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You can expernence
the flavours of the
world i one day in
0 deliciously
enlightening trip
around the Shore

Q0D tours are & good

exouse 10 be truly greedy

without appaaring like aslob.

You salivate, gorga an
plateduls of tasty treats, and then
gossip about the best place to buy
wallaged hung meat, The dream
foodie itinarary might include
sueking down new season’s
piguilic peppers in Spain, nibbling
on taleggio cheess in [taly and
QOIQING &n moon cakes in
Shanghal

For those desperate to satisfy
their gastro-wandariust but lacking
the means, there's abways the
North Shora of Auckland, Hidden
away in semi-industrial areas and
bland shopping distriots, are some
excellent foodia haunts, frequently
anly detectable by dalicious smalls
wafting down the curbside,

It takes a dadicated foodis (o
track tham down, and Lynn Hubtala
from Finding Flavaur foodie tours
has done just that.

On a mainy Saturday morning,
this Canadian-bom Walheke
residant has gatherad a group of
foadies with the promise of
expanencing &l tha flavours of the
wierd" across the harbour bridga,
MNe passport needed for a nine-
destination tour in seven hours,

My rmost memomble foodie
tour was with food writer Sudi
Pigatt, whose mission is to turn
ordinary folk into 'unapoiogetic
{oodias’'. During a tour of
Manyisbons Farmers Market in
London, Pigott delivered a constant
flow of juicy foodie titbits — "Ah
yis English cobriuts wera very
fashionable in Victonsn times @5 &
savoury coursa,”’
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Pigott was on first-name basis
with thia 40-odd producers at
London's largast farmers’ market,
and the owners of such gastro-
fashionable places as La
Frormagerts, or as she confided,
“the piace to get Prada for your
farder"

As Plgott argues in How to be a
Better Foodie, foodias must
succumb 10 eplourean self
indulgance. ' 'Our self-avowed
route to salf-fulfillment is through
eating with integrity, batterng our
already demanding palate, and
faading our insatiable craving for
gulinary knowtadgs . . and
disconvering the absolutaly best
place to buy a perfect macaroan.”

Pigott talks knowisdgesably
about the A-llst foodie hotspots,
and, sigh, t's a globe-trotting tour

taking In Londan, Paris and New
York

Mewvar mind, Morth Shore’s
"world-in-one-day’” experience will
hava to do, and the amall gathering
of fondies, immadiataly
recogrisable from their maaro-
carmy bags, look awlully kesn to gat
tasting.

On the-way, Huhtala explaing
how she laft the corporate world 1o
faliow her eplcurean calling and
launch gastre tours of Auckland
and naarty areas.

| want locals to experience a
differant side of thair city, one thay
don't know axists,”
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The foodia group look
parplexed when she stops the van
outside & panelbeaters in
Glenfield.

Set back from the road, it
wiould be easy to miss Diehl's
Bakary, although the gueue
forming outside suggasts it'sa hit
with the locals.

Qwner Ingo Dieh| sarved his
appranticeship near Frankfurt in
Germany and ha haits from a long
line ot bakers, For the past 15
years, ha's bean baking traditional
German breads and pastries from
his tiny bakery,

| weork with sourdough
imported from Germany,”
confides Diahl, passing over aloaf.

As evary foodie detective
knows, sourdough should fes
reasanably heavy for its size and

this loaf passas the test,

"That's my favourite bread, |'d
eatitall the time but my wifa
makes ma eata lot of rice,”
larments Dishl

Y battle a downpour of rain to
raach the “Middle East™ of Narth
Shara,

Pearing in the meat display
Morth Shore Meat Centre Halal
Butehery, Jan |s impressed —"It's
tooks wery frash. I'm gaing to buy
two hearts for my cat.”

Tucked in behind the butchery,
is Barakah Fresh Food, and the
owner proudly shows off his nut-
warrmer cabinat, pulling outa

Abtroe, Olioier Sehirm of La Tropesiene; below, scrumptious pestries from
Dichl's Behery and Saad A, owner of Barakah Fresh Food
PICTURES { WANTIE SYEES SLIPPLIED

drawer full of pistachios to sample,

If Lynn doesn't seem to be wall
acquainted with tha owner, sha is
knowledgeable about the products
— ""tha/chaapest place 1o buy
rasawater”,

Méxt on the foodie radar is a
Korean Supermarkat in Morthcate,
where | step outside my comtort
zona and gsat some shrivellad-
leoking anchovies and we all
sampla Kimchi, a traditional dish of
fermented vegetablas.

[t's clear our group hasan
appatite for sxcess atter lunch at
Albany's La Tropezienna, where
the chef surprises Tim, the only

bloka, with a raspberry tart for his
birthday, *'| stopped counting the
Walghtwatchers poinis a few
stops back, sighs Helsn

We get a sneak look at Crescent
Dairy Goats' new cheassmaking
room biefore heading off to "' South
Africa’ in Albany

Qureascort for this leg is Cathy
Mellet, who immigratad from Port
Elizabath ('l don't miss the
gunshots one bit'") and isa fan of
Inside Africaand Fred's Fine
Foods, It's hare our group displays
their true gustatory passion, with
tastings of milk tart and
Koeksisters [deep fried pisces of
daugh soaked in syrp).

"Back homa the church ladies
baks them for the tundraisers,”
says Mellat,

Qur whistle-stop ends on mors
farnitiar tarritory in Devanport, with
same gastro-chic at Les Pyranees
and Italian gelato at Spoonars Dall,

We'va bean gready to the firal
slurp, and discoverad new foodie
destinations

“I've lived Jon the North Shora]
for 30 years and | didn’t know
whera half these placas are,”
confessas Tim,

For mora information:
www findingflavour.co.nz

NEW SHIPMENT

* Custom-made sisal rugs

* Wall to wall installations

¢ FREE measure and quote

¢ FREE swatches ordered on-line

e Or visit us at Natural Collection
77C The Strand Parnell

TH Birthday
Colebration Offer

% off the price of 16
Sabato classic lines

FROM WED 17 - SAT 27 SEPT

7 days a week

57 Normarby Road, Mt Eden  Tel 09-630 8751
www.sabato.co.nz

www.natural-collection.co.nz

09-302 2499




