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gundaroo
Just 30 minutes north of Canberra, Gundaroo is home to some of the region’s best 
examples of mid and late 19th century buildings and offers visitors a range of 
experiences—from fine food and wine to contemporary art, local produce and crafts. 
Located on the Yass River, Gundaroo is home to Grazing, a first-class restaurant in 
the old Royal Hotel and the Cork Street Café where the pizzas are worth the drive. 
Gundaroo is wonderful for a day trip or weekend escape.
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The old police stables are now  
home to the Cork Street Café

Gundaroo Colonial Inn
For George and Carole Nicola a Sunday afternoon drive to 
Gundaroo was life changing. ‘It was like coming home’ says 
George. From that moment, the couple decided that they 
wanted to be part of Gundaroo. A few years on they jumped 
at the chance to be part of the history of The Gundaroo 
Colonial Inn. 

The delightful 1872 hotel, also known as Matt Crowe’s 
Wine Bar, has been lovingly restored and is home to icy 
cold beer on tap, wholesome country-style food, great live 
entertainment and accommodation while maintaining its 
wine bar roots. For good food, friendly atmosphere and a top 
drop it is a great spot to be and where good friends meet.

23 Cork Street Gundaroo NSW 2620  
www.gundaroocolonialinn.com.au 
manager@gundaroocolonialinn.com.au 
02 6236 8155  Open Crowes Bar Mon–Tues 3pm–8.30pm, 
Wed–Thurs 3pm–10pm, Fri 3pm–12pm, Sat 12am–12pm, 
Sun 12pm–10pm 
Crowes Restaurant Lunch Sat–Sun 12pm–2.30pm, 
Dinner Wed–Sun from 6pm 02 6236 8060 or 0431 598 883

If freshly made gourmet pizzas tickle your tastebuds 
or lovely homemade cakes and biscuits, including a 
gluten free selection, are your thing, then a visit to 
Bridget Hinves’ Cork Street Café is a must. 

Located in the historic police stables, the Café oozes 
with character with polished floorboards and an open 
kitchen – you can enjoy watching the chefs at work and 
kids can even create dough sculptures. The courtyard adds 
an alfresco option and is perfect for relaxed catch-ups with 
friends and family. 

Cork Street has an unequivocal philosophy of fresh food and 
local produce and you can taste the difference.•
Cork Street Gundaroo NSW 2620 
02 6236 8217  Open Thurs–Sun dinner
Fri–Sun lunch, most Public Hols 

Cork Street Gallery Café



Old Saint Luke’s Studio 
When potters Ian Jones and Moraig McKenna met 	
inside a kiln, sparks flew.

Their passion for each other, pottery and their home, 	
studio and gallery, in the 1848 Old Saint Luke’s Church, 
makes this a must-see hotspot of the region. 

Ian and Moraig specialise in wood-fired ceramics. 	
Their work is finished in an impressive nine-metre 
‘anagama’ kiln, that is fired two to three times a year 	
for up to five days. 

It’s the ash that delivers a unique effect making these 	
works highly sought after around the world – join them 
each weekend or at one of the after-firing garden sales. 

Shingle Hill Way Gundaroo NSW 2620 
www.oldsaintlukesstudio.com.au  laughingfrogpot@netscape.net 
02 6236 8197  Open Sat & Sun, most Public Hols 
10.30am–5pm 

Grazing
Grazing is an icon on the Canberra-region dining 
scene. Located in the 1865 historic Royal Hotel, 
this treasure has rooms for all occasions and five 
open fireplaces that blaze through winter. 

Chef Tom Moore and his team deliver seasonal menus 
in generous portions, often featuring produce from 
the impressive kitchen garden out the back. The food 
is stylishly unpretentious and is complimented by a 
wine list made entirely from local drops—its all part 
of the commitment to local and seasonal product. 

Grazing is more than a name, it’s a philosophy and 
you’ll remember the experience for years to come. 

Cnr Cork & Harp Streets Gundaroo NSW 2620 
www.grazing.com.au  info@grazing.com.au 
02 6236 8777  Open Thurs–Sat dinner
Fri–Sun & most Public Hols lunch 

Mallee Gum Cottage 
Sue Adams was a bubbly librarian who secretly lived for her garden. A people person, 	
she delights at people enjoying their Mallee Gum stay. No cerebral minimalist styling here, 
this enchanting garden-cottage B&B will take you back to Nanna’s house and a slower gear.

Curl up before an open fire with a book on native birds from their pocket library and wake up 	
to the tantalising smell of Bungendore bacon, before tucking into organic free-range eggs and 	
tasty local produce.

For lunch and dinner take a leisurely stroll to award-winning dining at the Cork Street Café, 	
and renowned restaurant, Grazing. 

3 Rosamel Street (Cnr Cork) Gundaroo NSW 2620 
www.malleegum.com  sales@malleegum.com  02 6236 8366  Open 7 days 
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‘A quick note to the politicians: if you’re looking for 	
a lesson in Australian values, make sure the next 	
time you open your mouths it’s at this restaurant’ 	
Simon Thomsen – Sydney Morning Herald writes 
about Grazing. 

It’s all about the passion –  
living the dream and making your 

mark on something that is special. 
For Sue Adams it’s her Mallee Gum 

Cottage B&B and the adjorning 
gardens in quiet Gundaroo. 
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Poachers Pantry 
In 1991, fed up with the vagaries of the stock market and the world 
of merchant banking, and the desire for a business closer to home, 
Susan Bruce with her husband Robert, turned their grazing property 
on its head by converting it into a country smokehouse.

Demand grew and Poachers Pantry was born. Now home 
to the award-winning Smokehouse Café and Wily Trout 
Vineyard, a day at Poachers is a rich experience. 

You can regularly taste these quality products on the Qantas first 
and business class menus or at restaurants like Tetsuya’s—or pick 
some up at gourmet stores in Canberra, Sydney and Melbourne.

431 Nanima Road Hall NSW 2618 
www.poacherspantry.com.au  unwind@poachers.com.au  02 6230 2487 
Open Farm shop & cellar door 7 days 10am–5pm
Sat & Sun brunch 10am + Fri–Sun lunch from noon

hall

The Poachers smokehouse products 
are now available far and wide

As you drive past the outskirts of Canberra you’ll find historic Hall village and 
district. Many of the locals have left behind the hustle and bustle of the city to 
embrace a life on the land. Stop off for a smokehouse lunch before being 	
pampered at the irresistible Geranium House Day Spa. 



Few people complete a science degree to open 
a day spa. However Sue Butt is a lady with a 
vision. In 1999 Sue built a purpose-built day spa 
on her gorgeous undulating property at Hall. 
Since then demand has over taken, the business 

has expanded and stage two has recently been completed. 

It all came about by accident really…Sue completed a 
massage course and started doing some work on the side 
when her children were young. She loved it and what it 
did for people, and soon enough Sue’s addiction meant a 
career change was on the agenda.

Located on 135 acres of secluded bushland, Sue’s hot stone 
treatments, private steam room and couples packages 
leave visitors feeling refreshed, their skin a-glow and 
they’re pleading for a return visit. 

Sue takes the industry seriously and has completed 
courses in aromatherapy, beauty therapy, peels and 
microdermabrasion as well as investing heavily in the 
latest products and technology. Over time, her Applied 
Science Degree in Health has really come into its own as 

more and more focus in the beauty industry is towards 
wellness, health, skin protection, diet and recovery.  

The latest extensions have seen the addition of a new 
treatment room and a couple’s room, complete with a 
steam room and it’s all due to client demand. Sue finds 
more and more men are booking in—often they first visit 
with a partner and then return on their own, Sue thinks 
they’re starting to realise what they’ve been missing 	
out on.

The setting is perfect for extending the experience 	
and some packages come complete with a Poachers 
Pantry hamper. 

And the best bit - you can enjoy the view during the 
treatments without worrying about others passing by—
well maybe a cow or two!•
via Spring Range Road Hall ACT 2618 
www.geraniumhouse.com.au  Info@geraniumnhouse.com.au 
02 6230 9220  Open Mon–Sat 9.30am–4.30pm
Sunday & Public Hols by appointment only.

Geranium House 
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yass / bowning
Just a short drive off the Hume Highway and 45 minutes out of Canberra, Yass 
and the nearby village of Bowning offer visitors to the Poacher’s Way a chance to 
experience everything from world-class arts and award-winning cool climate wines 
to a night in a 1840s Georgian hotel, The Globe Inn. Once touted as a possible site 
for the nation’s capital and with a long history as the centre of fine wool production, 
there is plenty to discover in the Yass area.

The Globe Inn 
It was love at first sight when Annette Walters saw the 1847 building 	
know as The Globe Inn in the heart of historic Yass. 

A B&B in country NSW is a long way from the hectic days Annette spent as 	
an Operational Nurse Manager in a major Sydney hospital but it’s a change 	
she welcomed with open arms.

This charming Georgian hotel has a colourful past and is full of old world 
charisma with five stately en-suite bedrooms for guests. Dinner can be prepared 
or local produce can be provided for you to cook on the barbecues on the 
beautiful verandah overlooking the historic courthouse and distant hills.

70 Rossi Street Yass NSW 2582 
stay@globeinn.com.au  www.globeinn.com.au  02 6226 3680  Open 7 days 



A rt and farming run thick in the veins of 
the Crisp family and these two traits have 
shaped the lives of Helen Crisp and her sons, 
Peter and Sandy. Set on a working property, 
Crisp Galleries reflects this mix and is home 

to a glass works studio, gift store concert and conference 
area and beautiful sprawling gardens. This unique family 
product highlights each of their individual passions and 
gives them each a focus. 

Peter stumbled into the world of glass making by accident 
in the late 1970s on his way to study archaeology and art 
conservation when he had to complete an arts component. 
By coincidence glass was offered for the first time in the 
same year and needless to say Peter was sidetracked and 
hasn’t looked back. 

His passion for the ancient Egyptian art of ‘slumped glass’ 
has seen him gain international recognition and if you 
don’t buy his work on-site at the studio you can pick up a 
piece at William and Sons, London or Bengdorf Goodman, 
New York. 

Sandy has studied agriculture and horticulture and 
manages this aspect of the family business. He has been 
instrumental in the creation of the spectacular gardens on 
the property and has been busy lately re-establishing	
the nursery. 

Helen can turn her hand to anything and runs the gift 	
store, looks after groups and is turning her hand back to 	
the nursery. Previously a lavender nursery, the new version	
is based on the mixed varieties throughout the Crisp 
Gallery gardens.

They’re a talented and inspiring family and Crisp Galleries 
is a wonderful collection of experiences that stem from 
their family roots of art and farming.•

Gap Range, Hume Highway Bowning NSW 2582 
www.petercrisp.com.au  Phone bookings only 02 6227 6073
Open Fri–Mon 10am–5pm or by appointment.
Devonshire tea weekends only. Catering by appointment.

Crisp Galleries	
Bowning
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The Crisp Galleries is located on a property known as Gap Range which is set on the 
Yass side of Conroy’s Gap, a landmark that features in Banjo Paterson’s poem Mulga 
Bill’s Bicycle. “See here, young man,” said Mulga Bill, “from Walgett to the sea, From 
Conroy’s Gap to Castlereagh, there’s none can ride like me.”

Peter Crisp is now internationally 
recognised for his glass art
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bungendore / wamboin / lake george
Fine arts, crafts, food, wine and antiques are just some 	
of the delights that await visitors to Bungendore, 	
30 minutes east of Canberra. With its mix of old-world 
charm and modern indulgences, Bungendore is a 	
must-see destination on the Poacher’s Way and is home 	
to the Bungendore Wood Works. While you’re out that 
way, you should also check out Wamboin—another of 	
the Canberra region’s wine-growing areas and home 	
to Lambert Vineyards. An easy drive north of Canberra 
along the Hume Highway, Lake George is home to some 	
of the Canberra district’s most acclaimed wineries. 	
With spectacular views across the million-year-old lake 
(which is renowned for its tendency to rise and fall, 	
often in the space of just hours), Lake George is the 	
perfect place to indulge in fine food and fine wine 	
and Lerida Estate is a must-see destination. 

Sunrise at Lerida Estate as the  
fog lifts on Lake George



‘Indulgence is encouraged, laughter and fun are 
plentiful and the wine is simply superb’– they’re 
words from the Lambert Vineyards website and they 
aptly describe the personality and experience of this 
superb winery, cellar door and café. 

This emanates from the passion of owners Steve and Ruth 
Lambert. Their vibrant personalities, warm welcome and 
enthusiasm make this a memorable, relaxing place to visit. 
However, while they encourage guests to kick back, they 
take their wines and fine dining seriously – very seriously.

The Lambert story is about following your dreams and 
owning a winery is a far cry from their former life in 
education. For years they dreamt of a vineyard with a view 
and it became a reality when they opened the winery, cellar 
door and café in September 2003. 

Back in 1991 Steve and Ruth planted six rows of vines and 
headed to university to study winemaking and viticulture. 
With certificates in hand, they set about putting their 
knowledge into action, expanding the vineyard plantings 
and perfecting their new trade. 

The impressive cellar door, complete with full glass 
viewing gallery to the winery below, is just the start of 
the Lambert Vineyards experience. The modern adjoining 
café is stylish and comfortable and the talented team in 
the kitchen delivers fine cuisine for lunch, dinner, special 
events and functions. The food and wines are matched and 
the common theme is quality and flavour – both have won 
numerous awards. 

In winter you can curl up on the lounge before an open 
fire, while summer days are spent on the spacious deck 
overlooking the picturesque vineyard and the Wamboin 
valley to the Brindabella Hills in the distance – with a crisp 
white in hand of course.•

810 Norton Road Wamboin NSW 2620 
www.lambertvineyards.com.au   
functions@lambertvineyards.com.au  02 6238 3866 
Open Thurs–Sat dinner. Fri–Sun lunch or by appointment.

Lambert Vineyards 
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Bungendore Wood Works Gallery 
There is something quintessentially Australian about wood. 
No one understands this more than passionate woodworker 
David MacLaren. A former New York playwright, David 
is a master furniture maker whose love affair with wood 
began when he joined a woodworkers cooperative in 
Manhattan. He moved to Australia and established the 
Bungendore Wood Works Gallery, a space specialising in 
exhibiting and promoting Australian wood art, sculpture, 
craft, contemporary furniture and fine arts. Works from the 
country’s foremost designers and makers regularly feature 
at the gallery. Stop by at Café Wood Works, a relaxed art-
space serving meals that are generous in size and flavour. 

22 Malbon Street Bungendore NSW 2620 
www.bungendorewoodworks.com.au 
gallery@bwoodworks.com.au  02 6238 1682
OPEN 7 days 9am–5pm (not Christmas Day) 

Lerida Estate 
Jim Lumbers and Anne Caine have a dream: to create the 
world class wines. When they created Lerida Estate on the 
slopes of the Cullerin Range, it was a huge step in the 	
right direction.

The Glenn Murcutt-designed winery overlooks mysterious 
Lake George, a site selected for its soil composition, aspect, 
rainfall and importantly, cool climate.

The French connection is alive and well at Lerida Estate—	
a young French winemaker assists with the vintage each 
year, and the property is also home to several Pétanque 
courts, a highlight for visitors. 

Federal Highway Lake George NSW 2581 
www.leridaestate.com.au  wine@leridaestate.com  
02 6295 6640  Open Cellar door 7 days 
Café Sat & Sun, most Public Hols 10am–5pm 

The Old Stone House
When John and Debbie Putt moved to Bungendore Debbie 
told the real estate agent that one day The Old Stone House 
would be theirs and true to her word it was three years later. 

With military and corporate careers that have seen this 
couple live all over Australia they’d never considered a B&B. 
Four years on they delight in sharing their home, four guest 
rooms, conference facilities and acre of gardens with guests. 

The Putt family also makes a talented team in the kitchen 
serving delicious three-course breakfasts, they even do the 
catering for some of the garden weddings and events. 

41 Molonglo Street Bungendore NSW 2621 
www.theoldstonehouse.com.au   
bookings@theoldstonehouse.com.au   
02 6238 1888  Open 7 days

David MacLaren is just one of the 
Poacher’s Way hosts who turned his 
life upside down chasing the dream. 

He went from New York playwright to 
Bungendore woodworker…	
 26 years he has no regrets. 
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Take in the Lake George Walk, a winery tour, 
café lunch and the hit the famous Lerida Estate 

Pétanque courts for the perfect afternoon out.
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Shaw Vineyard Estate
Shaw Vineyard Estate is a family owned and 
operated business. Graeme Shaw left the 
construction industry to plant his dream more 
than 12 years ago. The Shaw’s have only been open 
a modest five years but in that short time they 
have snatched more than 300 medals and nine 
prestige trophies! Daughter Tanya says she was 
initially apprehensive but it’s been wonderful 
working as a family.

She runs the cellar door and brother Michael 
works the land, while Mum and Dad run the 
business. Each of the Shaw wines compliments 
and accentuates the vibrant dishes created and	
prepared at Flint in the Vines, the on-site 
restaurant. Order a gourmet pizza from the wood 
fire pizza oven, or relax on the lounge before the 
open fireplace - or in summer, unwind on the 
terrace at sunset with a delicious Shaw white 
overlooking the tapestry of vines.

34 Isabel Drive Murrumbateman NSW 2582   
www.shawvineyards.com.au  Open Cellar Door
02 6227 5827 Wed-Sun, most Public Hols 10am–5pm.
Restaurant 02 6227 5144 Breakfast Sat and Sun. 
Lunch Wed–Sun. Dinner Wed–Sat. 

Redbrow Garden 
Over the past 12 years, David and Elisabeth Judge 
have transformed a degraded paddock into an 
amazing garden oasis and wildlife sanctuary. 	
Set amongst the region’s cool climate wineries 
and gourmet eateries, they have developed 
a multi-award winning accommodation and 
function venue. 

Four spacious lakeside en-suite rooms, with 
separate lounge and dining facilities, make 
Redbrow an ideal rural getaway, romantic 	
escape or small group retreat.

Enjoy organic seasonal fruits, berries and farm 
produce including delicious free-range eggs . 
The food theme continues with the introduction 
of Sunday garden lunches with a market 
atmosphere.

1143 Nanima Road Murrumbateman NSW 2582 
www.canberraguesthouse.com.au 
redbrowgarden@bigpond.com  02 6226 8166 
Open B&B 7 days
Sunday lunch 12noon–3pm, bookings essential.  
Not suitable for children. 

murrumbateman
This charming rural village just 35 minutes from Canberra, whose history lies in 
wool and beef growing, has emerged as a regional centre for fine wine and tourism. 
Murrumbateman and its surrounds are dotted with wineries, award-winning B&Bs, 
cafés and restaurants, as well as a range of delightful stores selling fine arts and 
crafts. It’s the perfect place to base yourself for a tour of the Poacher’s Way.

Redbrow Garden is all about 
relaxing in a hidden oasis – feel 

free to take the dingy out.



When an Australian chef with a dream 
for a country restaurant fell in love with 
a German house-keeper who had ideas 
for a rural guesthouse it really was a 
perfect match.  

This dream was discussed in the first week of their love 
affair and it finally became a reality for Richard and Evelyn 
Everson when they opened the doors of their purpose-built  
guesthouse, complete with five-star restaurant, on the 
outskirts of Murrumbateman in early 2003. 

The couple met over a piece of chocolate cake while 
working at The Mayfair Hotel, London. Evelyn was 	
there to improve her English and Richard was putting his 
experience at the Canberra International Hotel to good 
use and gaining some international experience to fuel his 
passion for food.

When they met Richard had already signed up for a four 
and half month contract on board the QEII so Evelyn joined 
him and they completed three voyages before heading 
for the hills of Switzerland working at the famous Hotel 
Metropole, Interlaken before exchanging rings in Germany 
and finally moving to Australia in the mid 90s. 

Country Guesthouse Schönegg (Schönegg is Swiss-German 
for ‘pretty corner’) is the product of these two and they 
delight in making it a relaxing and personal experience 
for their guests. The mix of contemporary accommodation, 
exquisite home-made meals and friendly, personal service 
in a rural setting is a rare find—and it’s probably why so 
many people return again and again. 

Most guests go for the accommodation and are delighted 
to discover this wonderful dining experience. The menu 
reflects Richard’s absolute passion for food and is often 
inspired by the couple’s travels. The focus is on using 
seasonal produce—local meats, fruit and vegetables and 	
of course, farm fresh eggs—you can even collect your own 
for breakfast!•
381 Hillview Drive Murrumbateman NSW 2582 
www.schonegg.com.au   
info@schonegg.com.au  02 6227 0344
Open Accommodation: 7 days 
Guesthouse Dining: Wednesday–Sunday, 7–10.30pm 
Restaurant open to the public for dinner: Fri & Sat  
7pm–10.30pm, bookings required. 

Country Guesthouse Schönegg
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Collect your own eggs  
for breakfast at Country 

Guesthouse Sch∆negg



Jeir Creek Wines
Rob and Kay Howell and their daughters Kate, Anna and 
Jess maintain the passion that drove them to establish 
20 acres of vines and a technologically advanced winery 
over 25 years ago. Visitors are welcomed to this beautiful 
location to witness how the award-winning wines are 
crafted and take a look behind the scenes on tours or at the 
monthly Let’s Talk sessions. The educational perspective 
continues with pictorial displays in the cosy tasting room.

All styles are produced, from dry table wines, luscious 
dessert and fortified wines, to the ‘true’ sparkling wines, 
‘Methode Champenoise’ – both white and red. 	
Come see for yourself…

122 Bluebell Lane via Gooda Creek Road  
Murrumbateman NSW 2582  www.jeircreekwines.com.au 
info@jeircreek.com.au  02 6227 5999 
Open Thurs–Mon & most Public Hols, 10am–5pm 

Burnelee Excursions on Horseback
Lindsey Butt’s connection with horses began as a child 
growing up on the family’s 3,500 acre property in the hills 
around Murrumbateman. The property is wonderfully 
diverse with scenic views and abundant wildlife and 
Lindsey decided to share this experience with others and 
started Burnelee Excursions on Horseback in the 1970s.

Today Lindsey and his family share their passion for horses 
and the farm with visitors to Burnelee, offering rides for 
people with all levels of experience. Join them as they ride 
through varied landscape including grazing paddocks and 
1,000 acres of native bushland. With Burnelee’s relaxed 
approach, often a trail is determined by the general feel on 
the day so call and book a ride.

320 Dicks Creek Road Murrumbateman NSW 2582 
www.burnelee.com.au  02 6227 5850
Open Saturday and by apt. Telephone bookings essential

Clonakilla Winery 
Canberra’s world-class wine industry is forever grateful 
to Clonakilla and an optimistic Irishman’s cool climate 
dreams. This Irishman is John Kirk, a research scientist who 
came to Australia with his young family in 1968. Perplexed 
that there was no wine industry he purchased 40 acres 
near Murrumbateman and gave it a shot. John’s son Tim 
caught the wine bug in the late 1980s and his obsession 
lead him to France where he discovered Shiraz Viognier - 
the rest is history. 

Today Clonakilla’s Shiraz Viognier is a regular in the lists 
of Australia’s top 10 and these handcrafted wines are 
unearthed like rare jewels by connoisseurs across the world. 

Crisps Lane Murrumbateman NSW 2582 
www.clonakilla.com.au   
wine@clonakilla.com.au  02 6227 5877 
Open 7 days 10am–5pm 

A satellite-remote sensing 
surveyor by trade, Rob Howell, 

made his ‘tree-change’ earlier in 
life than most when he went in 
search of the perfect spot for his 

winery 25 years ago.   
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Rob Howell



Experience the thrill of the muster when you 
join Lindsey Butt and his family for a trail ride. 

Explore the breathtaking scenery on this fully 
operational grazing property and share their 

passion for horses and the land. 
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It’s not an overstatement 
to say that Clonakilla 

Winery has put the modest 
cool climate wines of 
the Canberra region 
on the world stage.

The cold winter gives the region’s 
wines unique characteristics. 
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Podfood
Andrew and Catherine Haskin have created 
something wonderful in Podfood. Set 
amongst the beautiful established gardens 
of Pialligo Plantfarm and nestled in complete 
privacy in a quaint 1930s cottage with a large 
deck that overlooks the gardens, this café and 
restaurant is a firm favourite with locals and 
visitors alike.

It’s appropriate that Podfood is surrounded 
by fresh, green gardens and plants because 
this eatery is all about fresh food and the 
menu changes almost daily to reflect the 
best of the season and the freshest possible 
ingredients. 

In developing the business, the couple 
structured it so that they weren’t entirely 
reliant on the restaurant trade – a deliberate 
attempt to create a work-life balance with 
their young family in mind. While the 
restaurant and café was always going to be 
popular, the couple didn’t expect the huge 
demand for functions, outside catering and 
the cooking school. Needless to say, Podfood 
is now a very popular venue for functions of 

all types with regular weddings, 	
celebrations and corporate bookings and 
often it’s these people who book the catering 
for off-site events. 

On Thursday nights it’s also home to the 
ever-popular cooking school with chef 
Andrew at the helm. Bring along your 
favourite knife and apron and enjoy the 
fruits of your labour over a big glass of 	
wine at the end of the class. The classes 	
have become so popular that they’re sold 	
out straight away. 

There is nothing pretentious about 
Podfood and it’s the combination of fresh 
food, friendly service and a comfortable 
environment that make it the perfect spot	
for everything from a family brunch to a 
quick morning tea catch-up, a long lunch 
with good friends or an initiate 	
celebration dinner.  

12 Beltana Road Canberra ACT 2609 
www.podfood.com.au   
info@podfood.com.au  02 6257 3388 
Open Tue–Fri 9.30am–4pm, Sat 8.30am–4pm 
Night functions by arrangement.

canberra
Discover the heart and soul of Canberra through the people 	
who have created some wonderful venues in and around the 
city. It’s a far cry from the traditional Canberra and they’re 
creating some of the finest bread around; discovering and 
promoting emerging artists; harvesting for another fine 
Canberra vintage and pouring their hearts into their passion. 

Makes 1 large 26cm 
round cake 
125g butter 
340g castor sugar 
4 eggs 
340g dried figs 
600ml water 

1/2 tbls bicarb soda 
340g SR flour 
Butterscotch sauce 
180g butter 
300g brown sugar 
400ml fresh cream

Cake Put the figs and water on a hot stove 
and bring tot the boil. Remove from the 
heat and add bicarb soda. Cream the butter 
and sugar well, add the eggs one at a time, 
beating well after each addition. Fold in 
the flour, careful not to overmix. Process 
the slightly cooled date mixture in a food 
processor and mix thoroughly into flour 
mixture. Bake at 180º for 55 mins or until a 
skewer once removed from the centre of the 
cake comes out clean. 

Butterscotch Sauce Cut butter into 
rough pieces and combine with sugar and 
cream over medium heat. Bring to the boil 
and let simmer for 3–5 mins. Remove from 
heat and whisk for 2–3 mins. Cool before 
storing in plastic container in fridge.

Sticky Fig Pudding



Silo Bakery
Leanne Gray and Graham Hudson have poured their 
passion into this busy bakery/café with a cheese room.  
The couple are fanatical about producing the finest bread 
and pastries using traditional slow fermentation methods. 
Breakfast at Silo is a local institution and is served until 
11.30am. The lunch menu is always interesting and features 
seasonal vegetables and oven baked produce. Wine is also 
important, with a list that is focused on local and imported 
wines. The food is real.

36 Giles Street Canberra ACT 2604  
www.silobakery.com.au  02 6260 6060 
Open Tues–Sat 7am–4pm. Bookings essential for lunch. 
Sorry, no bookings for breakfast 
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Pialligo Estate
On the day Sally Milner and John Nutt settled on their 55 
acre property on the outskirts of Canberra the couple found 
themselves hand-picking one acre of grapes–and they haven’t 
stopped working since!

The purchase of the property in 2000 was all about 
compromise–Sally, a book publisher, wanted the country life 
and solicitor John, the city, so Pialligo Estate was perfect with 
its country landscape and close proximity to the city–it even 
has views of Parliament House.

Nine years on, the one acre of grapes has turned into 10 with 
its own wine label–Pialligo Estate Wines; the tin roof with 
four posts and a dirt floor is now a modern cellar door and 
café-restaurant while gardens fill the paddock and olive trees 
line the horizon.

The vine-covered terrace running along the glass of the café 
building and its adjoining green lawns are the perfect spot for 
a quick escape from the city–the experience is complete with 
a delicious array of fresh snacks and meals from the kitchen 
and a glass of the Pialligo Estate Pinot Gris–perfect.

18 Kallaroo Road Pialligo Canberra ACT 2609 
www.pialligoestate.com.au  02 6247 6060
Open Cellar door 7 days from 10am–5pm
Café 10am–5pm Wed–Sun & Public Hols. 

A country escape with a city 
view at Pialligo Estate



Susie and Martin Beaver, Beaver	
Galleries, still get a secret thrill	

when they sell an artist’s first work.	
But every connection made between	

an artist and a client is a source of 
continuing satisfaction.

Beaver Galleries
Reflecting the national outlook of its home city, Beaver 
Galleries showcases work from established and emerging 
Australian artists, with a significant focus on the Canberra 
region. Owners Susie and Martin Beaver are passionate 
about art and about supporting artists. 

A visit to Beaver Galleries is an experience unto itself. 	
Enjoy the sculpture garden, view the current exhibitions, 
trawl the gallery shop for that special gift or sample 
the superb coffee and tempting delights of Meg Pidd’s 
scrumptious menu at the aptly named Palette Café. 

This all combines to make Canberra’s Beaver Galleries a 
very special and unique experience.

81 Denison Street Deakin Canberra ACT 2600  
www.beavergalleries.com.au  Gallery 02 6282 5294
Café 02 6282 8416  Open Tues–Fri 10am–5pm
Sat & Sun 9am–5pm

Ginninderry Homestead
In 1989 a paddock was purchased; Joe and Sue had a dream 
to develop this estate. These days, Sue, Rachel and Amelia 
welcome you to their hidden world – cross the threshold 
to a lost time; hear the sound of birds and trickling waters; 
wander through an English garden; breathe in the colours 
of the landscape. Create memories at ‘The Grand’ Function 
Centre, perfect for intimate weddings; escape to your 
private bliss at ‘The Sunroom’ Boutique Destination Spa, 
then retire to your tastefully appointed room. Canberra’s 
best kept secret – seclusion, privacy and class are their 
mantra – shhh – don’t tell anyone…

Ginninderry Park 468 Parkwood Road via Macgregor ACT 2615 
www.ginninderry.com.au  Info@ginninderry.com.au 
02 6254 6464  Open 7 days 

Mount Majura Vineyard
The team at Mount Majura share a combined passion 
for wine, the arts, people and winemaking and it’s this 
enthusiasm that makes it a standout. 

With its rich red soils over ancient limestone, the first	
vines were planted in 1988 making it the first vineyard in 
the capital. 

Just ten minutes from Canberra city, this picturesque 
vineyard produces unique wines, a wonderful winery 
experience and it often features exhibitions from local 
artists. The teams seated tastings and regional food platters 
are a hit with visitors as is the Gumboot Tour that offers an 
up-close and personal encounter with the blessed grape. 

RMB 314 Majura Road Majura ACT 2609 
www.mountmajura.com.au   
02 6262 3070 
Open Thurs–Mon & most Public Hols 10am–5pm 
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