
Rd, Wonga Park, (03) 9722 1304), where
you can sip a refined Champagne Cider.

where to stay
where to shop
A must on any visit to the area is Yarra
Valley Dairy (70-80 McMeikans Rd, Yering,
(03) 9739 0023), where you can sample
sensational cheeses (try the Juno, a soft
goat’s cheese with juniper and rosemary),
and stock up on artisan fare. There’s also a
cafe and a wine-tasting counter that
promotes small, regional producers.
In Healesville, head to Kitchen &
Butcher (258 Maroondah Hwy, (03) 5962
2866) for an enticing range of deli goods,
pastas, cheese, bread and take-home meals.
Next door at Barrique Wine Store (260
Maroondah Hwy, Healesville, (03) 5962
6699), browse wines from the Yarra and
around the world.
Across the road, satisfy cacao cravings at
Kennedy & Wilson (203 Maroondah Hwy,
Healesville, (03) 5962 6448), for bitter-sweet
truffles and slabs of quality couverture.

Self-catering stay Healesville Escape (11
Montpellier St, Healesville, (03) 5962 3925,
healesvilleescape.com.au, from $220 per
double) features four king-size bedrooms,
a full kitchen, comfy living areas and an
ultra-mod bathroom with fabulous vistas
from the freestanding tub. Outside, a
generous deck with a barbecue leads down
to a herb garden.
Nearby, 10 Edward Street (10 Edward St,
Healesville, 10edwardstreet.com.au, from
$220 per double, including breakfast
provisions) is a cosy three-bedder set in
glorious gardens.
Perched on 17 hectares of rolling hills,
Gracedale Yarra Valley (619 HealesvilleKoo Wee Rup Rd, Healesville, (03) 5962
1248, gracedaleyarravalley.com.au, from
$260 per double, including breakfast) is
home to just two modern suites, decked
out with king-size beds, a kitchenette, and
a luxury bathroom with a spa. d.
With thanks to Tourism Victoria for their
assistance. Visit: visitvictoria.com.
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