
See more of  Stephanie’s photographs and read more about her Mornington Peninsula 
travels at www.theage.com.au/travel/spotted-by-locals. Tag photos of  your 

regional Victorian finds with #SpottedbyLocals to see them on our site.

The Peninsula is chock-a-block with places 
to go, places to stay and plenty of excellent 
eating and drinking. My advice to prospective 
visitors is to carefully peruse the internet 
(visitmorningtonpeninsula.org), decide just what 
takes your fancy and plan an itinerary. Don’t try 
to do too much. some of the loveliest drives are 
along rather narrow roads and at times it takes 
longer than you think to arrive at your destination. 
and, after all, the aim of a weekend away is rest 
as well as stimulation. Well, it is for me.

i began a recent weekend break with a 
wonderful sculpture discovery walk at the 
McClelland Gallery & Sculpture Park in 
langwarrin. i am somewhat ashamed to admit it 
was my first visit. What a wonderful place this is. 
There is so much to admire, to be intrigued by, 
to be puzzled by. after the sculpture 
park we lunched at 
Merricks General 
Store. ‘‘sophisticated 
country’’ is the house 
style. soft wood, 
cushioned bench seats, 
windows that look onto 
a grapevine turning to 
red-gold and a barrow 
of brilliant pumpkins 
set the scene and the 
season as one enters.

 our accommodation 
tonight is at sorrento 
and for old times’ 
sake i pause to take 
a photograph at my 
old school, Rosebud secondary college. Totally 
unrecognisable of course, but the school motto is 
still “Minds conscious of right”.

 The Ocean Blue Coastal Retreat house i stay 
in is delightful: three double rooms, two sitting 
rooms, a sunny deck and a barbecue.

in the early morning we pause to admire the 
sunshine on nearby casuarina trees, then set off 
for sorrento’s main street to have breakfast. The 
peach and macadamia muffins at Stringer’s 
Stores are excellent. sorrento’s main street is 
crammed with boutiques, gift shops and a truly 
astonishing food store, Scicluna’s Real Food. 
someone there has an artist’s eye and the shelves 
reflect an extraordinary autumn, with ripe figs, 
pine forest mushrooms and fat local tomatoes all 
in perfect condition.

later, we set out for the Red Hill Market, held 
on the first saturday of every month on arthur’s 

seat Road. i buy crocheted coat hangers, local 
honey, oil and fabulous strawberries from Sunny 
Ridge Strawberry Farm and then visit Gordon 
Studio Glassblowers on Red hill Road, where 
eileen Gordon and Grant Donaldson have their 
studio and showroom.

lunch today is at the Ten Minutes by Tractor 
vineyard and restaurant on the Mornington 
Flinders Road at Main Ridge. it’s a pleasure to be 
in a restaurant that positively hums and where 
everything is excellent. The service is perfect, 
the wine appropriate and the food outstanding. i 
have a cauliflower entree, followed by butter-soft 
wallaby with slow-roasted grapes, parsnips and 
crispy kale, and share a dessert of white chocolate 
and lemon verbena, lemon curd and foaming 
black currant syrup. spectacular.

how fortunate we 
are to have regional 
restaurants of this 
quality and to see them 
packed with happy 
diners. chef stuart 
bell’s food is inventive, 
delicious, interesting 
and never overly 
fanciful or ridiculous.

our final night’s 
accommodation is 
at Tussie Mussie 
Vineyard Lodge. 
This spacious lodge 
is an ideal location 
for a friends’ retreat 

and i have filed it away in my address book. 
We dine at The Long Table on shoreham 

Road in Red hill south, where andrew and 
samantha Doughton offer an a la carte or tasting 
menu of often surprising combinations. as with 
the best restaurateurs, they allow the season 
and local produce to influence the dishes, and 
our autumnal dinner includes heirloom tomatoes, 
buffalo curd, lightly smoked mussels, poached 
local cuttlefish, quail, crispy kale (could this 
be the ingredient of the month?), king salmon, 
apples and rhubarb.

i come home with a bursting bag of olive 
oil, goats’ milk cheeses, wine from Ocean 
Eight Vineyard and Winery, chocolates from 
Mornington Peninsula Chocolates at Flinders, 
a glorious apple-green handblown vase and 
coathangers. it’s a weekend of delight at the 
diversity and quality of the gourmet offerings.  
i will be back.
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SPOTTEd By LOCaLS is brought to you in 
association with tourism Victoria.

STEPHANIE 
ALEXANDER

I grew up on the Mornington Peninsula. Exploring the diversity and 
quality of  the region’s gourmet offerings, and its hidden gems, is a source 
of  delight, writes Stephanie Alexander.

cooK, rEstauratEur, 
FooD writEr

“As with the best
restaurateurs, they allow the

season and local produce
to influence the dishes.”

Grazing ... (from top): a dish at Ten Minutes 
By Tractor; Merricks General Store; 
McClelland Gallery & Sculpture Park; Tussie 
Mussie Vineyard Lodge cheese plate; Red Hill 
Market; mushrooms and beans at Scicluna’s 
Real Food; Mornington Peninsual Chocolates. 
(Inset): Stephanie alexander at  Stringers 
Stores, Sorrento.
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Body. Mind. Inspiration.

Pregnant at 46 and blissfully  
in love, Collette Dinnigan 

tells how she got it all

the joy of stepmothering    chrissie swan meets her iDols    guest chef eD halmagyi    
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eat out
larissa dubecki

Alchemist serves
up a slice of magic

AirLink
Focus on the dish above to see inside
this restaurant.

The low-down
The best bit the energetic vibe
The worst bit getting a table
Go-to dish guanciale alla
carbonara pizza

13/20
Baby
Food Italian

Where 631-633 Church Street,
Richmond

Phone 9421 4599 (no bookings)

Cost Typical starter, $14.50; pizza,
$16.50; main, $24.50; dessert $9.90
Licensed

Wine list Italian-leaning with enough
affordable options

We drankArrivo Rosato di Nebbiolo
(Adelaide Hills, SA), $56

Owner Chris Lucas

Chef Dominic Pipicelli

Vegetarian Four starters, nine pizzas,
four pastas

DietaryAmple choice under starters
andmains, gluten-free pizza options

Service Straightforward

Value Fair

NoiseAn ear-crunching roar

Parking Street

Wheelchairs Yes

Outdoors Yes

Web babypizza.com.au

CardsAEMCV eftpos

Hours Daily, 7am-late

Photos: Eddie Jim

How we score
Of 20 points, 10 are awarded for food, five for service, three for ambience, two for wow factor.

12Reasonable 13 Solid and satisfactory 14Good 15 Very good 16 Seriously good

17 Great 18 Excellent 19 Outstanding 20 The best of the best

Restaurants are reviewed again for The Age Good Food Guide and scoresmay vary.

‘S INCEEVERYONE IS INTHE
samepredicament, restaurant lines
are often a goodway tomeet people
andmake friends. Be this as itmay,

most peoplewhen they go to eat dinner do so
because they are hungry andwant to spend a
pleasant evening, and standing in line for an
hour . . . tends to leave one neither satiated nor
in a very friendly frame ofmind.’’TheMoscow
Gourmet, 1974.

Lightning strikes twice. Baby, the Italian
answer toChris Lucas’ runawayThai
locomotiveChinChin, has opened to the same
scenes ofmass hysteria assuming the formof
queues 100 deep.Why?Whoknows, but it’s the
restaurant equivalent of theBeatles.

Howahumble Italian tratt serving pizza and
pasta (pretty good pizza and pasta, but, you
know . . .) can inspire such devotion ought to be
on amarketing syllabus. Each opening of a
Lucas restaurant proves he has tapped into a
gestalt,mystically attuned to the needs of his
young dining acolytes.

But asMoscowGourmetpoints out across
the distance of 38 years and a defunct socio-
political philosophy, queueing sucks. You
might opt for less-fashionable dining times and
establishments, but Lucas is smart to bank on
the cannibalistic logic of humannature: if
there is a queue,whateverwaits at the end

must beworth it. As far as I can see, his
formula for success takes the tried and true –
use good produce, cook itwell and don’t leave
your audience feeling ripped off – and
sprinkles itwith the fairy dust of pop culture.
HenceBaby’s bespoke neon lights, whichmake
pop-art allusions to genitalia. Another first.

Fine diner Pearl has been erased from this
corner spot. After a cut and blow-dry it looks
like funky restaurants tend to do now:more
Scandi than Italy, with an Ikea’sworth of blond
wood, tan-coloured canvas used liberally for
warmth and texture, and bar seating around
the open kitchen all the better to soak up the
mise-en-scene of stressed chefs.

It has the feel of a family restaurant – not too
fancy, durable, wipeable – and at an early hour
before the queue-nistas take over it appears
well-behaved young diners aremadewelcome.
There’s one in the bathroom, stripped to her
undies after a spill but still exclaiming happily
to hermumabout the pizza. Quite rightly. The
newMelbourne norm, it’s crisp rather than
crunchy and passes the one-hand test.

Like all good pizza, itmakes a virtue of its
simplicity. Silver dashes of salty anchovy
season a zucchini version emblazonedwith the
sunshiny yellow of the flowers, tiny green discs
of baby stemandmint leaves trapped in a
puddle of fiore di latte. Guanciale – cured pork

jowl – is ameltingmoment of porcine
perfection,matchedwith non-rubbery egg
yolks for the perfect iteration of the breakfast-
for-dinner trend.

You could hit the pizzamenuhard andwalk
away happy, but queueing for longer than
eatingwouldmake amockery of the exercise.
The intrinsicmodesty of the starters list is
right for the clientele, who probablywon’t care
that the charcuterie, whichwins points for the
lardo and loses them for an ordinary bresaola,
isn’t sliced to order. There’s a snowy tumble of
fresh buffalo ricotta curds, all salty-lacticwith
a slightly sour edge; and pink slices of olive-
studdedmortadella, branded by the griller for
smoky sweetness.Under-seasoned fried
sardineswith tired-looking battered zucchini
ooze oil, and a trio of polentawedges topped
with gorgonzola, salami andmushrooms is
unremarkable.

Pasta is a good bet. The ragu servedwith
firm-to-the-bite rigatoni is a good ’un, the beef

cooked until fibrous but not stringy andnot too
stewy (nor, conversely, gelatinous – but you’ll
knowwhat kind of ragu does it for you).

Amain ofwhite-wine-braised rabbit – good
value at $24.50 – is expert cooking of a difficult
meatwith the sophisticated note of tarragon.
And tiramisu is no clichewhen it’s seven layers
of happiness dusted in chocolate.

Baby could be resting on its laurels, but the
Italian-leaningwine list suggests care aswell
as commitment to the thinnerwallets of the
GenY crowd, and thewaiters are doing aswell
as can be expected under a state of siege.

Pizza and pasta are a big subject in this
Italian-hearted town, and the food doesn’t
quitemake the top of the league table, but that
hardlymatters to the crowds thatmaterialise
out of nowhere each evening.

There is alchemy atwork here. Chris Lucas
must be laughing.

Have your say at

LOCALS

FOOD & WINE

Discover hand-crafted ales in a historic brewery, or 
produce nurtured from fertile soils uncovered by our 
team of  local spotters on their journey of  discovery in 
regional Victoria.

For more food & wine delights visit smh.com.au/spottedbylocals

Victoria is a melting pot 
of  cultures, a fact reflected 

in its microcosmos of  
restaurants, cafes.
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Creative cuisine
Bist ut dus as dolendigento inis si officiatem vellut 
am sitas que et, cone molorescitem nost, cusdae 
voluptas dolo beat fugia experumquati consequ 

undusa corehenis ad 
quia si natet re non ellicia 
ntiunt vel ilibus anisci 
rem re nonserio officatur 
rerrum fuga. Dus rem 
derupti undelibusa cus, 
con pratias dus derum 
arunt omnis reratur sa 
velitent et, etusci dollignis 
perspitet ut porepel estisi 
tem quuntia esequia di-
cidus inimendae velluptis 
samus aut esequisit 
et faciae dundipsa sapit 
accat expersp itiorepedit 
ut quiam quos mo to et 
idis eumquam rendis 
dolessunt quis dis 

maximusae officiet laborepere sit, as si re et hil el in 
est, cupti od expelis veniet mo temporp orepelibust, 
et, ut perum quam, nobitem fugia pre la serum con 
con porerro ium es di ducient oreped modi offic tem 
volorem ent omnis molento blaut autempos anitas 
est, soluptate sum vendis eossim re pre, suntiat ut ut 
faciundel eum que eumqui dolorruptias.
Lisa Gorman, Eco Fashion Queen

Country cooking
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Share a drink while snacking on high end tapas in a laneway 
eatery, take on a Szechuan chilli dish in Chinatown, or break out 
and discover the specialist eating destinations.
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Tested by Felicity Lewis, Fiona James, Konrad Marshall and Angus Holland. For maps and more information on these locations, see o tmmblog.com.au

Anderson Street_ South Yarra
Anderson Street, which runs next to the Botanic Gardens in South Yarra, might 
seem like a strange suggestion for a bike ride, since it’s only around 300 metres 
long. But it is quite a steep hill — and that, coupled with its length, makes it ideal for 
what researchers are calling “high-intensity interval training”. Studies suggest that 
very short bursts of high effort (for 30 seconds or thereabouts) interspersed with rest 
periods can bring faster gains than traditional training. A circuit up Anderson Street 
and back down nearby Walsh Street gives you around a minute of high effort and 
three or four of no effort; just repeat 5-10 times. Traffic is reasonably light, too.

Northcote Aquatic and Recreation Centre _ Northcote
Some swimmers displaced by the renovation of the Brunswick Baths (due to 
end early in 2013) are discovering what Northcote dwellers have long known: 
Northcote’s outdoor pool is a pleasant, handy spot for lap swimming. It’s open all 
year round until late on weeknights, it’s heated and it has a roomy 10 lanes. On the 
weekend when we visited, there were just a handful of swimmers outdoors – most 
of the action was inside. But with summer hitting its stride, the focus is set to shift 
– as well as the Olympic pool, there’s a 25-metre outdoor pool and a wading pool 
all set in a big expanse of grass. Look out for the annual jazz concert at dusk too.

Where to get fit in Melbourne: a genteel 
stroll and a jog under the West Gate 

Photography/Daniel Mahon

  

Lucky dip
No matter what your level 
of swimming ability, there 
is something for all in 
the Funky Trunks Splash, 
Dash & Bash at Brighton 
Beach on December 8, 
with 4km, 1.2km and 200 
metre events offered
( 1300 857 989

Show your resolve
Did you foolishly make 
a 2012 resolution to run 
more often? See if all 
your training paid off 
in the Victorian Road 
Runners New Year’s Eve 
Fun Run & Champagne 
Breakfast at the Royal 
Botanical Gardens on 
December 31, with a pair 
of 4km and 8km tan track 
time trials, then brekkie.
0 vrr.org.au

Get down and dirty
If you missed the 
inaugural Australian 
Tough Mudder last year 
at Phillip Island, don’t be 
dismayed. The testing 
obstacle and adventure 
course is back again on 
January 19 and 20 — but 
start training now!
0 toughmudder.com.au

Hedgeley Dene Gardens _ Malvern
A stroll through Hedgeley Dene is more likely to have you dreaming of champagne 
and parasols than thinking about fitness. Quaint wooden bridges, an ornamental lake 
dotted with Japanese irises, paths edged with agapanthus and huge European trees 
have set the scene since the 1920s, when the council started to landscape what had 
been a rubbish tip. But for those who want to burn some joules, the genteel park will 
be just a sojourn on a walk from nearby Central Park to the Gardiners Creek trail 
(which, in case you’re feeling energetic, stretches to Blackburn). At any point along 
the trail, though, you can double back to the gardens and settle in. Croquet, anyone?  

Start and finish Kardella Street and Glenbrook Avenue, 
off Wattletree Road, Malvern (Melway map 59 J11)

180 Victoria Road. Open Monday to Friday 6am-9.30pm, Saturday 7.30am-
7.30pm, Sunday 8am-7.30pm. Concessions available 0 northcote.ymca.org.au

Start and finish corner of Anderson Street and Alexandra Avenue, 
South Yarra (Melway 44 C12)

DISTANCE

4 km return

TIME

1 hour

DIFFICULTY

1/10

WATER

Fountains

DISTANCE

300 metres 

TIME

1-2 minutes

DIFFICULTY

7/10

COFFEE

Many options

LENGTH

50 metres

DEPTH

1–2 metres

TEMP

270-280

COST

$5.20

upcoming 
events

Gardiners 
Creek

Central Park,
Malvern
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spa & wellness

with a long spa tradition and over 100 springs 
throughout the state, if  it’s relaxation you need, 
Victoria is the place for an indulgent escape.

For more spa & wellness visit smh.com.au/spottedbylocals
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Time to relax
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Daylesford delights
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Restore balance to your life 
with sea air, serene gardens, 
luxurious day spas and 
Victoria’s only natural 
thermal springs.

share a drink while snacking on high end tapas in a laneway 
eatery, take on a szechuan chilli dish in Chinatown, or break out 
and discover the specialist eating destinations.

Sift the dry ingredients into a bowl. In another 
bowl add milk, ricotta and eggs and whisk 
together until smooth. Add milk mixture to the 
dry ingredients and stir to form a batter. Heat a 
non stick pan over a medium heat, add a little 
melted butter and dollop the batter in. Add a 
tablespoon of blueberries to each hot cake as 
they are cooking and then flip when well 
bubbled. Cook for a further minute and then 
serve with whipped butter and honey.

WINTER PASTA
My girls just love these Blueberry and 
ricotta hotcakes, and now that they are old 
enough they can pretty much make the 

Milky tea 

180g plain flour 

2 tsp baking powder 

2 pinches cinnamon 

2 tbsp castor sugar 

325ml milk 

150g ricotta 

2 eggs 

60ml butter, melted

2 punnets blueberries

Whipped butter, to 

serve 

18  sunday life 

g o o d  t i m e s

TV miniseries, for 
which English 
won a Logie for 

Best New 
Talent]. Jump 

TV miniseries, for which English 
won a Logie for Best New 

Talent]. Jump cut to the ’90s; I 
got another television gig with a 

TV miniseries, for which English 
won a Logie for Best New 

Talent]. Jump cut to the ’90s; I 
got another television gig with a 

TV miniseries, 
for which 
English won a 

eat

play

add

THE PERFECT...
kids kitchen 
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quatur? Arum andae ped quunte acil eatur sequisq uaspernate pedition corit 

omnimil minctum adiaectem am expero que doluptat.

Sift the dry ingredients into a bowl. In another 
bowl add milk, ricotta and eggs and whisk 
together until smooth. Add milk mixture to the 
dry ingredients and stir to form a batter. Heat a 

MULLED WINE
My girls just love these Blueberry and 
ricotta hotcakes, and now that they are old 
enough they can pretty much make the 

Milky tea 

180g plain flour 

2 tsp baking powder 

Whipped butter, to

drink

WENDY 
HARMER
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HUMORIST, WINE LOVER, WRITER LOCALS

For more on Wendy Harmer’s exploits visit smh.com.au/spottedbylocals

I’m building a wine cellar to kill for, 
stocked exclusively with cool-climate 
varietals and rich reds sourced from
Victoria’s 21 distinct wine regions.

Ella  
HoopEr

pop-rock chanteuse Ella Hooper returns 
to her High Country heartland for a girls’ 
weekend exploring the villages and towns 
of  the Strathbogies.

Violet town, about a two-hour drive north of Melbourne, is 
home turf for ella Hooper, who hit the limelight heading the rock 
band Killing Heidi with her guitarist brother, Jesse, before going 
acoustic as the Verses. She says Winter, her favourite song from 
the Verses album Seasons, is an ode to going home. “it’s about 
healing there when you don’t know quite where life is taking you.”

now a solo artist with a just-released single, Haxan, ella says 
she usually takes the train to Violet town. “i’m a public transport 
girl. i read, veg out, listen to music. i get a lot of writing done. 
there’s inspiration in motion.” ella’s recent weekend visit with 
friends also took in Euroa, Benalla, Swanpool and Dookie. 
About 1000 people live in Violet Town and it’s a quiet place, 
except on the second Saturday of each month. that’s market day. 

 “there’s the bushies and the artists from up in the hills, the 
pseudo-hippies who wear a lot of purple and do a lot of yoga, and 
the townies – the lions Club and Rotary guys. the market’s really 
all about seeing who’s in town,” ella says. 

 “i usually stock up on wallygrubb Soaps. this time i bought 
honey, vanilla and goat’s milk, lemongrass and green clay, and 

“Jungle Jim” soap, which has patchouli, clove and cedarwood 
in it. i also bought a bottle of riesling from Falls Vineyard & 
Longwood Wines, a winery in the Strathbogie Ranges, and 
some sweet candied walnuts from The Honeysuckle Produce 
Store, which is my mum’s nut company.”

Between Benalla and Shepparton is the village of Dookie, home 
to about 250 people and the famed Dookie Emporium & Cafe. 
“i’m a bit of a vintage tragic,” confesses ella. “i love old clothes 
and i’m a fan of kitsch. i love the Benalla op-shops, but Dookie 
Emporium is the creme de la creme. everything is handpicked 
by the couple who own it, both of whom have worked in film 
and theatre. on this visit, i can’t believe i didn’t come out of the 
emporium with a hat: i love pillboxes and bonnets. But i bought a 
beautiful, moth-eaten silk blouse which is full of holes, but i had 
to have it. And a pair of antique sailor pants, which i can’t stop 
wearing. the cafe also serves the best coffee in the north-east.”

Another Dookie drawcard among the region’s rich red volcanic 
soils is Tallis Wines. “it’s not a well-known wine region, but 
the viognier is amazing and i bought a really complex dessert 

wine, which i don’t usually drink. they’re so passionate at tallis, 
they’re really into their dirt and the vista’s gorgeous.” ella and her 
girlfriends shared a tallis wines’ cellardoor tasting platter of local 
produce including caperberries, walnut bread and olives. 

Benalla Art Gallery, housed in a modernist building, and 
Swanpool’s historic arthouse cinema are also must-visits, ella 
says. “i seem to do more cultural stuff in the country. in the city, 
it’s overwhelming. Swanpool Cinema is one of my favourites. 
People dress up to go there, wearing bowties and black-and-white 
suits, which is kitschy and cute. i used to dress up as a kid. the 
film selection is really, really good, and there’s always a double 
feature. i dream of having a party in full ’50s gear there one day.’’ 

Summer visits to the High Country include taking cool dips 
in local waterfalls. Polly McQuinn’s weir, about a 30-minute 
drive south of Violet town, is a favourite. “it’s haunted,” says ella, 
matter-of-factly. Polly McQuinn was a settler who fell in the water 
one night and was never seen again. “they say the waterhole is 
bottomless. no one i know has ever touched the bottom, and i’ve 
been swimming here since i was a little kid.” 

SINGER, SONGWRITER, muSIcIaN

Watch video of  Ella Hooper’s holiday weekend at www.theage.com.au/travel/spotted-by-locals. 
Tag photos of  your regional Victorian finds with #SpottedbyLocals to see them on our site.
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SPoTTED By LoCALS IS bROuGhT TO yOu IN aSSOcIaTION WITh TOuRISm VIcTORIa.

“I seem to do more cultural 
stuff  in the country. In the city,

it’s overwhelming.”

At the foothills (clockwise 
from top left):  Tallis Wines 
at Dookie; the Ruffy Produce 
Store; the Euralla Butter 
Factory; apples from the 
Violet Town Markets; the 
Dookie Emporium. 
(Inset): Ella Hooper.

See more of  Stephanie’s photographs and read more about her Mornington Peninsula 
travels at www.theage.com.au/travel/spotted-by-locals. Tag photos of  your 

regional Victorian finds with #SpottedbyLocals to see them on our site.

The Peninsula is chock-a-block with places 
to go, places to stay and plenty of excellent 
eating and drinking. My advice to prospective 
visitors is to carefully peruse the internet 
(visitmorningtonpeninsula.org), decide just what 
takes your fancy and plan an itinerary. Don’t try 
to do too much. some of the loveliest drives are 
along rather narrow roads and at times it takes 
longer than you think to arrive at your destination. 
and, after all, the aim of a weekend away is rest 
as well as stimulation. Well, it is for me.

i began a recent weekend break with a 
wonderful sculpture discovery walk at the 
McClelland Gallery & Sculpture Park in 
langwarrin. i am somewhat ashamed to admit it 
was my first visit. What a wonderful place this is. 
There is so much to admire, to be intrigued by, 
to be puzzled by. after the sculpture 
park we lunched at 
Merricks General 
Store. ‘‘sophisticated 
country’’ is the house 
style. soft wood, 
cushioned bench seats, 
windows that look onto 
a grapevine turning to 
red-gold and a barrow 
of brilliant pumpkins 
set the scene and the 
season as one enters.

 our accommodation 
tonight is at sorrento 
and for old times’ 
sake i pause to take 
a photograph at my 
old school, Rosebud secondary college. Totally 
unrecognisable of course, but the school motto is 
still “Minds conscious of right”.

 The Ocean Blue Coastal Retreat house i stay 
in is delightful: three double rooms, two sitting 
rooms, a sunny deck and a barbecue.

in the early morning we pause to admire the 
sunshine on nearby casuarina trees, then set off 
for sorrento’s main street to have breakfast. The 
peach and macadamia muffins at Stringer’s 
Stores are excellent. sorrento’s main street is 
crammed with boutiques, gift shops and a truly 
astonishing food store, Scicluna’s Real Food. 
someone there has an artist’s eye and the shelves 
reflect an extraordinary autumn, with ripe figs, 
pine forest mushrooms and fat local tomatoes all 
in perfect condition.

later, we set out for the Red Hill Market, held 
on the first saturday of every month on arthur’s 

seat Road. i buy crocheted coat hangers, local 
honey, oil and fabulous strawberries from Sunny 
Ridge Strawberry Farm and then visit Gordon 
Studio Glassblowers on Red hill Road, where 
eileen Gordon and Grant Donaldson have their 
studio and showroom.

lunch today is at the Ten Minutes by Tractor 
vineyard and restaurant on the Mornington 
Flinders Road at Main Ridge. it’s a pleasure to be 
in a restaurant that positively hums and where 
everything is excellent. The service is perfect, 
the wine appropriate and the food outstanding. i 
have a cauliflower entree, followed by butter-soft 
wallaby with slow-roasted grapes, parsnips and 
crispy kale, and share a dessert of white chocolate 
and lemon verbena, lemon curd and foaming 
black currant syrup. spectacular.

how fortunate we 
are to have regional 
restaurants of this 
quality and to see them 
packed with happy 
diners. chef stuart 
bell’s food is inventive, 
delicious, interesting 
and never overly 
fanciful or ridiculous.

our final night’s 
accommodation is 
at Tussie Mussie 
Vineyard Lodge. 
This spacious lodge 
is an ideal location 
for a friends’ retreat 

and i have filed it away in my address book. 
We dine at The Long Table on shoreham 

Road in Red hill south, where andrew and 
samantha Doughton offer an a la carte or tasting 
menu of often surprising combinations. as with 
the best restaurateurs, they allow the season 
and local produce to influence the dishes, and 
our autumnal dinner includes heirloom tomatoes, 
buffalo curd, lightly smoked mussels, poached 
local cuttlefish, quail, crispy kale (could this 
be the ingredient of the month?), king salmon, 
apples and rhubarb.

i come home with a bursting bag of olive 
oil, goats’ milk cheeses, wine from Ocean 
Eight Vineyard and Winery, chocolates from 
Mornington Peninsula Chocolates at Flinders, 
a glorious apple-green handblown vase and 
coathangers. it’s a weekend of delight at the 
diversity and quality of the gourmet offerings.  
i will be back.
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SPOTTEd By LOCaLS is brought to you in 
association with tourism Victoria.

STEPHANIE 
ALEXANDER

I grew up on the Mornington Peninsula. Exploring the diversity and 
quality of  the region’s gourmet offerings, and its hidden gems, is a source 
of  delight, writes Stephanie Alexander.

cooK, rEstauratEur, 
FooD writEr

“As with the best
restaurateurs, they allow the

season and local produce
to influence the dishes.”

Grazing ... (from top): a dish at Ten Minutes 
By Tractor; Merricks General Store; 
McClelland Gallery & Sculpture Park; Tussie 
Mussie Vineyard Lodge cheese plate; Red Hill 
Market; mushrooms and beans at Scicluna’s 
Real Food; Mornington Peninsual Chocolates. 
(Inset): Stephanie alexander at  Stringers 
Stores, Sorrento.

Dave 
HugHes

In the first of  a series in which prominent 
Victorians head back to their home towns, 
Hughesy visits Warrnambool to explore 
the city’s diversity and uncover its hidden 
gems as well as holiday with family. 

“It Is pretty cool that there is a marine sanctuary just off the 
coast and you can drive to a carpark, walk to a lookout and see 
whales just hanging, 50 metres from shore,” says Dave Hughes.

Warrnambool’s Logans Beach is a prize spot for whale 
watching between June and september, when southern rights 
come to calve. surfers also take to the water here and Hughes 
regards them with some jealousy. “the surfers were always the 
coolest kids in town ... but I was a snorkeller,” he says. “We used 
to go spear fishing, and into the rock ledges with our big diving 
knives to get abalone to sell to Japanese tourists walking on the 
breakwater. We felt like little entrepreneurs.”

Hughes is in Warrnambool, a key city on the Great ocean road, 
for a holiday weekend with his wife, Holly, and young children 
when we catch up with him, surveying the scene from the seaside 
Pavilion Cafe, where lattes come with stunning coastal views. 
look one way and there is the town’s famous breakwater, which 
protects the western end of lady Bay. Waves roll in, creating a 
spectacular white-water show, and intrepid fishermen cast their 
lines from the top of it. “My dad would spend a lot of time on 
there,’’ Hughes says. “probably to get away from us kids.”

look the other way from the cafe and lady Bay’s long, curving 
beach unfolds, a place where children while away the hours in  
the sand. Walkers take in the salt air on the adjacent promenade, 
a seven-kilometre paved pathway through sand dunes and  
coastal scrub.

there is a migration to Warrnambool every year, when families 
come to holiday. lake pertobe is a 20-hectare adventure park next 
to lady Bay. ‘‘this is the number-one free adventure playground 
for children in Australia,’’ Hughes says. “there is so much for little 
ones to do: playgrounds, mazes, paddle boats and mini golf.”

this holiday, Hughes and his family are staying at the boutique 
lighthouse lodge attached to Warrnambool’s Flagstaff Hill 
Maritime Village. Warrnambool’s other prize accommodation 
includes the Lady Bay Resort and Quality Suites Deep Blue, 
the latter a spa destination in itself. the comedian left town aged 
22 for university (“I think I was kidding myself that I wanted to be 
an accountant or something”) but fell into his first love of stand-up 
comedy and has since returned to do shows at Warrnambool’s 
Lighthouse Theatre.

“I had a triumphant homecoming here a few years ago and my 

parents came along and everyone laughed and there was a full 
house. I was proud of myself. there were a lot of local references 
to the pub across the road [the Whalers Hotel] where I spent 
many a night being ignored by the local ladies. I am sure they are 
regretting it now.”

Warrnambool’s dining precinct is opposite the theatre along 
liebig street; a collection of cafes, pizzerias and restaurants of 
high regard among locals, such as The Pickled Pig, Nonna 
Casalinga and Piccolo.

“I had a good Italian feed the other night at Bojangles [another 
in the cluster of the eateries],” Hughes says.

Hughes’ grandparents lived at Port Fairy, about 28 kilometres 
from Warrnambool and accessible by a just-built bike trail as well 
as by road. “It’s a quaint maritime village,” Hughes says. “every 
sunday we would make the drive to port Fairy to have a roast with 
Nan, pick mulberries and go to church. Nan thought I was going to 
be a priest, but she was wrong. At least she had faith in me.”

Dave Hughes co-hosts Nova 100’s breakfast radio show 
Hughesy and Kate and is a co-host of Network Ten’s the project 
and Before the Game.

comedian, radio host, tV presenter

Watch video of  Dave Hughes’ Warrnambool holiday weekend at www.theage.com.au/travel/spotted-by-locals. 

Tag photos of  your regional Victorian finds with #SpottedbyLocals to see them on our site.

W
or

Ds
: r

oB
er

t 
Up

e.
 IM

AG
es

: r
oB

er
t 

Up
e;

 D
AM

IA
N 

W
HI

te
; 

 ‘‘This is the number-one free
adventure playground for children in

Australia. There is so much for
little ones to do.’’

SPoTTeD By LoCaLS is brought to you in association with tourism Victoria.

FAIRFAX MEDIA CASE STUDY: 
Tourism Victoria ‘Spotted by Locals’ Case Study

One of the great joys of travel is feeling that you’ve discovered something, somewhere that is a local secret, 
which you are unlikely to find in a traditional guidebook. We know our Victorian readers are opinionated and 
they want to know more about the world around them and their role within it.  They are curious by nature. 
A collection of well known Victorians embarked on a pilgrimage back to their regional Victorian hometown 
to shine the light on local, hidden gems.  The diversity and richness of regional Victoria experiences were 
showcased through a new editorial digital destination featuring a collection of rich images, articles and videos 
following the travels of the talent, as they rediscovered their hometown. 

This experience based content proved to be incredibly successful, shifting perceptions of destinations in 
regional Victoria and driving significant increases in short-break visitation intention to seven of the eight 
advertised regions.

Campaign objectives
»	To shift perceptions of regional 

Victoria as a domestic short-break 
destination, in particular among the 
destinations that were promoted

»	To drive short-break visitation to 
regional Victoria

Campaign period
22nd April – 28th June, 2013

Target audience
People living in Victoria aged 18 years 
and above

DEBRA
SEDERLAN

When well-known Victorians holiday where 
they grew up, local knowledge is everything. 
MasterChef ’s Debra Sederlan heads back to  
East Gippsland to reveal the hidden gems and  
rugged beauty of  her hometown region. 

Between the Great DiviDinG ranGe and Bass Strait, from 
mountains to sea, Gippsland’s beauty is ever-changing. Debra 
Sederlan grew up in its east. “For me, east Gippsland really starts 
once you drive through Bairnsdale. Geographically it’s a large 
area, through to Orbost and Cape Conran Coastal Park. that’s 
familiar for me.”

the inspirational 2012 MasterChef top 10 contestant loves to 
return to east Gippsland as often as possible. her parents live 
there, and though Debra has travelled the world and fallen in love 
with exotic places, a large piece of her heart is still in regional 
victoria. even the drive from her Melbourne home is thoughtful. “i 
take the back way, the Gippsland Plains Country Drive, route 
C105, through heyfield and Maffra, and come out at Stratford. it’s 
a really beautiful drive and there’s a great little coffee shop [Cafe 
3858] at heyfield.”

Debra’s recent east Gippsland holiday took in visits to growers 
and producers, restaurants and wineries, great accommodation 
and epic landscapes. ‘‘it’s an incredible part of the world. it has 
such a raw, natural feel about it. in the Cape Conran Coastal 

Park there are environmentally sensitive areas you can camp in. 
there is tent/cabin-style accommodation known as Wilderness 
Retreats; they’re unobtrusive but they’re right there.”

Debra is also a huge fan of Metung. ‘‘it’s a contemporary little 
destination. a nice mix of locals and visitors. it’s a mini-Sorrento, 
lots of yachts and boats,’’ she says. ‘‘a lot of people come by 
water [from surrounding areas] to have a meal in Metung and its 
boardwalk is fantastic for a stroll. there are people fishing or just 
sitting reading books. So relaxing.”

Debra’s Metung accommodation was in the chic 5Knots 
property ‘‘right on the water; you don’t have to drive anywhere’’. 
Further east, a stay at the boutique Orbost Motel was a 
homecoming of another kind. “when i was 18 i worked there as a 
waitress. it’s not quite the same place anymore – same location 
but redone so tastefully. it’s stylish and a great stay.”

a passionate foodie, Debra made it her business to meet local 
producers. “there are so many husband-and-wife teams doing 
great things, from pickles to chocolate, to honey to salami,’’ she 
says. ‘‘i love how word has spread and farmers’ markets like the 

one at Metung are doing good work.” Grazing and tasting at key 
Gippsland hot spots including warragul’s Wild Dog Winery, 
the Metung Galley, Paynesville’s Fisherman’s Wharf Cafe, 
Bruthen’s Bullant Brewery, the Nicholson River Winery and 
Orbost’s Two Little Owls Cafe, is the kind of culinary adventure 
Deb is known for. “Just fantastic fresh ingredients handled really 
well,” she says of the foodie elements she savoured. 

But when home in Gippsland, it is the great outdoors that 
makes her heart truly soar. “at East Cape Conran is a cove, very 
sheltered, a great place for camping and families. it’s quite safe 
for kids to swim, with little rock pools and there’s a boardwalk 
beside the ocean. a lot of people fish off the rocks and it’s just 
heavenly,’’ Debra says

‘‘West Cape Conran is a complete contrast, just blowing 
a gale, smashing waves. it’s so exposed, with much different 
weather conditions to the east, but it has these spectacular rocks. 
the rocks are always warm no matter what time of year. there’s 
lots of surf. the waves are wild. You can walk on the beach for 
kilometres and not see another soul.”

FOODIE, REALITY TV STAR, BLOGGER

Watch video of  Debra Sederlan’s Gippsland holiday weekend at www.theage.com.au/travel/spotted-by-locals. 
Tag photos of  your regional Victorian finds with #SpottedbyLocals to see them on our site.
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“  It’s an incredible part of  the world.
It has such a raw, natural feel about it.”

SPOTTED By LOCaLS IS BROuGhT TO YOu In ASSOcIATIOn wITh TOuRISm VIcTORIA.

“Metung is a contemporary
little destination ...

It’s a mini-Sorrento,
lots of  yachts and boats.”

Research Methodology
A simultaneous capture of control/
exposed sample was employed, with 
both control and exposed groups 
receiving an email invitation to 
complete the survey after exposure to 
the advertising.

(n=1,742)

Creative Execution
The Tourism Victoria Spotted by 
Locals campaign ran as a hub on The 
Age Traveller website offering articles, 
image galleries and video content 
for users to browse, in addition to 
being able to upload their own images 
via Stackla, a social media tool 
integrating all social conversations 
in one location. The regional content 

was brought to visitors through 
the eyes of celebrities, local to 
the region in question through 
videos and in articles (celebrities 
included Paul Mercurio, Dave 
Hughes, Lisa Gorman and Shane 
Kelly among others). The Spotted 
by Locals hub was supported 
through display advertising 
across relevant sites on The Age 
website including Traveller, Good 
Food and Daily Life, as well as a 
print and tablet campaign that 
featured advertorials across 
Good Weekend, Sunday Life, the 
Melbourne magazine, Epicure and 
Life & Style. 

The campaign successfully shifted perceptions 
				    of destinations in regional Victoria as  
		  domestic short break destinations



FAIRFAX MEDIA CASE STUDY: 
Tourism Victoria ‘Spotted by Locals’ Case Study

»	 Overall, exposure to the Tourism Victoria Spotted by Locals campaign 
positively impacted the perception of all the destinations featured in the 
campaign and met its objective of driving visitation intention to regional 
Victoria for short-breaks

»	 Visitation intention increased for all destinations after exposure to the 
campaign, with seven of the eight regions experiencing a significant impact 
in visitation intention with campaign impact being highest for Mornington 
Peninsula, the Grampians and the Great Ocean Road

»	 The success of the campaign was supported by the level of Victorian 
enquiries and bookings from Fairfax Media’s Stayz website (a 20% 
increase in Victorian enquiries; and 12% increase in Victorian bookings) 

»	 The Spotted by Locals online destination was perceived very positively 
by the audience, with 63% liking the local celebrity theme very much and 
two-thirds watching the videos on the website*

Sources: Nielsen Advertising Effectiveness Research August 2013 and Fairfax Media (Stayz) 
internal enquiry and bookings data; *Fairfax Media Tourism Victoria Spotted by Locals survey, 
July 2013

Overall 
campaign  
effect 

Mornington 

Peninsula

Grampians Great Ocean 

Road

The High 

Country

Gippsland Goldfields The Murray Phillip 

Island

Visitation 
Intention

+10% pts +8% pts +12% pts +7% pts +10% pts +6% pts +2% pts +6% pts

The Results
The campaign drove 
significant increases 
in short-break 
visitation to regional 
Victoria

For more information please contact your Fairfax Media representative



FAIRFAX MEDIA CASE STUDY: 
Tourism Victoria ‘Spotted by Locals’ Case Study

»	 Exposure to multiple media drove higher visitation intention for all bar one 
region with some regions experiencing a quadruple growth in visitation 
intention when compared to single-media exposure

»	 Cross-platform exposure was over twice as effective at driving campaign 
recall (single media campaign recall was 17% compared to a cross-platform 
campaign recall of 42%)

»	 The nature of a long-term regional Victoria travel hub proved to be very 
successful, with research showing that visitation intention for most 
destinations increased over time. This was largely driven by a higher 
frequency of exposure, driven by magazine and tablet advertising

Source: Nielsen Advertising Effectiveness Research August 2013

The Results Cross-platform 
exposure increased 
overall campaign 
recall significantly

Mornington Peninsula Grampians Great Ocean Road The High Country Gippsland Goldfields

Control Single-platform impact Cross-platform impact

+10%

+7%

+11%

+5%
+9%

+5%

+9%

+15%

+13%

+14% +15%
+18%

For more information please contact your Fairfax Media representative


