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MITTS OFF
Calling all housewives (and househusbands):
are you desperate to spice up your kitchen?
It won't be hard, thanks to Smitten's new
“kitchen couture for the domestic goddess”
lor god, if he's into frills). Its aprons and mitts
are available in a wide range of prints and
colours, including leopard, polka dot, zebra,
baby blue and pink gingham. Smitten Apron

‘ v i and Smitt Set, $50; aprons $30; and Smitts,

§ GLUTTON

T The Denman Hotel, Thredbo. Call (02) 6457 6039

After exerting far too much energy throwing myself up and down the white
slopes of Thredbo, a night of sophisticated dining sounds like pure heaven.
Tonight, our destination is The Denman Hotel's Terrace Restaurant, but we
pay the newly refurbished Aprés Bar downstairs a visit on the way. After a
glass of satisfyingly warm and sweetly spiced gluhwein — and a couple of
cocktails for my companions - it's upstairs for the main event. As we're
seated in the moedily lit space surrounded by floor-to-ceiling windows, all
memories of the day's hot chips and pies are forgotten with choices of
tortellini of Kangaroo Island marron with fried oysters and Tasmanian wasabi
k ($33), scallops on caramelised duck and pineapple ($22) and goat's cheese
salad with olives, pine nuts and walnut bread ($20). For a main, I'm seduced
by the lamb cutlets ($36) with the freshest garden peas and silver beet I've
ever tasted, and a delectable pea custard and mint sauce. One of my friends
chooses the vegetable tagine ($29) and it arrives in a cloud of Moroccan
aromas to make your mouth water. The Gippsland beef ($41), with mushroom
gratin, baby carrots and bone-marrow jus, cuts like butter and the portion
size is generous compared to those in the city. To finish, I shate a decadent
serving of chocolate delice ($18), an ice-cream roll of mousse on a dollop
of mango curd and orange ice-cream, topped with crunchy citrus sugar.
Suffice to say, while the Terrace still has that family, snow-holiday atmosphere
(cue kids running about the crisp white table settings), the food of the fields
is no longer the domain of greasy stodge. CLAIRE BRADLEY

FAB FIND

And you thought Paddle Pops were the best
thing since sliced bread. Since ice-cream.
Whatever. Well, this delicious new snack takes
sticks and indulgence to a whole new level
{without the cold): it's chocolate on a stick,
made with white or Belgian milk chocolate

in Caramel Toffee Biscuit Crunch, Mixed
Berry Crunch and Cookies & Cream varieties.
Mrmram... Cocoa Deli Lolly Truffle, $1.79,
from Target, Big W, Kmart and other outlets.
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$20. To buy online, visit www.smitten.com.au.
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