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Forget the stress of cooking,
leave the mess behind and enjoy

a festive lunch out of town, writes
David Sutherland.

HRIS Talihmanidis has
served food at is famous
Beacon Paint restaurant
near-Apollo Bay every
Christrs Diay since i
opened 32 years ago. But four years
apgo the inTpressivi sequence wis
almeost interrupted. In May 2003, the
restaurant perched on the clifftop
above Skenes Creek was destroyed
by fire. and subsequent rebuilding
took longer than anticipated.
Christmas Day was loaming, and 83
people had booked for lunch,

Wi had a whole team of builders
and even with us pitching in we
only finished the last touchies at
4am on Chiristmas morning,” says
Talihmanidis: "But we managesd to
open the restaurant for Christmas,
and it was a beautiful day.”

Many of Talihmanidis’ customers
have been relying on the restaurant
with its breathtaking view for
Christmas Hinch for a decade or
more.

“We greet them at the doar with
a plass of cham &ar i nice glass
of wine,” says ‘Iglﬁnmicﬁﬁ. “and
we have a chatand catchi-up. It'sa
day for hospitality, and we are very
hospitable up here.”

With a long and celebrated career
behind the stoves, including an early
stint at Florentino in Melbourne in
the 19605, Talihmanidis’ cooking
is known far beyond this litle meck
of the woods. He relies heavily
on quality produce, and las used
the same suppliers for decades.

On Christmas Dayat Chris's this
yeat, the megiu (fixed price $120a
person) will be much the same as
on the previous 32, incorperating
such traditional fare asturkey, ham,
plum pudding, summer fruits and
seafond. Cured Tasmanian ocean
trout, local crayfish teamed with
housemade ducks’-egg pasta and
fresh fish of the day with roasted
red pepper and caper salsa, doffthe
cap to tradition while still allowing

Docklands restaurants

Talihmanidis some creativity.

For the vest of us, Christmas
Dy at home can be such a palaver
thiat the idea of escaping the city
and heading into regional Victoria
for a meal is enormously attractive.
Forget the stresses of cooking and
disappear for the day. Be treated
to top-notch fobd in a welcoming
settimg, with a drive through
pleasant countryside as a bonus, No
dishes todo. Who could argué with
that?

Manyregional restaurants
are run by small teams, often
comprising husband and wife with
a few extra casual staff, and choose
to close their doors on the hig day:
Understandably, they prefer to
spend the day with their families
than work. This gives them at 1#st
one day off before the summer
haliday season truly kicks in and late
February looms as the next possible
time for s hreak.

Buit Gary Cooper, head chief
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and eo-owner of Bella Vedereat
Badger's Brook Vineyard, between
Coldstream and Healesville, takes
a different view, Cooper and co-
owner Tin Sawyer have opened
their ltalian-influenced restaurant
— awarded a hat in'the past two
editions of the Age Good Food Guide
— each Christmas since it opened
three yars ago, and Cooper fiwhwe::
it behoves a restaurant to be open on
a day when people want to eat, drink
and celebrate.

*I sort of consider it my duty to
open on Christmas Day,” he says!

‘Aot of prople have come ta
rely onat, both bere and in my
stints elsewhere in the valley, and
they really appreciate you staying
openand Eult[ng ona good day for
therm, And besides, it's part and

parcel of beingin this industry
iarit it? When other people are
resting or celebrating, thatswhen
the hospitality industoy rocks. You
may not make much money on the
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There’s more than a grain of tristh in ‘the flour makes the sponge’. At Lighthouse, we use selected mid-protein wheat varieties in our
Sponge Cake Self Raising Flour. By only milling the pure, white centre portion of each graih, we are ablé to create the finest, brightest flour possible
~the secret to feather-light sponges, It's part of our new range of Special Purpose flours forcooks who want extra special results.
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