
Nooso Slow tood Annuol Dinner: the highlights
Annual dinners! Mosl of
us who've lived in cifies and

been in ony way involved

wilh clubs, sociefies ond

the like will renember

lhem. Mosf commonly held

in covernous convenlion

rooms ol lorge holels or

slork connunily halls, formol

events highlighted by endless
speeches ond inedible food.
Whol o chonge for ihe inooguro

Nooso Slow Food Annuol Dinner.

Ricky Ricordos, pocked to rhe roftre

wilh on enthusioslic bond of new lrlendg

ond old {riends, diiing on exorlc ond

delcloLrs Cotolonion food, entertoined

by ihe driving rhythm of Sponish guiiors,

informed by the mon who knows

Slow Food in Ausirollo best. A kind of

showpiece for ife dmbiiions of SLow in

Nooso, o rhorcushly enioyoble evenins

d!ins which ihe purpose, fo.m ond

funoion of the Slow movement wos

neve. more demonstrdbly il usholed.

"Once ogoin o tireless crew of

members mode it oll hoppen

ond fhe confribufions of fhe

commillee were evidenf

in every ospecf."
Our thonks b Moli Gollnski, Rlcky's

superchef who reseorched, devised,

ond presefled o ronge of tonhlising

delighb from the Coto onio region of

Spoin foods mony of 0s hove nol

previously experienced. Sommelier

PoscolTurschwell klcked us off wlfi o

Coioloniqn Covo lo occompony the

Colcotodos; iftle sprlnS onions seryed

wiih o romesco sooce (one of rhe 5 bose

souces of Coto on cuisine) ond morched

the dishes beourifully wifi Sponrsh

Once seored we supped on fresh brood

beons wlth ollve oilcroutons ond seo

so lj shored l,opos dishes o{ pototo,

onion qnd onchovy to ilo, stuffed

squid wilh.ho.oloie souce ond sreen
ond block o ive coco (Cotolon pizzo)

ond sipped o SoBuelo or Corolon

soup, which honslored os o'seo{ood

opereflo', oll helped olons wlh o llshr

Coto on while wine, Creu de Lovit.

As the red wine, o Voldubon 2202

flowed, we iucked inio o moin course of

soirobly slow broised duck wiih chorizo,

tomotoes, whiie beons ond cobbose

with o smoky chorcd vegerob e solod.

During the evening we were romonced

by severol se$ions of fobulous Sponish

guitor music kom Andrew Veivers ond

O!r Guest Speoker for the evening wos

Jomes Broodwoy hom Viciorio, one of

rhe Iniernotionol Counci lore of Slow

Food in Austro io  ond whi le  o lo f  h is

tolk wos informotive ond interesting, rhe

hishlishr wos fie bockground r,o S ow's

involvement in the So one plonned {or

2006 ln Me bolm€ followins the Toste

o{ Slow ln eory September ihis yeor.

Get  down lhere i f  you.on.

All rhis wos followed by o luscious

Cr;me Cololon, wilh sweel lilile friters

ond boked quinces ond two mognificenl

Sponish cheeses, occomponied by

coplous g osses of Pedro Ximinez shetuy

lo eove o ingering Sponish iosre in the

our roffle for rhe evenins roised

$1 100.00 ond fie winner of the Byron

Boy prize, Eleonor cilmour cou d hordly

heor ihe drow os fie musicolrones

o{ sotisfied diners were beg nning io

overhou those wonde4ul guiiorsl

Wo'mesl lhonks goes lo Wendy Toylor

from Byron Boy Slow Food for offongins

the occommodotion with Byroi ol

Byron,  o new glom reso ondon

occomporying dining voucher for iheir

ip smo.kirgly good iew restouront.

lop photo IL>R)tkv Food Nooto n u B,
liortho Shepherd, Mork ond Katino Ryon.
Iliddb lL>R) hroo Povri-lhonw gives nne
poklen lo Rkky" nnnaget, Potcdl lur$hwEll &
tuper wliler Johnrry Blr//,dtlone. f/llon {L>R)
heFuolions udet woy lot o Veal dinnet, chel
Derritk Poyne with fioestro. chef, Mott Golinski
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CONTACT
Slow Food Conviviunr

PO Boxl43
Nooso H€ods G 4563

Leonic Polmer-fi5het
Ph !  O4l8 760 126

I eo n i e@ r i cky r i c o r d o s. co n

Kim ond Peter wherrer
Ph ! 0439 aso 064

pw@spiderweb.con.au

Jrtox Fulcher
Ph : 5'142 5188

nax@noxfubher.con
Cow deodline for the October

issue is 1 oth Octobe|


