ONTRACK

It's not the prettiest,

but The Railway

Hotel (65 Gingell St)
makes up for it with locally sourced,

punchy food like a radicchio and
quinoa salad (right). “Chef Brunno
Rocha Melo is doing things that
your regular pub might not,” says
Sproal. Order the trout if it's on

BALANCED N U A : — chances are he caught it himself.
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Housed in the cosy old fire station
with a wall of oak wine barrels, Public Inn
(26a Templeton St) is the most acclaimed
restaurant in town."It's the most refined food
offering,” says Sproal."It plays a great rolein
communicating what this region has to offer
___ intermsof food and wine.” It's hard to go

" FIRE. BRICADE STATION past the beautifully plated autumnal roast
' J ¢ : b duck spelt, duck farce and lardons. X
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In a grand room at the
bottom of the 93-year-old
red-brick chimney of The Mill is
Das Kaffeehaus (2 Walker St). The lavish
Viennese-style cafe (right) transports you to

another time with its marble-topped tables, enormous teardrop
chandelier and red leather banquettes. The food is deliciously
modest compared to its extravagant surrounds, but “there’s
something really wonderful about a boiled egg, a bit of cheese,
cured meat, some bread and a coffee”, says Sproal. “It's very
continental.” The coffee, roasted on site, is superb.

ORIENT EXPRESS ( SRR A .
They've been called. the best. ‘. PEACHYKEEN

steamed pork buns in the nation.

Joe Lam tucks juicy pieces of free-range ) “Katie and HU‘U?’ Finl ay (above)ﬁ‘om

porkinto pillowyahouse:made white Mt Alexander Fruit Gardens (69 Danns
dough (above) at Taste of the Orient

(233 Barker St). “It's ridiculously good Rd, Harcourt) are two of the best growers in the region,”
quality,” says Sproal. Other winning dishes says Sproal. " Their white peaches are a reason to move to
include deli ly pl d I d 2 it : - S
Sl b e Castlemaine.” You can pick up some of the 90 varieties
water chestnut dumplings, and steamed . ; 3 4
egg-custard buns made with organic ‘ Qf(‘(??'f?ﬁ(fd O?‘gamc Sfon("ﬁ'ulf, apples, plums Gﬂd pears
CosonuLEaI: 2% from the monthly Castlemaine Farmers' Market or from
S, : their farm gate, which is open through summer.




n‘happening in Victoria’s

1g heart of which is an old red-brick
Il'in Castlemaine. The Mill

been revitalised by the arrival of

proal (right), one of three friends who
Nt Winemakers Cooperative.
ric nd | share our knowledge
i %p at The Mill, where we create wines
comtown brand as well as our own individual labels,”
he Mill is a new precinct full of great food and drink
other creatives. The gold rush and big industry has left
nd an awesome local family has come in and made
small producers who have a common passion.”
proal’s approach to winemaking is indicative of the food
movement throughout the area, which res pects seasonality
and place. “The Boomtown wines are regional blends made
without adding anything,” he says. “We let the grapes ferment
spontaneously using wild yeasts. We are trying to give people
an honest interpretation of what Central Victorian wine is like.”
The food and wine scene in this Central Victorian town
is undoubtedly booming - here Sproal shares his top picks
for a gold-plated experience.
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