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Diary Items

The Pagan A-Prentice Dinner - Meil Prentice, wine and wagyu master will be holding a public
dinner at Fix 5t James on 26th May and at Libertine in Melbourne on 19th May 2011. For bookings
call the restaurant.

Union Dining opens their doors! Chef Nicky Riemer and front of house Adam Cash opened their
first restaurant in the heritage listed Union House at 270 Swan Street, Melbourne, Check it out.

Universal - To honour our commitment to Riesling during May, Universal is showcasing some of
our favourite versatile Rieslings from Australia, Germany, France and Austria during May.
Available by the glass -

10 Grosset "Off Dry' Riesling; 08 Zilliken 'Butterfly’

Feinherb Riesling; 09 Meyer-Fonné Reserve Riesling and 06 Kunstler 'Hochhiemer Holle' Riesling
Kabinett.

Taste of Tamar - aste of the Tamar is a wine and food event run by the Tamar Valley Wine Route
in Tasmania. It has been run for the past three years in Launceceston and this year it is heading
south to Hobart. For more information, contact Rita Richter or phone her on 0407961167

Taste of Melbourne = 15th = 18th September 2011 Royal Exhibition Building, Carlton.
Further information will follow but in the meantime lock these dates in your calendar!
Taste of Melbourne's Web Site

Claude's Restaurant and Jordana Maisie - Claude's as you've never seen it!
Chui Lee Luk and Claude's Restaurant present 'Liminal Space’, an immersive installation by Berlin-
based Australian artist JORDANA MAISIE.
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DINMER WITH THE ARTIST
You are invited to support Jordana's next work Close Encounters, by attending an intimate
fundraising evening hosted by Claude's Chui Lee Luk and Jordana Maisie.

Sunday June 12, 6.30pm
5 courses, matched wines $250
RSVF June 10:

Bookings

The exhibition will run from

Tuesday 7 - Saturday 18, during which time guests can dine within this unigue work and
experience Claude's new look tasting menu, at exhibitionist prices:

5 courses (3110) or

B courses (3135).

Masterchef - Brand new series in 2011

FremantleMedia Australia is giving the opportunity to gualified chefs, to compete in a professional
cooking competition. Competitors will go head to head to win the ultimate prize - Head Chef of
Australia's hottest new restaurant. A restaurant owned by an icon of the Australian Food Industry,
whose aim is to set a new benchmark for guality food in the country.

To compete, you must be a gualified chef currently working in the industry. You may have recently
finished your apprenticeship, or be gualified head chef with many years of experience, or anything
in betweean.

To apply, please g-mail the organisers in confidence at with a recent photo and your CV.




