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This is going to come as great news for
some of you. But if you're a water dragon
who can read, then this will send a shudder
right up your spiky spine.
There's nothing cute about a 2 ft long fire
breathing remnant of the dinosaur age.
Which makes you wonder why clients
feed our dragons? If they were cuddly and
fluffy like a puppy, we'd understand.
And we'd all laugh if you got a nip on
your finger. But that wasn't the case when
recently a client tried feeding a resident
water dragon.
Water dragons are not smart, they don't
have to be because they are vicious
carnivores. So this dragon saw its personal
version of Spirit House finger food on
offer and took a chomp.

client's inability to read the warning signs.
Instead of dessert, our Steve Irwin of the
Spirit House, was treated to a good serve
of Betadine and a large Band Aid.
Revenge was swiftly delivered the next
day. Water dragons are more greedy than
smart, so with a few scraps of meat and a
large net, we captured and re-located the
leaders of the pack to Yandina's equivalent
of Siberia - there to contemplate their
crimes against humanity.
For those of you who didn't read this
article, here's the abridged version!

Classes: 'DLO\

DPWRSP
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Lunch: (YHU\GD\IURPQRRQ
Dinner: :HGWR6DWIURPSP
Bookings: SK   H[W
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Cooking School chef, Annette Fear, and
owner Helen Brierty, then graded the
recipes based on your feedback. They
were looking at what made certain classes
popular and others less so. Obviously
classes with Laksa or Beef Rendang were
always booked out, but interestingly, other
factors made a class appealing, because the
recipes involved a new technique, like tea

Hands-on cooking classes, a great
way to make new friends and learn
new skills.

A small slice of Asia on the doorstep
of the Sunshine Coast.

You didn't have to be a genius to predict
this outcome. Blame it on the wine or the

Earlier in the year the chefs sat down and
analyzed the recipes in the 20+ cooking
classes on offer - nearly 100 recipes in
total.

& 22.,1* 6 &+22/

smoking, or allowed students to improve
their knife skills.
Some recipes were popular because they
used ingredients that people wouldn't
ordinarily use at home, such as Chinese
dates.
With all that in mind, Annette went
back to the drawing board and created
12 fantastic new classes that deliver all
the features you have come to love from
our classes. You can find out more on the
calendar in the middle of this newsletter
or on www.spirithouse.com.au

Gift Vouchers

6SLULW+RXVH*LIW9RXFKHUV
PDNHWKHSHUIHFWSUHVHQW
9RXFKHUVFDQEHXVHGLQWKH
UHVWDXUDQWFRRNLQJVFKRRORU
VKRS
<RXFDQEX\YRXFKHUVRQOLQH
VSLULWKRXVHFRPDXYRXFKHUV
RUJLYHRXUIULHQGO\RIILFHDFDOO
RQ
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Kimchi is the national dish of Korea, an integral part of every Korean meal. But, like
many national dishes, no-one outside of Korea can stomach it. The same could probably
be said of Australia's national dish - Vegemite anyone?
Definitely an acquired taste, kimchi is fermented – a cooking technique we just don't
practice much in the West, and which we'll get to in a few paragraphs. Like sauerkraut,
kimchi is made from cabbage. The cabbage is pickled in salt together with radish, garlic,
chili paste and ginger. The fermentation process not only preserves the vegetables, but
intensifies the flavors. Korean families prepare their own kimchi, with favourite recipes
handed down from mother to daughter like family heirlooms.
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Taking about 3 months, the fermentation process can cause spectacular explosions if
it goes wrong. ( Just ask our Cooking School chef, Annette Fear, who once decided
to pickle red chillies. The bottles exploded without warning one memorable day, the
kitchen walls and ceiling looked like the crime scene from a ritual serial killing.)
Restaurant Head Chef, Ben, enjoys experimenting with a traditional Thai technique of
fermenting pork. Raw pork is placed in a jar with salt, garlic, lemongrass – sealed and
left on a window ledge for 9 days. The fermentation process enables the growth of lactic
acid bacteria and yeasts, mostly lactobacilli, which gives the pork a sour taste. The salt
acts as an inhibitor preventing the meat from going rotten. The fermentation process
not only extends the time it can be kept without refrigeration, it also tenderizes the
pork. After nine days, the jar is opened and there's no smell at all. Ben chargrills the pork
thoroughly and the result is tender meat with a hint of sourness.
Fermenting is becoming a new trend in modern restaurants with young chefs putting
down their molecular gastronomy kits and looking for the 'next big thing'. Fermenting
meat in sterile conditions is fine, but if you get contamination, it can lead to botulism
and there's nothing healthy about that. So we're not going to create a Thai fermented
pork recipe, nor will we serve it in the restaurant. But you can readily buy it in Thailand,
in a sausage form called 'naem' – and you can eat it cooked or raw.
A local Sunshine Coast permaculturalist, Elizabeth Fekonia, is a leading authority on
the fermented foods we used to eat in the West. Regularly conducting cheese making
classes, it's her fermented butter, keffir, fermented cream and fermented fruits that
inspire people to attend her workshops. As we humans learned to cook and process
food, our bodies evolved and formed symbiotic relationships with many of the bacteria
found in fermented foods. Yoghurt is a great example of this. But we don't eat anywhere
near the variety of fermented foods as did our ancestors, and there's a train of thought
that this could explain some of our now common health problems.
In fact, latest studies on the gut flora of 3,000 year old Egyptian mummies shows that
their gut bacteria is very different to modern people. While chlorinated water and
antibiotics undoubtedly save lives, they may also be changing the human microbiome.
Scientists are now starting to investigate the effects micro-organisms have on our body
when it comes to modern diseases like asthma, obesity etc.
Because of advances in agriculture and refrigeration technology, food preservation
techniques such as fermenting, salting and pickling don't now play a big part in our
cooking repertoire or diet. Cooking School chef Kelly Lord has a recipe for tomato
sauce or ketchup which was hugely popular as far back as the 1700s. The salt in the
ketchup gave the sauce a good shelf life which was part of the appeal.
At the recent Noosa Food & Wine Festival, Spirit House chefs served 500 plates of BBQ
chicken with a Chinese pickled vegetable salad. The pickled salad was a great hit with
the crowd – a modern twist on an old technique. Hard to imagine that your Grandad's
love of a pickled onion would make him quite the gourmet hipster today. So, if you
want a chance to brush up on some old techniques, we have included the recipes for our
chicken and pickled vegetable salad, plus Kelly Lord's ketchup, in this newsletter.

$W RXU KRXVH ZH DOZD\V OLYHG E\ WKH ILYH
VHFRQG UXOH  ZKLFK ZDV PRUH RI D JXLGHOLQH
WKDQDUXOHHVSHFLDOO\LIQRRQHZDVORRNLQJ
%DVLFDOO\LI\RXGURSSHGIRRGRQWKHIORRUWKHQ
DV ORQJ DV \RX SLFNHG LW XS DQG DWH LW ZLWKLQ
ILYHVHFRQGV\RXZHUHILQH
,W WXUQV RXW WKDW WZR UHVHDUFKHUV ZLWK PRUH
JUDQW PRQH\ WKDQ VHQVH KDYH GRQH WKH
ELRORJ\DQGZRUNHGRXW\RXDFWXDOO\KDYHWKLUW\
VHFRQGVEHIRUHVRPHWKLQJHYLOWXUQVWKDWWDVW\
GURSSHG PRUVHO LQWR D PLFURELDO ORYH KRWHO
:KLFKLVJUHDWQHZVIRUVRPHRIXVHVSHFLDOO\
LIEDFRQLVLQYROYHG,GRKDWHWRZDVWHEDFRQ
$V D KHOSIXO JXLGH DV WR ZKHWKHU IRRG LV VDIH
WR HDW DIWHU EHLQJ GURSSHG RQ WKH IORRU , YH
LQFOXGHG WKH DERYH 'HFLVLRQ 7UHH  ZKLFK KDV
EHHQGRLQJWKHURXQGVRQWKHZHEDQGFUHDWHG
DORWRILQWHUHVWZKHQZHSRVWHGLWRQWKH6SLULW
+RXVHIDFHERRNIDQSDJH
*R WR KWWSELWO\-YTI7 LI \RX ZDQW WR UHDG
PRUH DERXW WKH UHVHDUFK EHKLQG WKH QHZ
WKLUW\VHFRQGUXOH ,I\RXILQGWKLVVRUWRIVWXII
LQIRUPDWLYHDQGHQWHUWDLQLQJWKHQ\RXVKRXOG
EHFRPH D IDQ RI RXU IDFHERRN SDJH RU KHDG
RYHU WR VSLULWKRXVHFRPDXIXQVWXII ZKLFK LV
WKHKRPHRIRXUEORJ7KHUH\RX OOILQGDOOVRUWV
RIXVHIXODQGRUXVHOHVVLQIRUPDWLRQ
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I always make fun of my Indonesian wife for stealing English words and turning them into
Indonesian words. 'Information' becomes 'informasi' for example. Then she pointed out
that we steal Indonesian words – kecap (a sauce) is pronounced ketchup, a word Americans
use for tomato sauce. Which made me wonder how this word entered our language. After
all, Indonesians didn't invent tomato sauce – they prefer sauces made from fermenting fish
and shrimp, and as it happens, so did we.
Ketchup first appeared in a ye olde English cookbook, 'The Compleat Housewife' (sic) way
back in 1727. The primary ingredient being, hold your breath and nose – anchovies. And
the English loved it. The salt and vinegar in the sauce gave it a long shelf life in an era
without refrigeration. Ketchups could be made with any vegetable ingredient, but in 1876,
tomatoes became the big winner when a Mr. Heinz started bottling and selling tomato
ketchup. It became an instant hit and was one of the first packaged foods. People loved the
convenience of buying ketchup in a bottle - and still do. Throughout the world, Heinz is
synonymous with ketchup, and currently sell over 650 million bottles every year.
And that is the short version of how a traditional Asian fish sauce became a favourite sauce
for the West. Cooking School chef, Kelly Lord, has a fantastic recipe for hand-made tomato
sauce in our BBQ Hot Plate recipe book. It's fun to make and preservative free. So grab the
kids, sterilize those jam jars and have a shot at his recipe below.
If you want to learn how to pickle pigeons and cook the way we did in the 1700's, you
can read The Compleat Housewife online at http://bit.ly/IZDHFu via google books – the
ketchup recipe is on page 91.

.HOO\/RUG V7RPDWR6DXFH
Step 1

STEP 1 METHOD

1½ KILOS OF HEIRLOOM TOMATOES
roughly chopped (ordinary tomatoes can be
used too)

Place all the Step 1 ingredients into a large
stock pot and simmer slowly for about 45
minutes or until a third of the juices have
been evaporated. Stir frequently whilst
cooking.

1 MEDIUM RED ONION
diced
2 CLOVES GARLIC
crushed
2 TEASPNS BLACK PEPPERCORNS
2 TEASPNS MUSTARD SEEDS
2 WHOLE CLOVES
½ STICK CINNAMON
1 TEASPN SMOKED PAPRIKA
10 RED CHILLIES
deseeded & sliced

Remove from the heat and allow the mixture
to cool. Once cooled, place the tomato
mixture in a food processor or blender and
blend on HIGH for about 1 minute.
Strain the blended mixture through a sieve
and into a saucepan, making sure you have
extracted as much juice as possible from the
pulp.

7KHUHFLSHDVLWDSSHDUHGLQWKH
7KH&RPSOHDW+RXVHZLIH

STEP 2
Step 2
⁄3 CUP BROWN SUGAR

1

⁄3 CUP RICE VINEGAR

1

1 LIME
juiced
1 TEASPN SEA SALT

Place the saucepan with sieved ingredients
on a medium heat and add the ingredients
from Step 2. Allow to simmer for about 10-15
minutes. If you prefer a thinner consistency
do this step for 5 minutes.

Once cooked, refrigerate in a sterilised jar
for up to three weeks.
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OLFNLQJVHUYHV$FWXDOO\WKHUH VWZRUHFLSHVLQRQHKHUH7KH&KLOOL-DP&KLFNHQLVHDV\WRPDNHDQGZLOOWDVWHEHWWHUWKH
ORQJHULW VDOORZHGWRPDULQDWH
7KH3LFNOHG9HJHWDEOH6DODGLVIURPRQHRIRXUFRRNLQJFODVVHVDQGRIIHUVWKHSHUIHFWEDODQFHRIVZHHWDQGVRXUWR
FRPSOHPHQWWKHFKLFNHQ

&

KLOOL-DP&KLFNHQ

with Pickled Vegetable Salad

FOR THE CHICKEN

Chilli Jam Chicken

1 SMALL RED ONION,
thinly sliced

3 PIECES CHICKEN THIGH
boneless, skin on

2 TBLSPNS GINGER,
finely shredded

100 GMS CHILLI JAM
1 CUP TAMARIND PULP
3 TABLESPOONS OYSTER SAUCE

1 CUP BEAN SPROUTS,
topped & tailed

Mix together chilli jam, tamarind and oyster sauce in bowl. Adjust seasoning to
taste with soya sauce. Trim chicken of excess fat, marinade in sauce for 3 hours
(or overnight). Reserve some sauce for basting chicken while on BBQ.
Heat BBQ to high,, seal chicken skin side down first. Turn after 3-4 minutes
and baste with sauce.
Turn heat down, cook for 15 minutes or until juices run clear. Rest for 10
minutes. Slice chicken. Serve with Pickled Vegetable Salad.

SOYA SAUCE TO TASTE

8 KAFFIR LIME LEAVES,
finely chopped

Pickled Vegetable Salad

½ CUP CORIANDER LEAVES

½ CUP RICE OR COCONUT
VINEGAR

½ CUP MINT LEAVES

Combine the vinegar, water, sugar and teaspoon of salt in a saucepan and bring
to the boil, stirring occasionally.

½ CUP WATER

1 TBLSPN TOASTED SESAME SEEDS

When the sugar has dissolved, remove from heat and cool.

Plum & Ginger Dressing

In a bowl, mix together the carrot, radish, cucumber, onion and ginger. Pour
over the cooled vinegar syrup and allow to pickle for at least 2 hours. This can
be done the day before and refrigerated until needed.

1 CUP WHITE SUGAR
1 TSPN SALT
1 CUP CARROT,
shredded

2 TBLSPNS CHINESE PLUM SAUCE

TO MAKE THE SALAD

2 TSPNS WHITE SUGAR
PINCH OF SALT

Drain the pickled vegetables from the liquid and transfer to a bowl along with
the bean sprouts, kaffir lime leaves, coriander and mint leaves.

1 CUP WHITE RADISH,
shredded

2 TBLSPNS WATER

1 CUP CUCUMBER,
shredded

2 TBLSPNS LIME JUICE

Pour over the dressing and mix to combine, transfer to a serving plate and
sprinkle with the sesame seeds.

1 TSPN SESAME OIL

TO MAKE THE DRESSING
Combine all ingredients in a bowl and whisk together.
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Tours to Thailand In
July 2012 & Feb 2013

:LWKVRPDQ\UHTXHVWVIRUPRUH7KDL
WRXUVZH YHDGGHGWZRWRXUVLQ-XO\
6RLI\RX UHUHDGLQJWKLVQHZVOHWWHU
EHIRUH-XO\DQGWKLQNLQJRIHVFDSLQJ
ZLQWHUZLWKDKROLGD\LQ7KDLODQGZH
KDYHIRXUGD\VRIH[FLWHPHQWIRRGDQG
DGYHQWXUHWRZKHW\RXUDSSHWLWH
,I\RXFDQ WPDNHWKH-XO\WRXUZHKDYH
UHOHDVHGGDWHVIRU)HEUXDU\7RXUV
9LVLWVSLULWKRXVHFRPDXWRXUVIRUDOO
GHWDLOVDQGERRNLQJVDQGYLHZDVKRUW
YLGHRRIWKHWRXU

Chefs' Master Class with
David Thompson
2QHRIRXUIDYRXULWHUHVWDXUDQWVLQ
%DQJNRNLV'DYLG7KRPSVRQ V 1DKP 
6RZKHQZHKHDUG'DYLGZDVDJXHVW
SUHVHQWHUDWWKH1RRVD)RRGDQG
:LQH)HVWLYDOZHLQYLWHGKLPWRKROG
DQLQIRUPDOSULYDWHPDVWHUFODVVZLWK
6SLULW+RXVHFKHIV
'DYLGRXUFKHIVDQGVRPHRIWKH
ZDLWVWDIIVSHQWDQHYHQLQJFRRNLQJ
WRJHWKHU$JUHDWRSSRUWXQLW\IRURXU
VWDIIWROHDUQIURPWKH0DVWHU²DQG
VKDUHLQVRPHIXQ

New Website is Ready
for Launch

:HEVLWHVFDQEHFRPHOLNHWKHJDUDJHRU
EDVHPHQWRIDEXVLQHVVSUHPLVHV$IWHU
DZKLOHDVLWHEHFRPHVFOXWWHUHGZLWK
ILOHVOLQNVYLGHRVSKRWRVQRORQJHUWKH
RULJLQDOQHDWO\RUJDQLVHGV\VWHP
6RZH YHUHGHVLJQHGRXUZHEVLWHWRZRUN
ZLWKPRELOHGHYLFHVDQGUHSODFHGPDQ\
VWDWLFROGLPDJHVZLWKYLGHRIDUVXSHULRU
IRUVKRZFDVLQJRXUSHRSOHVXUURXQGVWRXUV
DQGIRRG
9LVLWVSLULWKRXVHFRPDXDQGHQMR\WKH6SLULW
+RXVHVLWHUHQRYDWLRQ
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Spirit House now has a Two Days + Chain Saw
Dog House
Let there be Light

The Life Cycle of Spirit
House Products

%XWDWHDPRIWUHHORSSHUVKDYH
FKDQJHGDOOWKDW:LWKGR]HQVRIODUJH
WUHHVQRZDSLOHRIZRRGFKLSVOLJKW
:H YHLQVWDOOHGDNHQQHODQGZDWHUERZO LVILOWHULQJGRZQWRWKHXQGHUVWRU\
IRUWKRVHRI\RXGLQLQJDW6SLULW+RXVH
%ODNHDQGKLVWHDPKDYHVWDUWHGWKH
ZKLOHWUDYHOOLQJZLWK\RXUSHWSRRFK<RX UHSODQWLQJZKHQFRPSOHWHWKHJDUGHQ
ZLOOQHHGWRERRNWKHNHQQHOZHRQO\
SURPLVHVWREHVWXQQLQJ
KDYHWKHRQHE\FDOOLQJWKHRIILFHRQ


6RZH YHGHFLGHGWRUHWLUHRXUSURGXFWVIURP
VDOHLQVWRUHV7KH\ YHKDGDJRRGOLIH²EXW
ZH OOFRQWLQXHWRPDNHVDXFHVDQGFXUU\
SDVWHVDWWKHFRRNLQJVFKRROIRUVDOHDWWKH
VFKRROVKRS7KHJRRGQHZVLVRXUGHOLFLRXV
6SLFH&UHDPUDQJHZLOOVWLOOEHRQVDOHKHUH
DURXQG%ULVEDQHDQGWKH&RDVW

$PDQZURWHWRDKRWHODVNLQJLIKH
FRXOGVWD\ZLWKKLVGRJ7KHKRWHORZQHU
ZURWHEDFN, YHQHYHUKDGDGRJ
VWHDOWRZHOVEHGFORWKHVVLOYHUZDUHRU
SLFWXUHVRIIWKHZDOOV, YHQHYHUKDGWR
HYLFWDGRJLQWKHPLGGOHRIWKHQLJKWIRU
EHLQJGUXQNDQGGLVRUGHUO\<RXUGRJLV
ZHOFRPHDQGLI\RXUGRJZLOOYRXFKIRU
\RX²\RXFDQVWD\WRR

,I\RXNQRZDQ\WKLQJDERXWUDLQIRUHVW
\RXNQRZWDOOWUHHVKRJDOOWKHOLJKW
PDNLQJLWWRXJKIRUDQ\WKLQJWRJURZ
XQGHUQHDWK7KDWZDVFHUWDLQO\WKHFDVH
ZLWK6SLULW+RXVHIURQWJDUGHQZKLFK
ZDVSODQWHGRYHU\HDUVDJR

7KH6SLULW+RXVHIDFWRU\IRXQGHG\HDUV
DJRWRPDNHRXUFXUU\SDVWHVKDVJRQHRII
RQLWVRZQWDQJHQWDQGJURZQH[SRQHQWLDOO\
WRWKHSRLQWZKHUHLWLVVREXV\PDNLQJ
VDXFHVIRUWKHVXSHUPDUNHWFKDLQVWKDWLWLV
QRORQJHUHFRQRPLFDOO\YLDEOHWRSURGXFH
VPDOOEDWFKHVIRU6SLULW+RXVH
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Remember Sylvester Stallone in the sci-fi movie 'Judge Dredd'? The law
enforcement officers of the future had the government-backed combined
powers of police, judge, jury and executioner. Stallone's catch-phrase was 'I
am the law' - when you heard that, you knew someone was about to die.
Now when it comes to alcohol, the State government has given waiters and
bar staff the same Judge Dredd-like powers – minus the execution part.
When consuming alcohol at any licensed venue, waiters have to enforce the
law. They are empowered to refuse alcohol service if you're over the limit,
or if you can't prove your age. And there's no point pleading. Because, like
Stallone, 'they are the law'.
A recent survey showed that 60% of diners have no idea what constitutes a
standard drink, or how many drinks they can consume each hour and still
stay under the .05 limit.
What do the following drinks have in common?
• 100mls white wine
• A can of mid strength beer
• A rum and coke
Each of the above is a standard drink, containing about 10 grams of alcohol.
Knowing this can help you stay under .05 if you're planning on enjoying a
drink or two. Here's how it works:

All waiters and bar staff learn about this when doing their compulsory
Responsible Service of Alcohol (RSA) Certificate. Interestingly, the
RSA training has changed the way waiters serve you. In the past, the sign
of a good waiter was someone who quietly and efficiently topped up your
wine during the night without you having to ask. That is now considered
to be irresponsible, so waiters will top up your wine less often, or ask first.
Here are some other things you may not know when it comes to
Queensland law and service of alcohol. Not only is it illegal for staff to
serve liquor to minors, it's also illegal for parents to pour their under
eighteen age kids a glass of wine at any Qld. restaurant - whereas they
can in Victoria.
There are steep fines for wait staff when it comes to serving minors
alcohol. But the fines are significantly steeper if they serve alcohol to
people who are unduly intoxicated or disorderly. If a bus load of drunken
party revelers arrive at a restaurant, the staff are bound by law not to serve
them alcohol. If someone starts getting argumentative or telling lewd
jokes at the top of their lungs, staff can refuse them service, sparing the
surrounding tables an uncomfortable evening.
In short, the government says alcohol is a drug and acknowledges that
most of us are addicts. Sure, we're becoming a nanny State, but when used
properly, these laws are basically designed to keep you safe and give both
clients and staff a pleasant dining experience.

The human body can process one standard drink an hour. So to stay
under the .05 limit, men can consume two standard drinks in the
first hour and one standard drink per hour after that. For women,
it's one standard drink in the first hour and one standard drink per
hour after that.
If a man was to drink two stubbies of full strength beer in an hour and jump
in the car, he could be over the limit. Likewise, if a woman had a glass of wine
(150mls) at lunch and the dutiful waiter topped that glass up at some time,
she would be over the limit. Most restaurants pour around 150mls + when
they give you a glass of wine, which equates to 1.5+ standard drinks.
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+HUH V D TXLFN ZUDSXS RI VWXII ZH ILQG LQWHUHVWLQJ DQG
PLJKWLQWULJXH\RXWRR
 7RLOHWV PD\ QRW EH DQ H[FLWLQJ WRSLF EXW ZH ILQDOO\
UHFHLYHGDSSURYDOIRUDQHQWLUHQHZWRLOHWEORFN7KH
EXLOGHUV KDYH ILQLVKHG VR QRZ WKHUH DUH QR PRUH
TXHXHV RQ EXV\ GD\V DQG ZH KDYH D GHGLFDWHG
GLVDEOHGWRLOHWWRR
 $ FRRO IUHH DSS IRU \RXU SKRQH )RRG6ZLWFK
OHWV \RX VFDQ EDUFRGHV RI PRVW IRRG LWHPV DQG
ZLOO VKRZ \RX QXWULWLRQDO LQIRUPDWLRQ DQG  WKLV LV
FRRO  KHDOWKLHU DOWHUQDWLYHV IURP RWKHU EUDQGV ²

ht t p : / / bit .ly/AvEfuW

 /RRNLQJIRUVRPHIXQDGYHQWXUHDQGH[HUFLVH"7KH
6XQVKLQH&RDVW&RXQFLOKDVDGHWDLOHGOLVWDQGPDSV
RIFDQRHLQJELNLQJDQGZDONLQJWUDLOVUDQJLQJIURP
WKH FRDVW WR KLOOV $ OLVW RI IDQWDVWLF IDPLO\IULHQGO\
RXWLQJVIRU\RXWRH[SORUH²http://bi t.ly/KP 6a I J
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Sunshine Coast restaurants did very well in the 2012 Australian Good
Food Guide Awards, with 16 restaurants picking up ‘Hat’ awards.
The prestigious Brisbane Times Food Guide saw 6
Sunshine Coast restaurants picking up hat awards
in the Regional Division.
We are so proud of our restaurant team who
have worked so hard over the years to maintain
Spirit House as a hatted restaurant on both these
pretigious awards lists.
If you know the history of Spirit House owners,
you’d know Peter and Helen Brierty started the first restaurant in
Montville, 'Misty’s', back in 1975. Misty’s literally put Montville
on the map way back then, and it’s with this in mind that we feel
a special fondness for Long Apron restaurant in Montville which
won a prestigious Two Hats in this year’s awards – congratulations
to their team, because we well know all that's involved to win Two
Hats. Helen & Peter are already planning a nostalgic meal there soon.
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