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W4 good food guide awards

Hot in the
city tonight

By Joanna Savill
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oarrright o privilege. evor onthe
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“sptce wdds aneora dimension o
Tood,” saysSydney s aeknmviedgcd
spledigiveen; Chiisrine Manfeld of
Universal. “Wembellishesand s
ey A asyour palate becames
more atcustommed to the davoars of
speyan tend to scekit ot and
teotice whien ft's nos thiee.”

‘Chilli is not just
chilli. It plays a lead
role in flavour
Chastinue Moufiedd, Donivessil

Syrlrviry T trovellersconsmanily
ﬂndl'nw.- wys th pet thelr spice fix
Whedher s rings offveshchilli o
acld kel o binvl ol phio, or that
lingering tease i turmisricon tho
fingersalter o hands-on ot canad
siesginn [Maky Indo-Moloy fiatbrand
served with rleh'eusry gravy) Jts the
culinnry equivalentofanadrennkin
|t A e - weabd foied Dot corme
il Eb,nhnus!adﬂt’:liw
combinations of ingredienrsand
splcing setuur pulse racing and
keep LS wanting mare.

* Top spice notes povand town 1his
year inclwde Sichunn pepperor tha
prickly ash berry, setting our
tongues tingling and pushing our
salivary glands ingo everdrive. 1t%s all
oves egianal Chinesediner such
A Chairman Mai in K-.rn.kmgtrm_.;

whant smecky, ehilll, eumninand
Sichunn pepper nolés dominne
-uli:r-i:imumfhraiaasalllu.muhll
theriety flm af chitliofl on
bukebling hotpotsat Spley Sichuan
it both Haymirkaet and Globe, Find
It i thediEmrhingly roreidh o,
awees, saeanad numbing park al
ehied Mokl Perey's Spice Toemphe
restanrantund ot Universal, inthe
mpster siock, na geind afsalt dnd
biackpeppee e favour mdats and,
ol coartse, bn Minfield smanu
ropular, Sichuan duck.

s omeof ouressennial staples”
Ml says Yo got numd ond
Juatil et g,

Aleohitting s straps aronmd the
traps Is chilli, playing a starring role
notonly in Sichunn, Hunanmese and
othar lesser-known Chinese
culshes, soch asYunnanesa. [ pla
o witi] eole in the soath- amd ceniral=
American cooking that I8 increasing
its hobd on thesneet- food side of
o, These Cuisines ire oprening
(TERFIRLAT | :rq:tniululmﬂmlinﬁ:ll’
chi iandﬁw::'&uudln:tlﬁounl
ouiltures,” Manfokd saye "W know
sbeul the peppoes and chillls in
Spmishdishes; bulthe new loous .
an St American 2nd Latino food
T beaching usahout weing differénm
typed Lo ciente different effects,
Tromiacidic b fraity to just plain hot:
ChiklEismot fust'chill i plavs e lead
rale i favoue,”

E:Iialxwﬂme!iﬂryl'[thuu
profilesin the ssam sauce (Korean
chilllpaste) spatchcockat Ear An
Truck, or in the mcos, burrlios and
whilli coomal Cartina Mobil = the
fond trocks tiat are taking red hiot
chilll peppsensto the strects; Hyou
prefer ynursiroet food in amors
stationpry position. s (pcoswith
boera g BYLoco in Surey Hilla {where
e hot sance reallyis . hotl, with
plentyof tequila an Barrio Chins in
Kings Crossorinspicy black bean
Ladeadas (soft tortiliash and the
finest Guatnoalan filter coffee<or
mayheihe lthally gond salied

The life of spice ... (clockwise from tep) Barrio Chino; E! Loco; Chinta Ria. Protos: Talres Heves, Sine onden, Mareo D61 Grasos

caramel milkshiake —at Rauben Hills
i Surey Hills.

Stwreetfood has comeintodts own
thisyee in T Good Ford Guide If's
inthe po’ boys ot Hansyand in
MNewtown; the ity sbear famer al
Ryp'sin North Sydney; beans, slaw
arid hiotdogs at Goodgod The Dip
[ ey r e o v Gt Fiood
Harm=sve page2d), The Merivake
proup Ensupped the ante on the
ever pnp'.l.lrtr!'.l:.ﬁ's- strect-food
cenmral with fts chilli mayo bankimi
and u Good Food Guidehat = by
npening theoily's finkiess

ﬁih'n’chipprr, Thae FishiShopin
Potts Polnt.

Thisgrab-it-where-you find-it
'-'\'I:IthHEI'EII'I vilue, ton, Ealingiann
hemge:r n dnng=term commi tment, 17
vouwant somathingalinde more
permmansnt, take o seat ot Wilbor's
Place in Porrs Paing for comiort food
{wnrmi porchetta salad or beof-
briskerrollslwith i very
comfortaepricetag: Trythecute
finle Bafinlo Dining Clubin
Darlinghirst fentrees abdut §7,
meingabaut $17) for mozzarelis
wvry which way, orwelFdownone

o thee city & b ppest and hesobrgers
at jaze City Liiner dowmn the road:
Andifyou want fine dining with
thar, there’s alwoys theamozing
threc-courses-lor-£35 Friday lunch
danl arthe newiy hatted iha
Devonshire in Sarry Lhills, dra
stmdlarly smpendons offer ($45 and
theee hats) atnojess than Mark
Bests Murgque.

Whatever the budger, whalever
thirhal ind numbing wloranee,
whatever kind of spiceyoufancy,
Thiese’s a preat bigwide food world
it there waiting foryi (o explore



