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PRESS RELEASE

On the weekend of the 21st and 22nd of June 2008 Urban Graze Cooking School hosted two cooking classes at Bunna Bunoo Olive Grove in Vacy situated in the beautiful upper Hunter Valley.  The mobile cooking classes were conducted outdoors under the pergola overlooking the beautiful Barrington Tops and the Vacy River.  

This is the first time Urban Graze has left their kitchen location in the Hills District of Sydney to create a unique experience offering students the opportunity to make their own country style sausages and pastas from scratch, a mushroom ragout and salads with local greens.  The Farmhouse Pork, Garlic, Basil and Smoked Semi dried Tomato Sausages and the Lamb, Apricot and Pistachio Sausages were a huge hit.  The sausages were ground and stuffed from scratch and all of the meat from the weekend was sourced locally.
Included in the weekend was a five course dinner on the Saturday night hosted by Bunna Bunoo olive grove and cooked by Urban Graze.

The five course dinner consisted of:

· Scallop and Sweet Corn soup finished with Bunna Bunoo Olive Oil

· Pork Terrine with Ligurian Olives, Local Seedlings and Homemade Quince Paste

· Beef Cheek and Porcini Tart with Olive Oil Pastry, Celeriac Mash and local Silverbeet

· Lamb Tenderloin with Olive Tapenade, Pickled Beets and Risotto Cake
· Lemon and Macadamia Cake with Olive Oil Ice Cream, 

Both of the classes and the dinner were a great success and Urban Graze has plans to come back in October to conduct more.
The meal was matched with wines from Camyr Allyn Boutique Winery who are located about 6km’s north of the olive grove.  John from Camyr Allyn did a fantastic job of matching the wines with the food and is definitely one of Urban Graze’s favourite Hunter Valley Wineries.
