
- - - . . .

I went lookrng for solace n the bottom ot a botile. A few boties, actually.
But it wasn'l there. I weol looking ior comlod in ihe arms oi a woman. Well,
more than one, actually. And it wasn'l in the ong run, there. And I went lookng
for salisfaction in the acl of cooking a mealfor a new friend. And - strangely
enouqh for this food anorak I did ilnd much com{ort there.

Yoghurt roast chickon

A co',/edng ol y€hurt, partjculariy if you
madnate the chicken lor a while, keeps
the flesh nloist. I have us€d some strong
spices, but yo'i coold just use papdka
to allow the chicken liavour to shine
more bnghty.

I whole, tresh Nol6 fr€erangs cfibten
I n'edium red (spanish) oni*, "!.p!9{

4 cloves, ganic, crusH
ftumb-si:e dec€ tresh ging€r, graisd

nnet grated zesl and juic€ of 14 lime

Itll t k yo!: 15 minules to make the
marinade (best done ahead), then t hour

Rinse and pat dry the chicken.

Use a food processor io pwee the on on,
adding the sait to help it gind. Add lle
garlic and ginger and keep pureeing uniil
it's ki6da smooth. Fry this mix in the ol
(maybe adding a lolch mo€ oii if t's
jmpossibiy dry) uniil ihe raw smell of ihe
onion dissipales. Coo slightt, ihen stir
n it'€ zest and lulce, spices and yoghurt.
Sme3r this mlxture al overihe chcken,
even inside th€ caviv, unUl w€llcovered.
Allow io siand haff an hour, or overnight
r. the f. dge il yo!'re organised.

Preheat ihe ov€n io 200'C. Roast the
chcken, pleterably raised on a trivet,
tor I hour or unnl cooked thrcugh. Serve
wiih sieamed rice o. naan bread and
some vegetabes Gw

I tsp cumin €ed, grcund
t isp coriander s€€d, glound
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1 rsp saran malgla
20Og nalural yoghurt

ab€rnel and merot-based reds used io be
thought to have a definite var eial s gnalure
tral included some cass s or crlshed-eaf

2005
Shingleback

Sauvignon

a.omas. But alely, cabe.nei'famiy wnes lhal
smell or taste ai all "leafy' or 'herba" are ikely
to be dismssed as "green". Thalls madelrom

A corollary of ths trend is ihai ihe cabemels that
do wel in w ne shows are fiom wam cl mates slch
as McLaren Vale, Barossa Va ley and Clare, and
tend io be h gh in alcohol and lasie less cabemef
like. Shingleback whnrng lhe Jirnmy Walson Trophy
with its D Blck Reserye Cabemel 05ls a case
in poini. The wne has recenlly been rcleased and
is an excele.l red, bui al$60 t's notcheap The
rcgular '05 cabemel, at $26, s very good vaue.

SupeFripe, hgh alcoho cabemei can be rjch and
refftulted, ard retain vaieta charactel Here a.e
th€e trat ha€ imp€ssed me lale y.

2OO5 Shingleback C.b6met Sauvignon,
McLaren Vale, 14.5 per cent, $26 Rch earthy,
toasty and chocolate aromas with underying
berries and a solid sttucllre linish ng with a I rm
gip. Masses ol blackberry llavour Whal it acks
in elegance it makes Lrp in generosty. 92llm.
Dsinbutors: (03) 9768 3022i (02) 9713 5180.

2005 Summerfield "Tradition", Pyran€es,
'14.8 per c€nl $27 A blend of rnerlot, shi€2,
cabemet sauvignon and cab€rnel lranc. Rich and
sweelly ipe wiih wam, dark berry aromas and
a sumptuous lleshy paale ihat ingers wel.
Very ip€ but reiains fGshness. 93/100 Winery:
(03) 5467 2264. Disiibutor (03) 95S6 6444.

2006 K.esler C€b€rnet Sauvignon, B€ross€
Valley, 15 p€r cent, $25 A guisy, balsy led, siil
wlth varielai signalure in a uscously berry ish
style wiih h nis of ioasty oak and slbt e choco atel
lar,||a F esl'v. s-pp.e a_d den<e.,r\ rld.ol \ lood :
lhF roLh.9J '0O. D,stlouto,. ,e6r€6r6*3.8: F/o2\ 9427 5222 cw


