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— source of supply in Melbourne,
Tanka beans are native toe Sowth.
America, but the beans Cuddy uses
are grown in Indonesia.
They combine Ravour elements
of marzipan, tobaceo and vandlla,
and nch Aavourwise, but
Cuddy prefers an understated effect.
He places them whobe into milk to
allow them o infuse their favour to
make a tonka bean ice-cream; and
datto wcith the b fale o mrive s
that e serves with duck.
Avaibable [rxparts of France, Unit
| 638 Thambon Crescent, Mitcham.
| Byappointent; phane 9872 3945,

5. Polish fine barley

PATRICEK Craig, from Malwern
restzurant Mans, has abways liked
barley, but until recently he has
restricted the chunky, chewy grain's
s o hearty main dishes.
Four months ig sturmnbled
upon a Polish huh}%w?:’h%h
continental buscher.
“Thas barley is much finer than
the tradifioral versiom " he sys. Tt
cocks more quickly, i more delicate
and has a srmoother mouthfesl. The
Full basdey might lean 2 bit towards
| rustic-style dishes, shereas this one
isa lot more degant.”

| uses the fine barkey in an
ETyires at Maris, [tis bn.]std
with chicken stock and
mushrooms and cﬂt
resembles a wet risotio. 1t's served in
a bowd with charred quail meat and a
duck egg an top.
Available: Mabvern Continental
brstchers and delicatessen,

| 79 Ghenfemic Road. Malvenn
phone 9509 1078
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found it last year while searching far |
“something different and unaseal®
tor cormplenent sushi dishes at the
restaurant, and bved it imemediately.
“It's really clexn and tangy and
fresh without having that strong,
almost aggressive, giger taste,” he
says. “Sometmes we use itwhole
asa g:u'nL-f.h. SOt 2 an
alternative to pielded ginger with
sashimi, and we also thinby slice
taved sovve it with scallops, and it
gives a really nice fresh, gingery zing
wilhoust Hiat bhevrehnees at the back.”
Lambie especially likes the
fact that it does its job.on the plate
without a chef having to be overly
clever with its preparation
Avadlable: He iises Japaness
wholesale supplier Jun Pacific, but
believes it would be available at

meore local greengrocers than people
realise

7.5ea parsley/sea
| celery

AFIUM prostratum & alon
much of Victoria's cgs?lﬂm. iuaE
| above the high tide line. Ryan
Seagions from Port Fairy's MerTijig
Inin first learmed of the bright green
coastal herb 12 months when he
was researching wild ft
“It's a really interesting taste,”
he exys. “Not an soquired taste like
some of these foraged things can
b, bt just a nice combination of
parsley and celery.”
Henee the name. It by
gota

either — or bath. “It's
nice saltiness, and a bit of a mild
tang, mnh:i:.'s Mﬁmw wiho uses
it just as he would parsley, mainky
i seafood dishes, perhaps whole
as a garnish. or pursed with onion,

garlic and lemon juice, or added toa

darninant lerient, more an
accompaniment.” he says.
Availale: He says sea parsley is
Ermlmr around the back beach

unes of Port Fairy and that the
South Beach area 15 a virtual market
for coastal sea herbs.

8. Korean aged black
garlic

WICOLAS Poslasrt won The
Crood Food Gidde's Yourng Chef of the
Year award as much ﬁ:u:.ﬁus o
mdnlhmﬁﬂﬁﬂcnﬂy as for his
Aair with His endless quest
Eut;&u:ﬂnt; recently unearthed an
black garlic from Eaorea, which
is normal garlic put throwgh an

exiended drying process until it turns
bh.c.k_

= the |n-nl:.th{'
r:nhul :.nd 1]1: u.she the garlic *

Tee says. “Its texture becomes really
sﬁmﬂ uash it between
yenar it bescovmnees 3 paste.
The flaveuwr is really intense, reI:Ifrg.-
sweet and rich. It still tustes of garlic
bt there are also liquorice, balsamic
vimegar, rushroom and even
barbecue exnes elements in eere.”
Poedzert employs the rslti-hued
flavour profile of aged black garlicin
a sirmple emulsion of egg. oil and salt,
which aceompanies a wagyu beef

| dich at Embrasse

Available: Oiveria. Praliran and
sedected fruitand vegetable stores,
including some at Prahran and
Victoria rarkets.

9. Bastourma

NUMBER &' Michae] Banmerman
first came across bastourma
— a Middle Eastern, air-dried besf’

|

10,

in the 1990s. Buthes
reliscovered it ahale:
for local produce ok
dishes designied to 2
rrmunn‘i:i?“;t-n
*Twas v
found this local i::
says. “ It suits our il
arwd it mild spacines
crisp it wine S
T 2 chardonmayeed
Biiirierrisn A
bastourma 3
and roasted with celes
jus. He plans to usei
toadd an i |
prawns and white
Available: Melbousses
419 Victoria Street. Be
Vic Delicatessen, g8
Quieen Vicoria Marks

10.Jicama
JICAMA i5a South Ag

vegetable that 3

at Ve de M Irs

| vegetable. also loows

used ina pumberof S
distees for centuries 3
Monsde is one of the &
itin Melbourne.

The resbumntsa
it raw form (it becoes
w‘mﬂcmhed,]md
LarriLse Rimschuire

Amh'Ha.rmu'q
ingredient not well i
use in European o
that extra element of s
plate.”

Ve de Momde rea
jicarma diced with mas
braksed abalorme, wotes
yuzu bubbles. 1t b
in 2 salad, served with



