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LOLLIES GALORE FOR TURNING 4 
LOLLY Central’s fourth birthday and 
Meet, Greet and Sweets in da Street 
afternoon was a great success last 
month according to our resident Mrs 
Wonka, Francesca Longfield, of War-
randyte Lollies & Treats.
Melissa Seini and Francesca proceed-
ed to disperse free bags of “top of the 
range” sweets to the first 50 cars and 
the occasional motorbike.
“I sang to most of the passers by 
when they willingly rolled their car 
windows down to accommodate us 
with ‘Happy Birthday to us’ – fortu-
nately there wasn’t any ‘Bah-Hum-
bugs’ but rather ‘woohoos’, just like 
my window sign said,” Francesca told 
Diary Bites.
On each sweets bag a little note ex-
pressed Warrandyte Lollies & Treats’ 
special thanks to the community for 
their support. 
“If you missed out, I wish to express 
my heartfelt gratitude to the sup-
portive community of Warrandyte, 
especially of late when retail has been 
tough,” Francesca said.

FAREWELL WELLERS
IT saddens the Diary to hear of local 
music venue and restaurant Wellers 
of Kangaroo Ground closing its doors, 
yet another great “local” to have bit-
ten the dust following the restaurant 
closure at Kellybrook Winery in recent 
times. 
New owners who purchased the free-
hold have closed the business and are 
reportedly “considering other options 
for the property”, according to the 
Wellers official Facebook page. 
In an official note to Facebook follow-
ers, Wellers posted: “Dear all, the new 
owners of the Wellers of Kangaroo 
Ground property have decided to 
close down the business so that they 
can consider redevelopment options 
for the site. So, unfortunately all fu-
ture events are either being relocated 
or cancelled. We are hoping that the 
Ian Moss show can be relocated (to 
Potters Cottage in Warrandyte) - we 
will advise all people booked asap. If 
you have booked something and we 
haven’t yet been in touch please reply 
to this post or message us through 
this Facebook page. Everyone who 
has booked something which won’t 
be going ahead will be fully refunded. 
Thank you everyone for your extended 
support of our business and for all 
of the great memories. Stephanie, 
Shawn, Michelle and everyone else.”
The Ian Moss show has indeed been 
relocated to Potters on Wednesday 
July 8.
Wellers is renowned for hosting such 
great Australian artists as Ross Wil-
son, Diesel, Moss, Daryl Braithwaite 
and Rick Price. Many posts expressed 
great disappointment on the Facebook 
page regarding the closure.

CHEF’S TABLE AT OLIVIGNA
Ever wondered what a gifted chef 
would do if they didn’t have to serve 
the entire restaurant? Well you now 
have a chance to find out over sev-
eral rare and exclusive evenings in 
winter at Olivigna as head chef Colin 
Swalwell sets out to “invent, perfect 
and present whatever he likes” in 
Olivigna’s private dinning room for 12 
guests. 
“You can host your own Chef’s Table 
on a Friday night. Alternatively you 
can join ours. We will hold a Chef’s 
Table on two Thursday nights in June 
and also in July,” says the Olivigna 
team. A ticket to the Thursday night 
Chef’s Table is $185 with six matching 
wines, $165 with three wines. If you’d 
like to host your own incredible Chef’s 
Table on a Friday night, for 12 guests, 
it is $200 per person with six match-
ing wines. 
To book a place with the Chef’s Table 
visit www.olivigna.com.au and click 
on the remaining dates including  
June 25, July 9 or July 23.

with Basil Fettucine

AS an exceptionally chilly winter 
rolls in, what better way to wel-
come the cooler months than with 
a comforting meal at the Warran-
dyte Grand Hotel. It seems many 
people have had the same idea, 
as the bistro has been booked out 
most nights of the week since the 
introduction of the new winter 
menu. 

The change in weather has result-
ed in an inventive seasonal menu of 
hearty and warming comfort foods. 
New entrées include the pear, 
roquette and parmesan salad and 
pulled pork sliders, and mains con-
sist of the delicious roasted chick-
en breast with butternut pumpkin, 
pine nut, parmesan risotto and 
pancetta crisp. Who can go past a 
slow cooked lamb shank in winter, 
served with apple puree, cumin 
roasted carrots, French lentils and 
confit garlic? For those who can’t 
help but be drawn to a juicy big 
steak, the 500gram marble score 
T-Bone is a new addition that has 
already proven wildly popular.

To start, the local monthly beer 
on tap, Holgate Brewhouse ESB 
Pale Ale, works as the perfect thirst 
quencher as patrons scan the 
varied menu, which has included 
many more gluten free options this 
time around. 

It is impossible to go past the 
huge New Orleans style chicken 
wings, with a smoky BBQ glaze and 
ranch dressing. These are abso-

By LARA McKINLEY
WHEN Judith Lightfoot read about 
a laneway in Ballarat where food 
is free to anyone who wants it, she 
thought, “Why can’t we do this in 
Warrandyte?”

So last month that’s exactly what 
she did. 

Instead of a laneway she uses the 
Rotary op-shop, which she manages 
as a volunteer. Vandals wrecked her 
first attempt to give away food, so 
she moved her operation inside.

Now, there are food racks filled 
fruit, vegetables, herbs, bread and 
even baby formula. 

The food has all been donated—
it’s fresh and free to anybody who 
needs it. 

“In this job you hear a lot of sad 
stories and people come in who need 
some assistance. It’s such a simple 
idea. People have extra [food] in 
their gardens. They can bring it in 
and share it,” Judith says.

When the Diary spoke to Judith, 
the project had been going just three 
weeks and already more than 100 
people had taken food. Donations 
were being dropped in every day, 
aided by a call out on the Warrandyte 
Business and Community Facebook 
page.

“It just makes me all warm and 
fuzzy,” Judith adds. 

Aldi is also donating food, as Rotary 
fits under their charitable guidelines. 

“We pick it up every Monday and 
Friday,” Judith says. “It’s such an 
adventure. We bring it back and make 
it look pretty.”

Judith, who is a former chef, says 
it’s really heart-warming to see all 
sorts of people coming in and taking 
the food—even if at first they are a 
bit shy.

“It needs to be taken while it’s fresh. 
So I say, ‘Grab something for the kids’ 

Free food and a big heart
#foodisfree 
movement comes 
to Warrandyte

lunchboxes. Take what you need’.”
There are gold coin donation boxes 

to help people feel more comfortable 
taking the food, Judith explains. 

“I get that people are embarrassed, 
so we just want to make it an enjoy-
able experience.

“Anyone’s welcome to it. Rotary 
doesn’t mind who has it. We can’t 
sell the food, and it makes us cry to 

throw it out.”
Judith is at pains to explain this ini-

tiative isn’t replacing the long-stand-
ing Warrandyte Food Bank, run by 
Margory Lapworth.

“This is new and it’s different to the 
food bank because it’s fresh food. 
We just need to see what happens.”

The #foodisfree movement started 
in Texas in 2012—with free planter 

boxes given to schools and commu-
nity groups as edible gardens. Since 
then it’s spread around the world. 
Founder John Van Deusen Edwards 
estimates it’s operating in around 
190 cities world-wide.

Anyone wishing to donate fresh 
food can drop it into the Rotary op 
shop, behind the Yarra street shops 
near the roundabout.

Judith Lightfoot, voluntary manager of the Rotary op-shop at Warrandyte, stands in front of her free food stand. 
“I read about the free food lane in Ballarat and thought, ‘Why can’t we do something like this in Warrandyte?’ and 
so I set this up.” Picture: LARA MCKINLEY

Sliders, shanks and all sorts 
of tasty Grand winter treats
review

By RUTH BIRCH

lutely to die for and very generous 
in size, the sourness of the ranch 
dressing perfectly complementing 
the sweet, sticky glaze. 

While an interesting choice for a 
bistro menu, the new crispy lamb 
spring rolls with rice vinegar, pick-
led vegetables and sriracha aioli 
were pleasantly surprising. Unlike 
most stuffed and fried spring rolls, 
the lamb had been slow cooked 

and shredded, melting in the 
mouth after biting into the hot, 
fresh rice paper.

Next was the 24 hour pork belly 
with dauphine potato, spiced apri-
cot, BBQ pak choy, crackling and 
fried sage. A generous portion of 
meat and the beautiful flavours en-
sure this dish is a real winner and 
perfect for winter. The confit duck 
leg with sautéed wild mushrooms, 

baby spinach, celeriac cream and 
pickled cherries and juice was the 
perfect combination of sweet, sour 
and salty, the large leg of duck 
crispy on the outside and just fall-
ing off the bone.

A new personal favourite at the 
Grand, the 2001 Teusner ‘The Inde-
pendent’ Shiraz Mataro was bold, 
rich, and the perfect accompani-
ment to the new winter dishes. 

Of course, it wouldn’t be a proper 
meal without the third and most 
anticipated course and whose 
interest wouldn’t be piqued by 
the sound of a salted caramel 
ice-cream sundae, complete with 
butterscotch popcorn, chocolate 
sauce and brandy snaps? 

This one is a best seller and it is 
not hard to understand why. Abso-
lutely delicious and inventive, with 
gorgeous textures and flavours. 

Other desserts include the classic 
vanilla bean crème brulee with lav-
ender Maidstone biscuits and the 
Grand mess, served with vanilla 
raspberry meringue, seasonal fruit, 
cream and lemon curd, as well as 
the popular affogato. 

The warm dark chocolate brown-
ie with poached pear, sour cream 
and candied pecans is the ultimate 
dish to finish off an incredible night 
of indulgence. The poached pear 
makes for an interesting flavour 
combination and balances beauti-
fully the sour cream and brownie. 
Again, generous in size, this deli-
ciously rich dessert is definitely for 
chocolate lovers with a real sweet 
tooth. To try all of the new winter 
offerings for yourself, be sure to 
make a booking.
Visit grandhotelwarrandyte.com.au 
or phone 9844 3202.




