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essential choc

Josh and Jacqui Bahen of
Margaret River, WA, are
part of an emerging craft
chocolate movement that
uses only cacao beans and
organic sugar. This makes
for dense chocolate with
a fine array of aromatic
and fruity flavours.
www.bahenchocolate.com
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Share your food news with Barbara at hello@barbarasweeney.com.au

Barbara Sweeney finds crisp potatoes,
fine chocolate and the good oil on
south australia’s limestone coast.
Meet the producer
Dee Nolan,
Naracoorte, SA
Things are pretty quiet at Gum Park
in Naracoorte. The olives have been
harvested and pressed into oil that
will be left to settle until August, when
Dee Nolan and her trusted panel of
tasters will confer and decide on the
blend for the highly anticipated 2013 release.
“You rarely get a single variety that’s perfectly balanced,”
says Dee. “Our oil is supplemented with other varieties
from a few organic growers in the area.” Nolans Road oil
is renowned among chefs such as Sydney’s Sean Moran
and Melbourne’s Andrew McConnell.
Dee and her husband, John Southgate, bought the
property in 1995. But Dee grew up at Gum Park, and is now
the third-generation Nolan to run the place. “Being back
on the farm means an enormous amount to me,” she says.
“There’s a sense of completeness.”
Nolans Road Certified Organic Extra Virgin Olive Oil
(08) 8762 4242; www.nolansroad.com

FARMERS’ MARKET
OF THE MONTH

Wagga Wagga Farmers’ Market

Loyal customers are out in force even when the winter
temperature plummets in southern NSW. More often
than not the sky is clear and blue, and the grassy site by
the lagoon is as pretty as a picture. This market, run
by the Wollundry Rotary Club, was one of the first to
get going in NSW almost 10 years ago. There are more
than 30 stands, selling a variety of fresh garden produce,
eggs and meats. Top picks include the Artisan Baker’s
almond croissants and the just-picked citrus fruit grown
by Angelo Rombalo from Leeton.
• WHEN Second Saturday of the month, 8am–1pm
• WHERE Civic Gardens, Wagga Wagga, NSW
• CONTACT 0
 408 694 194

On the Road
Chef Gavin Hughes from the Byron
at Byron resort in northern NSW
encourages guests to accompany him
when he shops at the Byron Farmers’
Market on thursdays. after meeting
local producers, they can enjoy
A special two-course dinner. (02) 6639
2111. www.thebyronatbyron.com.au
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