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One pertfect day in the Emerald City

= FALLS CREEK WORKOUT = THE BOYDS ARE BACK IN TOWN
% PRISCILLA’'S STEPHAN ELLIOTT BOARDS THAT BUS AGAIN

e

ONLINE:



. Chmrmarﬂﬂf&o materﬁﬁc[—lmian-
ren‘taurant nnm&d .n*fter its maost

mtad—whﬂethehme-mokedpmk
with chilli alsa delivers. Want more
heat? Try chillies stirfried with black
bean and chilli oil. Tl'la cumin lamb
isalsoablastin terms of both flavour
and heat. Other standouts include
steamed fish with pickled chillies,
and nmd]as with stoked beef, black
vinegarand chilli. Hunan cocking is
straightforward food flavoured with
garlic and chilli. Here, it's heaven.
Red Chilli Sichuan Restaurant is
not for the fainthearted. That said,
many dishes don’t require a side of
fire extinguisher. I always order the
erisp duck, and stewed abalone,
bamboe shoots and chicken soup.
They also do a killer cold chicken,
noodle and chilli cil dish, and evena
fish drowmed in chilli and Sichuan

peppercorns, plus all the great standard dishes.
Expect hot and numbing food - and plenty of it.

Kiroran Silk Road Uygur offers peasant-style
Uygur food from the Xiangjiang province of

ONE ARE THE days when going out :
for Chinese in Sydney meant eating :

Cantonese and little else. There's nowa !
wide range of regional restaurants, some located
in the traditional hubof Chinatown, othersinthe
west or the east. The use of spice and chilliin
theser:uismea ﬁtﬁ'ﬁrell with acity fond of flavour

189 Anzac Parade,
Hensington.
(02) 9697 9189-

Various branches
ineluding Chinatown
and Birwood.
redehilligroup.com.au

Shaop 3, 6 Dixon Street,
Sydney. (02) 9283 0998.

.g;_lj?Em?x S_tmer,
Sydney. (02) 5266 0933.

basad cuisine. Thi

and potatoes. As a dish, its flavour

China. There's lamb and mutton,
dumplings, pancakes and even a

Russian salad of Iettux:e cucumbaf ;
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is almost reminiscent of Indian or
Turkish food.

Chinatown Noodle King serves
absolutely delicicus food from
Shaanxi province, which is adjacent

toSichuan and skirts up almost as far

as Mongolia. As a result it has chilli

‘and Sichuan peppercorns from the

south and the noodle and pancake
tradition of the north. I always start
with cucuimbers drowned in chilli cil
and Sichuan peppercorns before
moving on to the gluten and bean

sprout salad. I adore the tea mushroom hot pet,
which is loaded with green and red chillies and
ham - it’s chewy, spicy and full of flavour — and
the beer-braised duck isn't bad, either. i

Tea mushroom hot
pot, Chinatown
Noodle King

+ Sydney chef & restaurateur
Mell Perry designs Clantas First
& Business menus. For recipes,
eooking tips & previous Meil Per
Qantas The Australion Way
columns visit neilperrychefcom
or rackpool.com.



