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RENOVATIONS

“Looks like a deck, feels like a deck, but it's completely different.”
VISIT THREEBIRDSRENOVATIONS.CoM - Bonnie from Three Birds Renovations




HardieDeck™ | ®

champagne, HardieDeck™ is the smarter way to entertain in style. DISCOVER MORE AT HARDIEDECK.CoM.AU

Resistant to rotting, splintering, warping, termites and spilt



Tempt yourself
WITH FRAGRANCE

Developed with world famous fragrance houses, Fluffy Temptations
Fabric Conditioners are the perfect everyday indulgence




SPICE ALLURE
The intoxicating fragrance of
rich spices with sensuous woody
amber notes is beautifully exotic,
warm and enchanting.

FLORAL ENCHANTMENT
Like spring in bloom, the sweet
floral fragrance of this fabric
conditioner delights and
uplifts the senses.

FLUFFY ADVERTISING FEATURE

AQUA DESIRE
With the clean, uplifting
aroma of white musk and
neroli, this unisex fragrance
brings waves of freshness.

GOLD OBSESSION
This decadent fragrance has
a luxuriously warm blend of

aromas with a hint of coconut
for the ultimate indulgence.



Beautiful blue evokes
summer, fun and relaxatiQ
Make your home feel like

a holiday and imagine | ¥
Santorini at your backdook,,. .
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HARVEY NORMAN ADVERTISING FEAT

unge,$1199;
L ford Armchair, $699; Langford
Cof?ee Table, $349; Langfqrd Lamp

Online | Mobile | Your Local Store



HARVEY NORMAN ADVERTISING FEATURE

Hayman 4-Piece
Lounge Setting, $1799;
Mosaic 19249/369
Large (200x290cm)
Rug, $499; Juniper
Outdoor Scatter
Cushions in Cement,
$24.95 each. Available
in store only. All other
props stylist’s own.




Milly Adirondack Chairs in White, $199 each; Kirra Sunloungers, $249 each.
Available in store only. All other props stylist’s own.

CREATE THE
PERFECT SETTING
FOR SUMMER
ENTERTAINING

Harvey Norman

Online | Mobile | Your Local Store




MEDITERRANEAN SUMMER
VIBES IN YOUR BACKVYARD



Setting, $1999;
19245/679 Large
(200x290cm) RUG, -
$499. Available in

store only:All-other—==
propsrsfﬁisﬂ"g_w‘rl._;.:-

T ——

Harvey Normar

Online | Mobile | Your Local Store
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Vintage 4-Piece Lounge Rl

Setting, $2999; Juniper :

Outdoor Scatter Cushions Zee,
in Navy, $24.95 each; ”
Mosaic 19251/699 Large \\ﬂ\
(200x290cm) Rug, $499. ;
Available in store only. =

All other props stylist’s own.

-

b

HEAD INTO YOUR LOCAL STORE. OTHERWISE, Harvey W
VISIT HN.COM.AU OR CALL 1300 464 278.

Furniture prices displayed are valid in state capital metropolitan areas only (excluding Northern
Territory). Prices in country areas will be higher due to additional freight charges. Ends 31/10/2016. SHOP m CON FI DE NCE.



A UNIQUE
PROVENANCE

SINGLE ORIGIN Grown high in the pristine
central highlands of ancient Sri Lanka, arguably
one of the best tea-growing regions on earth.
Created with traditional and sustainable
methods, our green tea leaves are hand-picked
to ensure they remain free from impurities and
their natural goodness is in every cup.

For fovere ."f tea

Experience the unique taste of Ceylon Green Tea, made
from handpicked buds and leaves grown in the pristine
mountains in Ceylon's Nuwara Eliya region.

ALL NATURAL WITH JASMINE
Pure and elegant, Delicate an /fbm/ (1
genffe Mm nw ad flavour.

WITH MOROCCAN MINT WITH LEMONGRASS
A fpﬁr](@ tea, with Gentle & aromatic with
natural wint leaves. natural /embym:r.
o DilmahAustralia Dilmah Q DilmahCeylonTea o DilmahRealTea

dilmah.com.au

editor’sletter

What is it about crochet that'’s
captivated a vast new group of
hookers? Is it simply because it's
quick and gorgeous? Maybe...

Crochet has had a resurgence

beyond our wildest imaginings! And
interestingly enough, those not in the
know will suggest it’s still only the domain
of expectant grannies stitching up a
masterpiece for a new grandchild. But

no, no, no! It's now the choice of such a
diverse bunch of crafters from the really
hip hop young folk to everyone beyond

it — where it stops, nobody knows!

At BHG we’ve loved it for years and
years. We've adored the gorgeous things
you can make with those amazing stitches
and hooks — from the simplest double
crochet right through to the trickiest,

with yarns that begin at light and lovely
and travel on to chic and mind-blowingly
chunky. And the projects that range

from absolutely heartwarming as small
as finger puppets right up to the most
amazing throws you just want in your life.

But some of the biggest pleasures
we'’ve had in here — beyond the makes
— are our thrilling opportunities with

the headings and coverlines referring

to hookers! We've called you all ‘happy
hookers’. We've told you to ‘keep

on hooking’. We've said ‘hookers do it
best’ and advised those not yet converted

to ‘become a hooker and love it!" knowing
once you really do become a hooker
you'll never look back! If you haven't

yet given crochet a try, we urge you to
begin. There's something so incredibly
creative, satisfying and versatile about it,
it becomes addictive. And you'll absolutely
delight in the things you make. So really,
get hookin'! You can begin with the
gorgeous projects from page 42 or go to
bhgshop.com.au and choose from any of
our fabulous kits — you'll find a wild and
wonderful selection there to seduce youl

Then, if you can, make your way to
our BHG Live event in Melbourne too,
from 14—16 October. Apart from meeting
the presenters and being inspired by our
great stage presentations and fabulous
exhibits, you can also visit our Crafter of
the Year display. We'd love to see you.

Now enjoy this bright and brilliant
issue and tell your partner you're about
to take up a new ‘profession’... you know
what | mean! And see you next issue for
the beginning of Christmas. Cheers!

Crochet and pompoms and
your dreamcatcher’s work
will be done, page 45.

Now's the time to work on your outdoor space and
turn it into paradiso! Read on to see places filled with
gorgeous ideas and inspiration, from page 24.

Subscribe now for big savings and more. See page 224 or call 1300 301 567

Photography Benito Martin



SHARE
YOUR
SPRING

SCENT

FOR A CHANCE
TO WIN FRESH
FLOWERS®

Buy any Surf pack at
Woolworths and tell us what

laundry scent inspires you

=~ for spring and why. Enter at
k_% £ surflaundry.com.au/spring
5 ':-:E- P
E Only at Woolworths ()
) »
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decorating & craft

24 The sweet outdoors So many
reasons to love backyard living
42 Hooked! Crochet your way to
cool Colourful projects you'll love
216 Now for the fun part... Knot
and stitch without a hitch!

gardening

50 Holy moly... bring on the blooms
Meet your new favourite flowers

56 It’s a country thing Head for the
Adelaide Hills and a glorious garden

62 Flower on ahead Revamp your
entryway with plants and pavers

64 In awe of orchids Make a home for
your exotic goddesses, and more

74 It’s greener on your side!
Make the neighbours envious
of your lustrous lawn
78 Modern ambitions Take garden
cues from a mix of old and new
80 Build your dream screen Add
privacy and hide unsightly fencelines
93 Garden diary
102 Moon gardening
198 Where dragons roam It's a magical
place where the kids can play

food

105 From Italy with love! The best of
pasta, seafood, sweets and more

144 Make a pizza feast, pronto Shhh,
no-one will know it's from the freezer!

148 Food in a flash Spice it up with
Fast Ed’s fabulous recipes

158 Foodie heaven Inspired by flavours
of Asia, Karen Martini serves up
sweet and savoury sensations

163 Weekday meals

acd CLUSIVE
N e - PATTERNS
. thsid

on the cover

86 DIY gazebo kit
171 Makeovers galore
204 Win! A family spa
worth $17,990
42 Crochet your way to cool
24 Sweet outdoors! Blissful
ideas to landscape and
decorate your own
garden paradise
105 Big Italian special!
New recipes, new favourites —
pasta, stews, seafood, sauces,
cakes, desserts, biscuits

Bloom, bloom, shatee Tive owtedoor room!

Cover photography Andre Martin; styling Lisa Hilton
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LET YOUR STYLE FIND YOU

DISCOVER THE SLEEK EDGE
OF CONCERTO <
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SHOWER HEAD $245 TOILET $279 BASIN MIXER $167 SHOWER BASE $206 BATH SPOUT $212
Avdgilable at

Create your dream bathroom for a stunning price with , BUNN'NGS
one of seven unique and affordable styles from Mondella. warehouse
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DIY & building

86 Hello gazebo Want a
tropical paradise out back?
There's a DIY kit for that! \

90 Now it’s time to shack '
up! Make over your
shed, summer style

166 Home smart home Your
mobile phone can be
your ‘home helper’!

171 Dynamic duo! Have a go
at this kitchen and kids’
bedroom ripper reno

201 Surf’s up baby! The gang can
hang in this rad garage makeover

better you

180 Glow getters Brighten up your
post-winter complexion

184 Better beauty

188 Gettin’ salty Sit back and relax
with an all-natural therapy

190 Low impact, real results Everyone
can move and groove to this workout

192 Better health

better travel

205 Ho Chi Minh City Your city guide to
Vietnam’s biggest, bustlingest city

bhg.com.au

HRG
and Gardens.
TRIAL 6 ISSUES FOR
ONLY $30 + GET
FREE SEEDS!
SEE PAGE 224

206 8 fabulous reasons to
visit San Francisco
208 Destination of the month Marvel
at Maroochydore, Queensland
210 Where to camp now!

regular features
16 Editor’s letter

194 Better tech

212 Better pets

223 BHG Shop

224 How to subscribe

226 Better shopping

232 Stockists

Visit us online for all the latest updates, projects and great ideas

Q twittercom/bhgaus

[i facebook.com/bhgaus. @ pinterest.com/bhgaus
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OMO and Bosch i-DOS for
perfect washing results and
Maximum CONVENIENCE. _ g~

Get it right every time with OMO and Bosch i-DOS
- the automatic self-dosing system that adds the
perfect amount of liquid detergent to every wash.

® O

Simply fill the Bosch i-DOS detergent drawer with
OMO Active Clean Liguid detergent once and the next
20 washes* are automatically dosed with precision.
www.bosch-home.com.au
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Let Graham Ross introduce youto i  Watch Adam Dovile turn a kit into
the best spring blooms in town : an outdoor room lickety-split!

See Fast Ed reinvent a lamington Make your backyard stylish with
into a lovely light soufflé Jason Hodges’ screen and seat

22 BETTER HOMES AND GARDENS, NOVEMBER 2016 bhg.com.au

decorating & cratft

90 For a sweet beach vibe, beautify
and brighten your backyard shed

gardening

50 Prepare to be wowed by the hot
new plants at nurseries now!
56 Fall in love with a cottage garden
62 Revamp your front yard with
petals and pavers in a weekend
64 Keep your orchids in the pink
74 Show your lawn a little love
78 Be inspired by this sunken
garden with pool and pond
80 Got something unsightly to hide
in your garden? Build a screen!
98 Re-imagine your nature strip
100 Give your vegie patch a pick-me-up!
198 Work dragon magic in your garden

DIY & building

86 Divine outdoor living is yours
with this brilliant DIY kit!

171 Does your place need an
update? Check out this kitchen
and kids’ room renovation

201 Convert your garage into
a rad chillax zone

food

148 Fast Ed’s Lemongrass fish
skewers; Simple noodles with
broth and greens; Steamed banana
cake; Smoked chicken; Barbecued
prawns and lemon rosemary baste
and prawn lime aioli; Whole baked
fish with red curry crust; Green
pawpaw Thai beef salad; Roast
pineapple with butterscotch sauce;
World's greatest steak sandwich;
Almond cherry biscuits; Lamington
soufflé; Pina colada marshmallows

158 Karen Martini’s Asian-inspired
baked eggs; Kaffir lime delicious
puddings; Barbecued pork with
ginger; Eggplant with miso glaze,
sesame and spring onions

pets

212 Learn how to rescue wildlife
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THE HOME

THEHOME.COM.AU

EVERYDAY SAVINGS OF UPTO 70%

Your number one destination for affordable bedding, furniture, decor & more.

THEHOME.COM.AU
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Design tips A spot to sit

PO 3. This proves it — you don't
m Disguise bounda
g y need to be an expert gardener

fencing with a living wall to achieve enviable garden style.
of easy-care shrubs — try Rendered privacy walls, raised
camellias or lilly pillies. garden beds, neatly clipped
= A wonderful mood- hedges and a patch of lawn

h £ di for a French-style bistro table
CULEEE, 2 TEEs Eelng and chairs is all you need.
fire becomes a natural
gathering spot. Choose Hanging gardens
from a simple metal bowl 4. Make overhead space
or chimenea to a modern a growing zone too, with
gas or ethanol-burning fire.
Better brush up on fire-pit
safety before you light up.

the inspiration
Here, the colourway is drawn
from fiery red impatiens and
begonias, and extends to
the soft furnishings, lanterns
and pots. For custom covers,
. try Fab Outdoor Fabrics,
faboutdoorfabrics.com.

Photography Alamy



Up the garden path

6. Surprise and delight yourself with a' meandering flagstone
path, edged with lush plantings, leading'to a simple

garden bench. With cushions provided for your comfort,

you won't need much encouragement to sit, relax and

take in the peace and tranquillity of your surroundings.
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Design tips Outdoor indoor

m It’s possible to use 7. A covered porch makes it

a regular TV outdoors, easy — mix indoor and outdoor .
. chairs and throw down a rug!

but you will need to seal

it with a weatherproof A work of art

shell. Try sealtv.com.au. 8. Set up a beautiful side
m If you’re mounting path edged with flowers

ey fireplace, and shrubs. Create interest
_ : : up high with mounted lattice
: seek professional advice ;
for plants to climb over.
to ensure adequate
chimney insulation. Cinema paradiso
m Check with your
local council for
regulations around
outdoor wood fires.

——

masisbssssrasserarsasrassesraraarartarnny

as for a focal point — and
comfy seating for settling
in. Here, the symmetry of
the layout and furniture
placement, both built-in
and freestanding, gives the
space a sense of casual
formality. Popcorn anyone?
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In the swing

10. We’'re all big kids at heart! Hands
up if this hanging day bed'’s fresh twist
on a porch swing has you clamouring
for a similar piece with all its idyllic
connotations. It will look fabulous

set against a landscape surround

of lush palms and banana trees.

Try, comreri an old or new
bench seat into a swing. Simply cut off
the legs and, to make sure the corner
construction is solid enough, attach

external and/or internal metal brackets
to hold everything together securely. In
certain cases, it might be best to leave
about 50mm of leg on the underside.
Attach the swing to the ceiling framing
using heavy-duty eye bolts, S hooks

and rope or chain, all strong enough to
support 300kg. The rope or chain should
fix to the bottom rails and also at the
armrest at front and back. At the top, eye
bolts must be fixed through solid framing
and have a lock nut so the fitting can’t
undo. Now all you need to do is relax!
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at the
bottom of this garden! It's
an idea to borrow if your
backyard is long and narrow.

a few
pieces of bush rock (you'll find
them at landscape suppliers).
It's an instant sculpture!

to accommodat
guests? Supplement oc
chairs/stools with a bui
solution like this hands
brick patio seating. If you
don't know a brickie, put it out
to tender on airtasker.com.
As for the ‘mattress’ topper,
have it custom-made by an
outdoor foam and rubber
specialist store. Love,
love, love the fire pit!

Photography Alamy, GAP Photos/Stocken
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‘Sticculents

Design tips Out of the blue

m Try dressing your 15. Lfet blue step into the
table with a ‘livin spotlight. Vary tone and —
g texture with light and dark,

runner'. Sit a potted smooth, rough and matt for a A | T
fern in a shallow delightful outdoor space with i3
tray, surround with heightened depth and interest.
PS, note the handy rack with
on-theme blue terry towels!

oasis, stud with small
succulents and fill gaps
with sphagnum moss. Light the way
m Why buy new furniture 16. Use recycled household
when a solid scrub, prep jars, radiator hose clamps
and paint job can have it and wire hangers to create

. lanterns. Simpl cl
looking as good as new?
Working outside on a
covered surface and with
the spray-paint can about
30cm away, spray back out a distinct e purely for

and forth across surface socialising. When combined
' with plush all-weather wicker

furniture, the look radiates casual
luxury. Then, give your garden,

however young, character with //v
architectural salvage, urns and /
b \

™

vintage sculptural garden art.

Photography Alamy, Shutterstock
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18. View dutdddr living as you would -
interior design: subdivide rooms With s
] visual'trfgk; like the trellis wall hiere. '
# -Or, consi'ﬁl_er a <.:an'_oy:=y_:br pergola
__‘to cosy up youf dining space and.."
A s:usp.er!d pendants overthe tab %e '
'with ijt_sj.'iying table runner (for‘how= _
to) see Désigh tips, opposite). %, .
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Crepe myrt| S8~
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Design tips
m Select furniture that
doubles as storage ~dd
for outdoor cushions, e
throws and other 0
soft furnishings.

m Even sun worshippers
welcome a little shade. .
Go under the cover of
mature trees, umbrellas,
retractable awnings or
vine-laden pergolas.
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Design tips
m Before you knock
down that old shed in
the garden, assess its
makeover potential.
Could it be opened up
with a pair of glass
doors to create a little
cute-as pavilion?

m Flamboyant

foliage plants work
wonderfully well
around outdoor sitting
spots (plus, they're
less maintenance than
flowers!). Create a
tropical-inspired feel
with banana palms,
strelitzias, cordylines
and rhapis palms.

Shed appeal

23. Give a no-frills timber
shed eye-catching presence.
With its doors removed, paint
the exterior dark charcoal, the
interior bright sea green — these
colours help it sit naturally in its
environment. A top spot to enjoy
garden life... and a quiet drink!

Framed!

24. Salvaged frames, shelves
and a clutch of pot plants add up

Summer i

25. Modelled

cabin, this cus

elevates its sta

summerhouse. Observe the bi-fold
French doors, paved deck, urns
on pedestals and well-appointed
cosy interiors. And search the
web for a prefab cabin specialist,
allowing a level of personalisation.

Photography GAP Photos/Howard Rice, timeincukcontent.com
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Armeria

Up the wall

27. In small outdoor
spaces, make use of the
vertical to introduce greenery,
like this tiered planter

filled with succulents.

Past to present

28. Let the past speak in your
decorating decisions. Here,
welcoming all, is a beautifully
worn farm table topped with

Photography Alamy, GAP Photos/Annie Green-Armytage/Design Jo Penn
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HAWKER-STYLE
EATS
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PORK-BELLY
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8. MAXWELL"
fL=WILLIAMS

DESIGNER HOMEWARES

YOUR STYLE. YOUR WAY.

ARTISAN COLLECTION. AVAILABLE NOW.

Find your local retailer at maxwellandwilliams.com.au

@maxwellandwilliamsofficial #yourstyleyourway



outdoordecorating
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Macramé/Glass Plant Holder,
$42.92; Jardinier Tin Watering
Can in French Blue, $9.72; Living
Wreaths Book, $71.39; Ceramic
Mozaic Lanterns in Aqua Blue or
White, $31.69 each;
bhgshop.com.au

BUY NOW FROM

Better

DECORATE A PAVER

Step out in colourful style with
these concrete stepping stones
covered in fabric. Yes, fabric!

Here’s how

STEP 1 Working with an outdoor
fabric (preferably with circular
motifs, but not essential), cut
fabric to desired circle size. Using
foam brush, apply Mod Podge
Matte medium onto surface of
round concrete stepping stone
then place fabric on the coated
surface, pressing it in place.
STEP 2 Working with a
paintbrush, evenly coat fabric
with 2 coats of Mod Podge,
brushing from centre out

to edge of stepping stone,
allowing to dry after each

coat. To finish, spray entire
surface with an even coat of

an exterior aerosol sealer.

Malaro Outdoor
Table and

Two Chairs in
Red (above),
$179, IKEA.

; Hammock in
Teal, $199; Fred
Flamingo Cushion,
$39.95; Hayman
Occasional
Chair in Natural,
$399, Freedom.
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Cast-iron fire
pit, 77 x 41cm,

// about $240,
// : Gardenhouse Decor.

Wy,

-M

Sabine Planters
in Waterfall and
Pink Lemonade,
$39.95 (medium),
$59.95 (large),
Freedom.

' FOR SHOPPING DETAILS,
SEE STOCKISTS PAGE

Prices are approximate and a guide only
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Redbook green® is an Ultra Soft, Australian made carpet for the whole family to enjoy.

Redbook green® carpet is also extremely durable and will retain its beautiful look and feel, even in
the busiest homes.

Plus, enjoy your pets indoors and worry-free thanks to a Lifetime Pet Protection Warranty” that shields
against little accidents around the home.

Purchase by 31t October 2016 for your chance to win a holiday worth $20,000!* Hurry into your
nearest retailer now.

“Refer to the online Redbook green® warranty and care guide for full information.

*Conditions apply, see www.redbookgreen.com for full information. WWW. red boo kg reen.com

The promoter is Feltex Carpets Pty Ltd ABN 60 068 166 843 of 7 Factories Road South Geelong, Australia.



crochetprojects

Start crocheting now
and you'll have a
kaleidoscope of colour
around your home

in time for summer!

sing just one simple

flower shape, crochet

your way to new
cushions, fun stool covers or
a luxurious blanket. Beginner
crocheters, there are projects
here for you too! Try the quick
and simple heat mats or the easy
striped cushions — ideal if you’re
low on time or just starting out.
So grab your hook and a few
balls of cotton and let’s go! »

From little things throw

Start with a single flower then, square-
by-square, grow your blanket into

a splendour of colour. The squares
themselves are not tricky — you can
make a square in a single sitting

— but, like all big projects, you'll

need time and patience to complete
it... and the result is worth it!

- Instructions start on page 216

FOR SHOPPING DETAILS AND PROJECT
SUPPLIES, SEE STOCKISTS PAGE

...........







The earliest known
crochet patterns
were printed in
1824. Before that,
crocheters copied
others’ work and

1154
it ltfn::;‘l‘l(aﬂ

- )
sewed samples into :. A i
scrapbooks or onto
pieces of fabric.

Soft spot cushion

Sink your hook and then yourself into
these big softies! If a whole blanket
seems a bit much to commit to right
now, try these floor cushions. With
16 motifs on each side, there are still
y plenty of colour combos to enjoy and
gj you'll be finished a whole lot quicker.

&' | Cool holder for hot pots
6 Simple hooking (yes, it's beginner-
friendly) is all you need to add summer
brights to your kitchen. Made from
easy-to-wash cotton blend yarn,

this heat mat can be put to work,

week in week out. Make a bunch

and share the crochet goodness
around — they make lovely gifts.

Mandala magic

The internet is filled with beautiful
bohemian-style dreamcatchers.

Love them? Make your own using

a crocheted mandala for the centre.
Then add rounds of vibrant colours
and use a timber embroidery hoop to
frame it. Finish your masterpiece with
a swathe of fringing and pompoms
and it'll be sweet dreams for you!

"fe‘ All instructions start on page 216 >

FOR SHOPPING DETAILS AND PROJECT
SUPPLIES, SEE STOCKISTS PAGE
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Cover star

These once-basic mini stools soar to
new heights with crocheted covers —
your littlies will love them. A trimming of
hat elastic around the edge is all that's
needed to keep the covers in place.

The great shopper tote

This statement bag is roomy enough to
carry you through a day at the beach or
the shops, plus making it is easy! Just
crochet nine flower squares for each
side, join together and crochet a handle.

Start with stripes

Gotta love how easy these are with
rows of treble crochet. Follow one of
the three colour options or make your
own combo, choosing your main colour
then six more colours for the stripes.
You'll be scattering cushions and setting
the summertime scene in no timel!

fﬁ All instructions start on page 216 >

FOR SHOPPING DETAILS AND PROJECT
SUPPLIES, SEE STOCKISTS PAGE
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e P and you'll be ready
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o to crochet away!
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7 ] z 37} Make a slip knot

ﬁ'd‘ e STEP 1 Cross yarn over itself
TG P s to make a loop. Hook long end
4&:';-_’: . of yarn and pull through loop.
i i STEP 2 Pull both ends to
AT slide knot closer to hook.

j:, = - Make a chain stitch

e I X STEP 3 Holding hook in your
b gl right hand and yarn in your
el e

q..‘_:_-— left, wrap yarn over hook.

iy s ) STEP 4 Use hook to draw yarn from

left to right through slip knot already
on hook. The new loop on the hook
is now 1 complete chain stitch.
STEP 5 Repeat Steps 3 and 4 to
continue making as many chain
stitches as required for your pattern.

ik
A4
kit

Make a double crochet stitch
STEP 6 Insert hook into second
chain stitch from tip of hook.
STEP 7 Wrap yarn over hook.
STEP 8 Use hook to draw

yarn from left to right through
loop closest to tip of hook.
STEP 9 Wrap yarn over hook.
STEP 10 Use hook to draw
yarn from left to right through
both loops on hook. 1 double
crochet stitch is now complete.
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naturally ageless
2016

PRIX DiE

marie claire
winner-beauty

Best Australian
Beauty Brand

NATIO
AGELESS

DAILY MOISTURISER
UY PROTECTION SPF 30+

AGELESS

) |

FOR ALL SKIN TYPES

ADVANCED LIFTING
AND FIRMING
SERUM

ECIAL TREATMENT wiTH DHEANE

NATIO
b AGELESS
e
ORGANIC
ROSEHIP OIL
ATLMAL NOURISHMENT T FOR ALL SEIN TYPES
F RECLICH THE APPEARANCE
O FINE LINES, WRINKLES
NATIO M mENTATON
FOR ALL SKIN TYPES
AGELESS ;
FIRMING NIGHT CREAM 15ml 0.57M cze2
¢ TAMIN C AND ORGANIC ROSRHIE
ERERMISE YOUK SKIN A5 YOL) SLEEE ~

et 155 1.502 ©

for the first signs of ageing

Rich in deeply nourishing organic Rosehip Ol

a natural source of Vitamin A and C, antioxidants
and natural nutrients to moisturise, revitalise

and protect skin of all ages and types.

Priced from RRP $14.95 to $19.95 NA | l O
www.natio.com.au

Available at Myer, David Jones and selected Pharmacies. NATURAL AUSTRALIAN BEAUTY



Bring a riot of colour to your
garden throughout the warmer
months with Calibrachoa Superbells
‘Holy Moly'. Perfect in pots, hanging
baskets and garden beds, it brings a
shot of colour to patios, entertaining
areas or front entrances. Allow

the soil to dry between watering

and enjoy the extended display.

*k Flowers early spring
to late autumn
sk Size 30H x 30cmW

Even under the harshest
conditions, Disphyllum Sunpeach
will bring a delicate splash of

colour and charm to any garden.
Ideal for rocky embankments and
other difficult areas, this flowering
succulent will deliver big-time,

as long as you plant it in full

sun and free-draining soil. It's a
great choice for coastal areas.

*k Flowers spring and summer
*k Size 10cmH x 1.5mW

Create a stylish entrance to
your home with Lavandula
pedunculata ‘Ghostly
Princess’. Featuring pink
flowers and silver foliage,
it looks wonderful as
a hedge or planted in
a couple of feature
pots to bring a
touch of elegance to
your yard. Remove
one third of the
plant after flowering
in late summer to
maintain its compact
vigorous growth.

¢ Flowers spring
*k Size 70H x 70cmW

Add seasonal interest with
the new flowering crabapple
Malus ‘Wychwood Ruby’. A striking
narrow feature tree for full sun or
part shade, it produces rich ruby-
tinged growth in early spring,
stunning double ruby pink flowers
in late spring, subtle claret-coloured
fruits in summer and the ever-
changing foliage hues of autumn,
all on this one striking tree! It also
works as a large deciduous hedge.

¢ Flowers spring
* Size 4H x 2.5mW

FOR SHOPPING DETAILS,
SEE STOCKISTS PAGE
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pring is set to sizzle this year with
S a fabulous line-up of hot new plants
available at nurseries and garden
centres now. From succulents to salvias,
groundcovers to blossom trees, there’s
something for everyone — wherever you
live in the country. Pick from the following
14 plants to fi e patio, add
a basket to the reate a
di he ir driveway. »
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brmg on the

Here's your sneak peek at the hottest new numbers in your local nursery
- j 4 ’
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Let the Osteospermum
3D Berry Series tempt
you this spring. Tough
as nails but as pretty as
a picture, these African
daisies won't disappoint.
Available in three colours
(Blueberry, Raspberry
and Strawberry), they
love full sun. Enjoy their
abundant flowers through
the warm months.

*k Flowers spring
to early autumn
*k Size 40H x 60cmW




Northern gardeners, this one’s for you!

Tecoma ‘Bells of Fire' (Tecoma alata
x stans hybrid) flowers prolifically and the
compact shrub is ideally suited to the warm
temperate, sub-tropical and tropical areas
of Australia. Plant in full sun and mulch to
conserve soil moisture over the summer
months. Prune in early spring and enjoy the
extended display of vibrant orange flowers.

*k Flowers spring and summer
%k Size 1.2H x 1mW

Boldly go where no petunia has
gone before with Petunia ‘Night
Sky'. Bearing deep purple flowers flecked
with spots of white, this hardy flowering
groundcover is out of this world! Plant
in full sun in a pot or hanging basket, or
you can mass plant in garden beds.

% Flowers spring and summer
s Size 30H x 80cmW

Make a striking impression with
Echinacea ‘Double Scoop’. Available
in six colours (Bubblegum, Lemon Cream,
Mandarin, Orangeberry, Raspberry and
Cranberry), this drought-resistant perennial
has twice the petals for double the
B ant in full sun and deadhead
 prolong flowering.

ummer into early autumn
60cmW

living mulch of Convolvu
anicus ‘New Blue Moon' a
e vibrant blue flowers of t
rdy, drought-tolerant groundcov:
Vith virtually no maintenance requi
~ it's wonderful beside pools and on
terraces as well as cascading from

*k Flowers spring to autumn
*k Size spreading

FOR SHOPPING DETAILS,
SEE STOCKISTS PAGE
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- 1 When one colour justwon't
cut it, check out this posy

on a plant! Argyranthemum Super
Chameleon changes colour as the
flowers age, moving from lemon-tinged
through to hot pink before fading to
a delicious coconut ice. Hardy and

!;' A reliable, this new variety of Federation

! Daisy is a real show stopper.

& Flowers spring and autumn
sk Size 60H x 40cmW

s 1 Attractive to cats and bees,
' \ Nepeta ‘Blue Wonder' is a
~ g compact catmint, bringing a carpet of
- 2l blue and silver to the garden for much
! of the year. Tolerant of drought and
frost, it's especially suited to cottage
gardens or as a groundcover beneath
standard roses. Prune lightly after
flowering to encourage repeat floweri

& Flowers late spring to autumn
% Size 30H x 30cmW

Russian sage is making a
revival and the Perovskia Spires
is outstanding. Drought-tolerant,
‘Blue Spires’ and ‘Little Spires’
red) add a stunning splash of

lve to the garden from spring until
autumn. Great for mixed borders and
cottage gardens, it can be cut back to
ground level in winter when dormant.

** Flowers spring to autumn
* Size 60H x 60cmW

1 Welcome the birds and the

bees to your garden with
Salvia microphylla So Cool. Available in
three colours (Lilac, pictured, Violet and
Purple), this salvia is tolerant to drought
and frost and works well in borders,
pots and planters. Prune after flowering
to encourage repeat flowering.

*k Flowers spring and early summer
*k Size 70cmH x 1mW

FOR SHOPPING DETAILS,
SEE STOCKISTS PAGE

Words Marcelle Nankervis
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1 Anigozanthos Bush Crystal

is a vibrant new addition to the
Bush Gems range of kangaroo paws.
With bright crimson flowers that will
hold their colour in the heat, this striking
variety has improved disease-resistance
and thrives in pots and garden beds.

sk Flowers spring and summer
*k Size 90W x 50cmH
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Bougainvillea sp.

About the garden

Al-Ru is a flowering country
garden nestled in South
Australia’s Adelaide Hills.
Surrounding a 1940s
homestead, it covers four
hectares and sits within a
working cattle and olive farm.
Since its beginnings in 1981,
owners Alan and Ruth Irving
have planted more than 14,000
trees and shrubs — inspired

by visits to many gardens all
over the world. At Al-Ru you'll
find yourself wonderfully lost
among the many outdoor
‘rooms’, connected by dozens
of meandering pathways.
Ramble among the overflowing
perennial beds in this cottage-
style garden, take in the formal
rose garden or pause at one of
the numerous water features.

e7) AN,




isn’t safe from the

I You too can use
walls to establish
g plants like roses.
em ramble and

ild or train them

to grow over wire on a
trellis. Just remember

ngular swimming pool
m contradictory to the
e-flowing curves of the
t of the garden. But
touches of formality set
up a pleasing contrast to
the profusion of flowers.

4. In a country-inspired

garden, an arch of
tumbling roses is an
essential component.
They’ll happily sprawl
over a basic frame like
this, and you can enjoy
the blooms up close.

provides a peace
nook. Establishec
bring a sense of ¢
permanency and e

6. Indulge a love of
all things classical

with a statue nestled
among the greenery.

m Echo the rambling
style of cottage
garden beds in

the design of the
pathways — let them
wind and meander

and avoid rigid lines.

m Plant self-sowing
perennials, such as
hollyhocks, to help your
garden take shape.
Leave them for a few
seasons and they'll
create brimming beds
of glorious colour.

m Incorporate vintage
accessories, such as
a rusted chair. Or place
an urn in a prominent
spot on a pathway

to help guide visitors
around the garden.




6. When creating

a cottage garden in the
Australian climate, think
outside the square.
Bougainvillea, despite
its tropical associations,
is right at home here,
an vides a waterfall
of nt colour for
6- nths of the year.

7. The cottage garden’s
answer to a water
feature — a free-form
pool brimming with
flowering waterlilies.

In the heat of summer,
the breezes drifting
over the surface

help cool the air.

8. Even flower-free
zones, like shady shrub
beds, can be given
personality by adding
interesting shapes.

Try this idea and
border a shrubbery
with a row of clipped
buxus spheres.




French botanist Jules
Charles is credited
with building the first
modern greenhouse
in Leiden, Holland,
to grow medicinal
plants. The earliest
known version —
called a specularium
— dates back to

What Al-Ru Farm
Where One Tree Hill
Road, One Tree Hill, = T o R -, . :

SA (a half-hour drive 3 ER L e o, Mg S ~ Rome in 30 A.D.

from both the Barossa s (EISNEE S

Valley and Adelaide). LT T TRl g N S you to
When The garden is - AN PN s S :
open on 2-3 October o '

10am—4:30pm for

Open Gardens SA.

It's also a venue for

events and weddings

with accommodation

also available. TR - . W -\!':;""] _
More info (08) 8280 50, " k AR S <~
7353 or alru.com.au AR T

9. This magical old-world
structure is so The Secret
Garden! It provides a warm
place for delicate plants

to thrive during winter.
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REVAMP YOUR
FRONT GARDEN

With pretty plants, sandstone
pavers and mulch, you StePS

- l ‘
can totally revamp the _ _
entryway to your home. , NS s 2 '
Gather your supplies . '&-’ HE .

m Organic Garden Mix Soil b R o

- SR e ° . Breathe new blossoms into your front

= River sand

= 50mm sandstone pavers w2 v with glorious plantings and an update
Mulch TEP o
o garden path — you can do it in a wee
a |

You’ll also need
Long-handled shovel; set-out
paint; gloves; rake; rubber
mallet; long-handled broom

I
hat a way to welcome all who co
place! With dreamy, colourful p
and a stepping-stone path
inspired by an English cottage g
STEP 1 Using shovel, remove any | the door to your beautiful new fr
plants from area to be landscaped. '
STEP 2 Using set-out paint,
mark out where garden
beds and path will go.
STEP 3 Following marks,
use shovel to remove all
grass so soil is bare.
STEP 4 Spread a layer of soil
in marked out garden beds.
Wearing gloves and starting at
end closest to house, plant your
choice of plants and water in.
STEP 5 To prepare path, excavate ;
to a depth equal to height of
pavers plus 10—15mm for sand
bed. Spread sand and rake to level.
Stamp with feet to compact sand.
STEP 6 Lay pavers in an
organic design. Bed in pavers
by tapping with a mallet.
STEP 7 If you like, plant a few
low-growing groundcovers
randomly between pavers.
STEP 8 Mulch pathway,
sweeping mulch off pavers
and into cracks.

VAR

1. Use existing

structures, such as these
stairs up to the front deck,
to shape the design of your
garden beds and pathway.
Incorporate curved edges
for a cottage garden feel.

AL Feed the flowers

At planting stage, prepare the soil with a good
. dose of fertiliser. Then feed the plants a soluble
fertiliser periodically like PowerFeed from Seasol.
Its unique formula combines macro-nutrients,
, fish and natural soil conditioners to boost

[ FOR PROJECT SUPPLIES,
l SEE STOCKISTS PAGE |

. BEFORE



: < PLANTS
1 SHadish e YOU’LL LOVE
! I']'.‘. Il.-. H L | it e s
y e f 7.8 Aan m Cynara cardunculus
. \ Y!

I/ p“ 45 r }.‘- [ % { | g 8 q D

?tl A AT A1 I : 1 m Primula ‘Lollipops
a2 R Ty rp—— ¥ m Chorizema
) | B & “¢05!"?u?| v ’;,q" % | 2. Be inspired by the | Geidlat
N W, v 1' 4 5"!, . beautiful plants used u Erica ‘Raspberry
WAt o Sy en oYk i in this makeover (see Ripple’
“‘ l‘),“ f. fy MG ; ; right) and plant them in = Buxus japonica
& ' | B M. ' new garden beds and = Kalanchoe
é‘\é' o { S ) pots, even venturing ‘Silver Spoons’
LN up onto your deck. E
& m Foxglove

‘Debutante’

m Argyranthemum
‘Larita Rose’

m Kalanchoe ‘Hawn
and ‘Birkin’

m Erysimum
‘Bowles Mauve', {
‘Winter Joy' and
‘Apricot Twist’

m Linaria
‘Enchantment’

m Heuchera ‘Neon
Light', ‘Evergreen
Forest’ and
‘Sugar Plum’

m Lavandula
‘Sensation Blue’

g [

Photography Brent Wilson; project Vivien Kappos, Grahame Rowe
&
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ith their
exquisite
flowers
and dazzling colours,
orchids are absolute
show stoppers in the
garden! Transform your
backyard with these
beauties — mount them
and make a floral wall
feature, plant them in
hanging pots, repot the
bulbs to make them last
and last and best of all,
you can build a house
to keep your orchids
as happy as Larry! »

Slip )
The distincti
Paphiopedil

oo

'g '
hite

late a !

they're nc t

flower, the dense green

foliage looks just as good.

m How to grow Keep them =

moist through the warmer Learn how to grow and care for these exotic goddesses

months and a little drier in

winter. They prefer to grow

in light shade, although
a few varieties will tolerate
more sunny positions.
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HOW TO
GROW THEM

Climate
Although most orchids prefer
tropical and subtropical
climates, and hot humid
environments, they will survive
elsewhere as long as it's warm
and relatively frost free. In
cooler climates they will need
a mildly-warm greenhouse
with shade cloth at the sides

excess to

flow ou rainage holes. If
potted and sitting in a saucer,
let the water drain completely
ore returning to saucer. Water
vary between
varieties like

atering,

and pebl ’lace the o
pot on top, making su
doesn't touch the wa
light misting of wat
morning will also

Fertiliser
During growing
season, help the
flower by applyi
an orchid fertiliser such
Yates Thrive Orchid Liqu
Plant Food, Neutrog Stri
Back for Orchids or Cam
Orchid Special Fertiliser




1. An old shed is |
the skeleton for the
_new orchid house.

here’s what you can do. ..

adod an

orchid

ORCHID HOUSE

Orchids need a protected, humid
environment in which to thrive. Using
twinwall polycarbonate sheeting for
the roof and walls, you can recreate
these conditions. The sheeting
provides protection and plenty of
light but doesn't transfer heat so

it won't get too hot inside — it'll be
Jjuuuust right! Build from scratch or
replace an existing structure, as here.

Gather your supplies
m Posts 90 x 90mm x 3m
H4 treated pine
u Floor retaining walls 100mm
H4 treated pine wing splits
m Cleats for retaining walls 150
x 25mm sawn H4 treated pine
B Roof beams and rafters
140 x 45mm H3 treated pine
® Roof and wall cladding Suntuf
Sunlite 10 x 2400mm twinwall
polycarbonate sheeting
m Joining and capping accessories,
to suit polycarbonate sheeting
m Stud wall frames
90 x 45mm H3 treated pine
® Shelves 200 x 50mm
treated pine sleepers

You’ll also need
Cabot’s Deck and Exterior Stain in
Blackburn; paintbrush; stringline;

50 x 50 x 450mm hardwood

stakes (8); measuring tape; set-
out paint; post-hole digger; spirit
level; quick-set concrete (2 bags
per hole); exterior acrylic paint;
galvanised screws, various lengths;
power saw; handsaw; clamp;
jigsaw fitted with plastic cutting
blade; 20mm blue metal landscape
stones; galvanised steel potting
benches; 8mm drill bit; 8mm
masonry drill bit; blue plastic plugs

N(ﬁLas m When using power tools,
wear all safety gear required. For
more information, refer to your
equipment pack instructions.

H Pre-stain timber prior to installation.
m Cut posts to length after installation.
m If possible, design walls and

roof to suit width of polycarbonate
sheeting to minimise cutting.

Here’s how

STEP 1 To set-out for posts, run
stringlines to determine outside
edge of posts, using stakes to attach
stringlines. Here, posts are in a 2 x
3.4m rectangle. Measure diagonals
of stringlines to check corners are
square. Mark position of posts with
set-out paint. For partial front wall, as
here, mark position for an extra post
1m in from outside of 1 front corner
post. Use post-hole digger to make
700mm-deep holes at post positions.
STEP 2 Insert posts in holes and
make plumb. Use quick-set concrete
to secure in position. Leave to set.
STEP 3 Apply 2 coats exterior
acrylic to any existing structures,
like the brick wall here.

STEP 4 To make a level floor on
sloped ground, as here, construct
wing split panels to fit between
posts for floor retaining walls.

Use cleats to join wing splits, »
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2. Once you've

made the house, . . _; 4 | i ‘ ' . SUBSCR'BE TO

decorate it with a

beautiful living wall T Be ¥
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twine. See page 71. _ : SEE PAGE 224

'FOR PROJECT SUPPLIES,
SEE STOCKISTS PAGE



running cleats vertically down inside of
wing splits. Position wing split panels,
make level and screw into posts.
STEP 5 Mark out 130mm-long,
35mm-deep notches on outside face
of posts to create a support for roof
frame. Mark rear posts first, making
bottom of notch 1800mm from
proposed floor level. On front posts,
make bottom of notches 1975mm
from floor level to create a 5° slope for
roof. To cut notches, set power saw

to cut 45mm deep and cut bottom of
notch. Reset saw to cut full depth then
cut down sides of notch, stopping at
cut along bottom. Use handsaw to
complete cuts down sides of notch.
STEP 6 Construct roof frame. To
determine rafter length, temporarily
put roof beams in notches, clamp and
measure distance between them. Cut
rafters on a 5° angle at each end,
making sure the angle goes in the
same direction at both ends. Butt end
rafters into roof beams flush with each
end. To secure, screw through roof
beams into rafters. Space intermediate
rafters to suit size of roof cladding
following product instructions.

STEP 7 Install roof cladding

and required fixing and capping
accessories to roof frame following
product instructions. At roof back,
overhang sheeting by 50mm.

STEP 8 With a few helpers, lift and
position roof frame so roof beams

sit in post notches. Make sure roof
frame overhangs corner posts equally.
Screw through roof beams into posts.
STEP 9 Construct stud wall frames
to fit between posts and to sit on
wing splits. Space studs on frames

to suit width of wall cladding

as done for roof in Step 6.

STEP 10 Install cladding on wall
frames following product instructions.
If required, cut sheeting to fit wall
frames with a jigsaw fitted with a
plastic cutting blade. On front and
side walls, mount sheeting with

3. Orchids love growing in
pots. Just match your container
to the size of the root ball.

4. Add shelving to existing
brickwork for garden storage.




|
an overhang of 90mm to cover I'
posts for a streamlined look. '
STEP 11 With a helper, position
wall panels. To secure, screw into
posts and down into floor retaining
walls. If you are not building on
sloped ground so have no wing
splits, sit wall frames on lengths of
H4 treated pine (these can be in
contact with ground). Install capping
pieces where cladding meets to
cover corners and at wall ends.
STEP 12 Fill floor area with blue
metal landscape stones until level.
STEP 13 Assemble and install
galvanised steel potting benches
and position inside orchid house.
STEP 14 If making shelves using
existing brick wall, cut stakes into
380mm long pieces for shelf
supports. Drill two 8mm holes
through each support then place 1
against wall in desired position then
drill through holes into bricks using
a 8mm masonry drill bit. Remove
support and insert blue plastic
plugs into holes. Reposition support
then screw through holes in support
into plugs using 100mm batten
screws. Repeat to install more shelf
supports on same side of wall.
STEP 15 Repeat Step 14 to
install shelf supports on opposite
wall, ensuring they are level
with supports on first wall.
STEP 16 Cut shelves to fit and
place on top of shelf supports.

Where to buy

m Royale Orchids

(02) 4375 1199 or
royaleorchids.com.

m Collectors Corner

(03) 9798 5845 or
collectorscorner.com.au.

H Tinonee Orchid Nursery
(02) 6553 1012 or
tinoneeorchids.com.

m Easy Orchids

(02) 6682 2635 or
easyorchids.com. i

g FOR PROJECT SUPPLIES,
W W SEE STOCKISTS PAGE

MOUNT YOUR ORCHIDS
You can make a wall feature
with your orchids. Just tie

them to a wall mount nestled

in moss. Buy the cork oak tree
(Quercus suber) bark panel from
a specialist orchid nursery.

Gather your supplies
H 300 x 150mm bark panel
(or cut to size of your plant)
B Sphagnum moss
m Orchid in 100mm-dia. plastic pot
m Old man'’s beard or Rhipsalis
m Orchid mix
m Natural twine

You’
Drill
scissol

eed
m drill bit; container;

Nofe When using power tools,
wear all safety gear required. For
more information, refer to your
equipment pack instructions.

Here’s how

STEP 1 Drill a centred hole in wall
panel about 3—4cm from 1 end.
STEP 2 Soak sphagnum moss in
water. At opposite end to hole,
place a handful of moss on panel.
STEP 3 Gently squeeze base of
pot to loosen and remove orchid
from pot. Tease roots apart
slightl ping a little soil intact.
STE orchid onto moss,
mixi nd moss.

STE kle ' handful

of orchid mix over roots.

STEP 6 Repeat Steps 3-4

nging wire; wire mesh . by

to attach Old man’s beard or
Rhipsalis to bark panel. Lay a
little more moss over the top.
STEP 7 Cut a 1m length of
twine. Wrap twine around
panel and moss multiple
times to secure plants.

STEP 8 Install wire mesh onto
a brick wall with mesh clips.

ez dikican
= | srerQ

STEP 9 Cut a length of hanging
wire. Thread through drilled
hole. Twist wire ends together

3 or 4 times and shape into

a hook. Hang on wire mesh.

5. For easy hanging,
install wire mesh
onto a brick wall

with mesh clips. You
can then hook your
orchid panels in any
arrangement you like.

D GARDENS, NOVEMBER 2016 bhg.com.au VAl
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6. Repotting helps
orchids thrive and
flower again.

S .

Tl e Wt -

REPOT YOUR BEAUTIES
Clump-forming orchids, like
this cymbidium, need repotting
every few years when they
outgrow their containers. But
don't worry, it's easy to do...

Gather your supplies

m Orchid in plastic pot

m Orchid potting mix

m Empty pots (terracotta
used here)

You’ll also need
Gloves; scissors; secateurs

Here’s how

STEP 1 Wearing gloves,
squeeze pot to loosen
plant. If necessary, cut pot
away from orchid. Carefully
pull it out of pot with

roots completely intact.
STEP 2 Use hands to
gently prize apart clump
into separate plants. You
may need to use secateurs
to cut woody parts between
them to separate bulbs.
Nofe Clumps grow from
‘pseudobulbs’, which are
fleshy rounded organs at
the base of the plants.
STEP 3 Cut off and discard
any dead or diseased leaves.
STEP 4 Fill new pot with
orchid potting mix until

Y4 full. Sit plant division

in centre of pot.

STEP 5 Backfill potting

mix around base of plant.
Firmly press on top of

soil to stabilise orchid.
STEP 6 Repeat Steps 4
and 5 to pot up remaining
plant divisions.

Tiyp< mDo not bury
pseudobulbs. They should

sit just above soil.

m Orchid potting mix allows
air to get in and around roots.

4K FoR PROJECT SUPPLEES,
1 | SEE STOCKISTS PAGE

HANG A PLANTER

Orchids make pretty little
hanging planters, like this
delicate hybrid orchid ‘Yellow
Bird'. Just line a wooden

container and hang from the
rafters of your orchid house.

Gather your supplies

m Burlap

® Plant in 140mm-
dia. plastic pot

m Wooden plant hanger, to
fit 140mm root ball, with
attached eye screws

® Orchid mix

You’ll also need
Scissors; hanging wire

Here’s how

STEP 1 Cut a square of
burlap to line base and sides
of planter. Position in planter.
STEP 2 Gently squeeze base
of pot to loosen and remove
orchid from pot. Use fingers
to tease roots apart slightly.
STEP 3 Put orchid in planter.
STEP 4 Add a handful of
orchid mix around base of
plant to help roots establish.
STEP 5 Trim excess burlap.
Thread wire through

planter eye-holes to hang

in your orchid house or in

a warm, sheltered spot.

7. This technique works
__with a variety of planter
shapes and sizes. }

Photography Greg Fahey, Brent Wilson, Alamy; styling Vivien Kappos; projects Greg Sparke, Vivien Kappos
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Nourish
to flourish

Spring is the most
important time

of year to give

your lawn a feed.
Granular lawn foods
are the best choice,
especially those
with a combination
of fast- and slow-
release nutrients,
such as Yates
Dynamic Lifter
Concentrated Lawn
Food or Scotts
Lawn Builder Plus
Organics. In early
summer, if your
lawn needs a fast
green-up, you can
use one of the liquid
lawn fertilisers that
fit onto the end of
a hose. They're easy
and quick to use.

T. Water Iawns_ as-nee d, ‘ih'-
though al\e'@ys accordi';ng,tq o ‘ £
ﬂ?ﬂfﬁgulatlons?n yo

Lawn fertilisers come
in a variety of granular
and liquid forms.
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St your mower blaoles
& olense, lush, healfhgy gronTh

Know your turf

If you like to enjoy your lawn without having to spend hours
repairing it after a single use, then this is the selection

for you. These lawn grasses are all hard-wearing, low-
maintenance and suited to Australian conditions.

This well-regarded all-rounder
is one of the best options
for drought tolerance.

Once established, couch
provides a soft rolling

lawn due to its fine texture
and lateral growth.

m Grow in full sun, however,
it will tolerate semi-shade

if maintained well. Suited

to most areas of Australia
and although it prefers
warmer weather, it will

retain activity and colour
during the winter months.

m Use for front and backyard
lawns. Couch sends out
runners to self-repair
damage and therefore will
withstand repeated use

and heavy foot traffic.

m Performs best at a mowing
height of 15-30mm.

Buffalo is an old favourite in
Australian gardens, known
for being extra tough, if

a little coarsely textured.
However, newer varieties
such as ‘Sir Walter’ buffalo,
with softer leaves and
improved shade tolerance,
have given this turf variety
a new wave of popularity.

m Grow in warm and coastal
climates. It tolerates full

sun and shade, and stands

up well to heat and dry
summer weather. It suffers
from few pests or diseases.
m Use in high-traffic family
backyards, under trees and
for low-maintenance front
verges. Growing by runners,
it does a good job of
repairing itself from damage
and can be easily patched
using runners or turf (turn
to page 76 find out how).

u Performs best at a mowing
height of 30-50mm.

Tall fescue

A hardy lawn variety, tall
fescue is known for being
tolerant to a wide spectrum
of conditions, including

cold winters and hot, dry
summers. It's adaptable to

a wide range of soil types.

m Grow in full sun or dappled
shade. It will maintain the
best colour if watered
regularly throughout the
year. It's frost-resistant

and retains excellent

colour through winter.

m Use in cold-climate zones,
for lawns or grass paths.
Since it is a blade type
(non-running) grass, it won't
invade your garden beds

by sending out runners.
However, it does require
moderately frequent mowing.
u Performs best at a mowing
height of 40-50mm. »

h@h’l’o maLintoin



he secret to

a gorgeous

summer lawn is
to prepare it in spring.
As temperatures rise
and the soil warms,
grass begins to flourish.
With a little effort you’ll
transform your pallid
post-winter patch to a
lustrous green — so you
won’t be looking to the
other side of the fence!

BETTER HOMES AND GARDENS, NOVEMBER 2016 bhg.com.au 75
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VgAY /10w you can fix tired patches. . .

While grass will usually bounce back after a spring feed, bare spots may need
surgery. They can be caused by a lack of sunlight over winter or from lots of foot
traffic causing compaction. Dig it out and replace with new turf for the fastest fix.
Follow these steps and, by summer, you'll have your pitch back in first-class order.

MAJOR LAWN REVIVAL
Gather your supplies

m Selective lawn herbicide

m Rolls of turf (see Notes, below)

m Turf underlay soil

H Yates Dynamic Lifter lawn fertiliser
m Top-dressing sand

You’ll also need

Garden fork; sharp knife; sharp-
edged spade; wheelbarrow; rake;
tape measure; pruning shears

Nofes m Calculate area you need to

cover before ordering turf rolls. Multiply

width by length to give square metres.
Add 5% for cutting and trimming.

m Always order the same type

of turf as existing lawn.

Here’s how

STEP 1 Spot-spray herbicide on areas
heavily infested with weeds. If whole
lawn is weed infested, use a hose-on
lawn weedkiller. Leave undisturbed for
2 weeks to allow weeds to die off.
STEP 2 To treat small bare patches
caused by compacted soil, loosen

the ground by pushing in garden fork
(in upright position) to a depth of
30-50mm. This will aerate soil and
create holes through which fertiliser
and water can penetrate to the roots.
Work across these bare patches with
fork in rows about 15-20cm apart.
STEP 3 Identify large bare areas to
be completely replaced with new turf.
Keep area square or rectangular to
make replacing with turf rolls easier.
Lay a length of new turf over bare
patch and use knife to cut turf to
length. Use a sharp-edged spade

to mark perimeter around patch

of turf. Turn turf piece over and

lay beside area to be patched.
STEP 4 Using spade horizontally,
dig up grass and a thin layer of soil,
then discard. Remove to a depth
equal to height of replacement

turf, plus an additional 3—4cm.

STEP 5 Fork exposed soil to loosen
it, creating a root-friendly environment
to encourage new turf roots to
explore further down into soil.

STEP 6 Prepare area by scattering

a layer of turf underlay soil over
exposed ground. Use fork to turn and
mix into original soil. Level with rake
to create an even bed for new turf.
Use tape measure to check depth of
bed against height of new turf. Adjust
as necessary, so new turf will sit at
same level as surrounding lawn.
STEP 7 Turn new section of turf
back over, into position. Lightly step
on it to even out and to settle soil.
STEP 8 To patch up smaller

areas, such as those exposed

after weed treatment in Step 1,

use knife or pruning shears to cut
squares of turf into roughly desired
size, then follow Steps 3-7.

STEP 9 Fertilise entire lawn by
scattering handfuls of lawn fertiliser in
a thin layer over entire lawn surface.
To fill depressions in lawn surface
and infill around new patches of turf,
scatter top-dressing sand over lawn.
STEP 10 Water thoroughly so
fertiliser starts to work straight
away. Keep replanted patches
well-watered over next few

months to help roots establish.

Grass gives you entertaining space
in your garden and is great for kids!
Watch me bring this lawn back

to life on the Better Homes and
Gardens TV show. Check your local
TV guide for scheduling info.

bhg.com.au/garden

Photography Phil Aynsley, Alamy, GAP Photos/Howard Rice, Getty Images
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tand at the back door

of your home and gaze

out — there’s a whole
world of possibilities just
3 P : waiting to be created within
N R - your boundary lines. And the
ot - ' SR ‘ : challenge is to make every
inch count. Compact but
multilayered, this fabulous
garden in the Perth suburbs
packs an amazing amount of
interest into a narrow backyard
space behind a charming
Victorian cottage. It’s a garden
that draws on rustic textures
of stone, wood and metal.

About the garden

Designed by Tim Davies

Landscaping, the garden features

quite modern symmetrical lines,

while still being sympathetic

to the age of the house, thanks W Factor into any design

to its use of recycled materials. the established plants you B

The layout presents a series MU Kcep, S eH| =

of blended garden rooms — a B2 CE e TR d Sy
. . a mature jacaranda tree!

swimming pool zone, deck,

M Use a palette of green
formal lawn and a sunken garden (in shrubs, groundcovers

— the full backyard retreat! Two and grasses) to create % s&'";_g,
large original trees, carefully a harmonious and _——
incorporated into the design, restful scheme. -
help to anchor the landscape M Connecifis ISJIEy . A
to the back deck of your .

and give it an established feel. ’
house — this encourages

people to explore.

M Raise the height of a
swimming pool so the
retaining wall around
the outside can become
part of the pool fence.

W ircul ‘ h d This allows it to sit
2. Water recirculates from the pon more naturally in the

through a bed of aquatic plants and backyard landscape.
back to the pond through a spout. Note Check your state’s

1. Koi pond, water feature and

deck all come together to revitalise
a side section of the garden. Note
the clustered trio of potted buxus.

pool regulations.

W Accentuate water
features with lighting.
Pools, ponds and

rills can be brought
to life at night.

M Use the bottom of
the garden to create

a serene retreat — be

sure to leave your

mobile phone behind!

Tim Davies Landscaping,

(08) 9441 0200

A, @
A\ "}'ﬁ-fL' ; .
X AFLGEL L] from a garden where old and new exist in harmony tdl.com.au, '
" UN
o
' ‘78”'

2 ') PN

Photography Tim Davies Landscaping

¢



3. Be inspired by
this sunken garden,
&7 with its recycled
* . barn doorsfire pit
.. -and outdoor mirror.
"4, The pool is
- separated from - A
the lawn by a = — -1« ="
-“moat”— planted. .0 ;.
~ with a Hedgel™

5. Pond lighting is ¢,
the ultimate night-
time charmer, check
pool suppliers._

. ufor 6ptions.




1. Make your %
privacy screen an
length or height .
you like! Slim '
and streamlined
*"in design, the
whole structure
is anchored
securely to the
ground, making
it a versatile
freestanding wall.

L

74 -8 -0
A= A e :
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backyarddesi

mat planter-divider — it's quick and

e

any backyards or courgyards
have a less attractive side
you’d like to hide. Whether
it be an unsightly fence line, drainpipes
or just the need for privacy-— a screen
could be the solution! It makes an instant
impact, adding a touch of style and
creating an inviting space. And with
the warmer weather here, it will allow
you to enjoy your outdoor space more. »




backyarddesign

CONSTRUCT YOUR BENCH-SCREEN
Pop-up screens will give you big impact

for little effort. The aluminium posts, which
take wooden slats, are versatile and easy

to put together. Just choose the screen

to suit your space then finish the look

with a selection of attractive plants.

Gather your supplies

u Planter boxes and bench supports
200 x 75mm treated pine sleepers

u Capping and bench decking
135 x 19mm spotted gum decking

m Screen Up base plates, anchor plates,
corner posts and spacing blocks

u Slats, cover strips, bench edging
86 x 19mm spotted gum decking

M Road base

H Paving sand

H 400 x 400 x 40mm Brighton
pavers in Charcoal

m Washed sand

m Montage metal screen panel

You’ll also need

Shovel; demolition hammer (hired); Dulux
Weathershield Acrylic exterior paint in Domino;
painting equipment; drill; spirit level; 200mm
batten screws for treated pine; power saw;
natural decking oil; 50mm decking screws;
85mm galvanised batten screws; concrete

(1 bag per hole); plate compactor (hired);
15mm button head galvanised screws; rake;
straightedge; screed rails; float; rubber mallet;
stringline; brick saw (hired); sand and cement
mix; trowel; sponge; timber battens for screen
panel and bench decking; fencing clips

NoTes< m When using power tools, wear all
safety gear required. For more information,
refer to your equipment pack instructions.
m Coat all decking with 2 coats of

natural decking oil and let dry after

each coat, prior to installation.

Here’s how

STEP 1 Excavate area. Allow 100mm for
paving base plus 40mm for paver. Slope paving
away from house to allow for drainage. Use
demolition hammer to break up concrete.
STEP 2 Paint fence and walls with 2 coats of
exterior acrylic. Allow to dry after each coat.
STEP 3 Lay out sleepers for planter

boxes and bench in an L shape 2.7 x

2m and 600mm wide. Make sleepers

level and screw together at corners

using 200mm batten screws.

STEP 4 Place second row of sleepers

on top of first. At corners, make sleepers
overlap joins on row below. Screw together
then screw on an angle through second

row into first. Repeat to lay a third row of
sleepers along back and sides of L shape.
STEP 5 Cut 2 bench supports, one for

each end of L shape, both will sit 200mm
from ends of L shape and overhang

front edges by 550mm. To secure these
supports, screw down through them

into sleepers at front of planter box and
through sleepers at back of wall.

STEP 6 For longer bench support, cut

a piece to meet shorter one. Where

these 2 pieces meet, screw on an angle

to join. Then fit a support to sit evenly
between this one and other support.

STEP 7 Cut sleepers to complete third

row of sleepers along front of planter

boxes. Notch them to fit around bench
supports. Screw at corners, into row

below and down into bench supports.

STEP 8 Install capping to top of

planter box with decking screws. Make
boards overhang each side of walls

evenly. Mitre joins in corners.

STEP 9 In back corner at 1 end of planter
box, place screen base plate centrally

on capping. Predrill and screw through
capping into sleeper wall with 85mm batten
screws. Repeat to attach base plate to back
corner where the 2 sides of L meet.

STEP 10 Calculate height of corner posts on
planter box, which is in multiples of your slat
width plus 20mm spacing block between them.
Use hacksaw to cut posts to this length. Place
over base plate and join using screws provided.
STEP 11 At other end of planter box and for
all freestanding screens, dig 300mm-deep
holes at post positions. Insert a screen anchor
plate into a corner post and join using screws
provided. Place posts in position and at same
level as posts on planter box, make plumb and
temporarily brace. Mix concrete and pour into
holes. Check again for plumb and leave to set.
STEP 12 Cut slats to fit between posts.

Insert spacing block in posts followed by a

slat then another block. Continue installing
slats in this manner until you reach top of

post. Screw supplied lock-in bracket to

top slat then place cap on top of post.

STEP 13 On long runs of slats between
posts, install cover strip from corner post to
act as a brace. Place blocks between slats to
suit spacing at posts and screw cover strip into

back of slats using 15mm button head screws. »



WE'VE FOUND
YOUR FUTURE
COLOUR

The Dulux® Wash
& Wear® Pretint Range
is expertly curated from our
most confemporary and

popular colours, like
Dulux Natural White.

The colours are on-trend,
on the shelf and ready to go
on your walls. Easy.

Dulux
Natural White

EXPLORE THE RANGE, AND
LEARN ABOUT THE SUPERIOR
WASHABILITY OF DULUX
WASH & WEAR AT
dulux.com.au
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STEP 14 Spread a 80mm layer of road base evenly

over area. Wet and compact to 70mm with compactor.

STEP 15 Use rake to spread a 30mm

bed of paving sand over road base.

STEP 16 Smooth paving sand so paver will

sit at correct height. Starting from this height,

use straightedge to create smooth tracks down
paved area. Make distance between tracks

slightly less than length of straightedge. Use

spirit level on top of straightedge to make these
tracks slope away from the house as required.
STEP 17 Lay screed rails in tracks and smooth
off sides with float. Drag straightedge along rails
to smooth sand between rails. Scrape back excess
sand and fill as required to create a firm, level
laying surface. On large areas, complete 1 pass
down screed rails and move 1 rail over to area yet
to be screeded and repeat. Remove screed rails.
STEP 18 Starting along planter box, lay pavers.
Leave a 2mm gap between them. Tap top of pavers
with mallet to bed into sand and to make flush with
each other. After laying a few rows use a stringline
to check they are straight and adjust if required.

Where needed, use brick saw to cut pavers at edges.

STEP 19 Add water to sand and cement mix
then use trowel to haunch sides, spreading

mix at a 45° angle. Use a damp sponge to

clean excess mix off pavers. Leave to set.

STEP 20 Spread washed sand over pavers and
sweep into gaps between them to lock them
together. Repeat as required after pavers settle.
STEP 21 To set Montage metal screen panel
off fence, cut, prepaint and screw timber
battens to fence. Place panel against battens,
slip fencing clips over bars on panel and

screw through them into battens to secure.
STEP 22 Paint exposed areas of

planter boxes to match fence.

STEP 23 To support ends of decking where it
meets short side of L on bench, screw batten to
side of planter box, level with bench supports.
Cut decking to length so it is flush with edges and
ends of bench supports. Screw to supports and
battens, leaving a 3mm gap between boards.
STEP 24 Cut 90mm decking boards to

fit along edges of bench, mitring joins at
corners. At corner of bench, screw block

to side of bench support to screw decking
into. Screw decking to bench supports.

STEP 25 Cut 90mm decking to fit vertically
on planter boxes to hide joins at corners.

Cut down wide decking board along its

length to fit in gap between seat decking and
capping on planter boxes. Screw to planter
box, butting into decking at corners.

STEP 26 Continue decking of the same width
between corners at ends of planter boxes.

PLANTS

YOU’LL LOVE

Philodendron

Maidenhair fern Xanadu®

Slender

weavers bamboo Hardenbe__rgia SR

Spathiphyllum
‘Sensation’

Blechnﬁm
‘Silver Lady”

Create a resort feel with tropical
foliage plants. This selection of
broadleaf varieties, with large
emerald green leaves, contrasts
beautifully with the stained timber
behind. Add a little vertical colour
with the native climber hardenbergia,
which shows off with vibrant purple
flowers when in bloom. Continue the
foliage theme along the walls with

a selection of plants that are happy
to grow in shade. Maidenhair and
‘Silver Lady’ ferns add texture, while
bamboo gives height and length.

FOR PROJECT SUPPLIES,
SEE STOCKISTS PAGE

Photography Brent Wilson; styling Jacqui Pix; project Grahame Rowe



O’CEDAR ADVERTISING FEATURE

APPLY
- O’CEDAR
REGULARLY
TO HELP
PRESERVE
"YOUR TIMBER

TIPS FOR CARING
FOR YOUR WOOD

Apply a high-quality
furniture polish regularly.
For the ultimate care, choose
O’Cedar Furniture Polish. Simply
test it on an inconspicuous area
first, then apply with a soft,
clean cloth for a natural glow
with a streak-free finish.

Location is important!

If possible, position your
wooden furniture away from
direct sunlight to help prevent
the finish from fading.

Show your wood a little TLC with the brand that’s

Never put hot pans, mugs or

pbeen trusted by Australians for more than 100 years plates directly on your wooden
table - coasters and placemats

ith its warm look and timeless 1OV, YOUR WOOD Tried and trusted, el e R

W style, timber continues to be  O’Cedar Furniture Polish protects and
a popular choice in modern nourishes your timber surfaces while

home interiors. While we love wooden giving a natural glow. Unlike other

furniture, it's important to know that products, it doesn’t contain silicone,

wood requires care to keep it in top which can cause a wax build-up and

condition. Whether you have a stunning prevent wood from breathing. From your

wooden table, benchtop or other wooden table to your timber chairs and

gorgeous timber furniture, a little regular shelves, O’Cedar is the perfect choice to

maintenance can help keep your wood look after your precious wood. After all,

looking beautiful over the years to come. some things deserve a little extra care.

U
LOVE YOUR WOOD? VISIT OCEDAR.COM.AU ocedar

To ensure it works to your expectations test, in an inconspicuous area. 100 years of Australian woodcare




Penchant for pendants?

3. Enjoy the balmy evenings in your
outdoor area with soft-glow lighting.
Love the rattan lamp shades? They're
actually pots! Simply remove the plastic
pot, drill a hole in the bottom, spray with
flat white paint and hang up with chain.
Then have your electrician connect them.

Roll out
the shade

6. Add a tropical
feel to any
pergola — just
staple bamboo
screening to the
roof structure
before you fit the
roof sheeting.

It will look like = —
a cane roof.
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ou can transform your backyard
into a tropical paradise with a
fabulous kit you can put together = =« ..\ _
ey Your-s_élf ! Here’s what the BHG TV team
ol did to make an awesomey functional
. i outdoor living space with'a DIY bar table, ' = ...

U
Create apsasis-fo ‘f—'

| _] .. Py \’



YOU’LL LOVE

— _'__.___._ -

BAR TABLE
Fancy a bar, side table or
extra seating for your outdoor
room? Have all three with this
unique piece of furniture! Made using
attractive hardwood panels, you can have this table
done and dusted in a weekend (and most of that is
spent waiting for it to dry!). Stain the table in a light
colour to celebrate the beautiful grain of the wood.

kndeviu;
Y 7

1

Gather your supplies
m 2100 x 600 x 26mm Alpine
Oak hardwood panels (2)
® 250 x 300mm black brackets (6)
m 2160 x 25 x 25 x 1.6mm square
hollow section (SHS) steel (2)

Components
Tabletop 2100 x 555 x 26mm hardwood
Legs 925 x 555 x 26mm hardwood (2)
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You’ll also need
Straightedge; power saw; 30mm screws; PVA
glue; hacksaw; metal primer; Dulux Duramax
spray paint in Satin Black; 6mm drill bit; 45mm
hex head screws; 40mm nails; fine sandpaper;
staining pad; Intergrain NaturalStain in Teak

Nofes m When using power tools, wear all
safety gear required. For more information,
refer to your equipment pack instructions.
m Check all components against actual

unit as you build before cutting to size.

Here’s how
STEP 1 Using a straightedge as a guide for
your power saw, cut both panels to width. Cut
panels into components and reserve offcuts.
STEP 2 To position brackets, sit leg on tabletop,
flush with end. Place 2 brackets against both
pieces, at least 70mm from outer edges of
tabletop, and mark their position. Remove leg
and screw 2 brackets into tabletop with 30mm
screws. Centre and attach 1 remaining bracket
between 2 brackets. Repeat at other end.
STEP 3 Spread PVA glue along tabletop
where leg will sit. Place leg in position and
screw brackets to leg to secure. Repeat

to attach leg to other end of tabletop.

STEP 4 Using hacksaw, cut 2 lengths of steel
to fit between legs. Apply metal primer to steel,
let dry then paint black with spray paint and let
dry. Using a émm drill bit, drill holes through
steel every 300mm along its length. Place

1 steel length on underside of tabletop 45mm
from outer edge. Screw through holes with
45mm hex head screws to secure to tabletop.
Repeat to attach steel on opposite outer edge.
STEP 5 Cut a reserved offcut to fit on inside

of leg then glue and nail, flush with edge.
Repeat to attach an offcut to other leg. Cut a
remaining offcut to fit between legs then glue
and nail to attach to underside of tabletop. Let
glue dry. (This will be front side of table.)

STEP 6 Sand table to make smooth. Remove
dust then use a staining pad to apply

2 coats of stain. Let dry after each coat.

Photography Phil Aynsley; styling Jacqui Pix; projects Katie Budd, Greg Sparke
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Confinue the '§L}r'__nmery;theme by
‘f*l Es.gulSI@y;)ur_‘shel ,‘as la bathi g box

on’t have the space

for the outdoor

room? Try this
shed makeover instead. It
takes inspiration from the
colourful beach huts that
dot our coastline. Assisted by
BHG TV’s Demi Harman,
teams from Maroochydore
SLSC and North Shore
Boardriders went head-
to-head to paint up these
cedar shacks in their club
colours. You can transform
your existing shed, or buy
a newie from Bunnings,
by picking up self-priming
exterior paint in colours you
love! It’s a sweet beach vibe.

FOR PROJECT SUPPLIES,
SEE STOCKISTS PAGE

Photography Phil Aynsley; styling Jacqui Pix; project Hannah St John



NORTHCOTE POTTERY ADVERTISING FEATURE

First IMPRESSIONS

Improve your curb appeal with a DIY Elite Letterbox installation

ELITE

LETTERBOXES
ARE STYLISH
AND QUICK AND |58
\ EASY TO INSTALL 2

UPGRADE YOUR

HOME WITH A DIY
ELITE LETTERBOX
Help your home make
a good first impression

: WHAT YOU’LL

: NEED: Elite Letterbox,
i concrete paver, sand

: for levelling, spirit level, :

: STEP FOUR: Apply

Liquid Nails, shovel.

i of sand. Using a spirit
level, check the paver
¢ sits level. Add/remove

sand if required.

Elite lvev'tttzrigxeaig%'m”;“e’ © STEP ONE: Decide | Liquid Nails to the
. o . : onalocation for your i inside edges of the
Zetter bO'.I'BS Elqttte[yti cobllectlon of : letterbox. Using the ! base of the letterbox.
come i a L€ LELerboxes are = concrete paver as a : .
. an easy way to give : guide, dig a shallow E STEP FIVE: Place
ra.nge Of Br/r?auL:eforf/)rej: \X/aitrk?oi?ml : hole to match the size grsgas‘rggmpgcetrhaend
traditional ; 50 oG ek, O the paver  leave to set. Once
Cll’ld modgrn and you can do it all : STEP TWO: Pour a : dry, the letterbox
in under an hour! Plus small amount of sand i is ready to use!
St)/llesp ! they comeinarange ‘(;‘to thf? h(Tle and patit i Finish by attaching
: i : aowntirmly.  house numbers and
COZOLU”S and i of stunning styles, : : _ _
. ¢ colours and materials  : STEP THREE: Place  : landscaping around it
materlals ! to suit every home. * concrete paver on top : with lawn or plants.

nines ELITE
FOR MORE INFORMATION VISIT NORTHCOTEPOTTERY.COM  BUNNINGS
WG LETTERBOXES

Aesigued for (ifesfole
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Spring into action and make your garden glorious!

In each issue we give
ideas, tips and planting

C—
L
Lo B

advice for different climate
zones, so it's important to

find the zone number fo

r

your area. Naturally, there

will be cooler, warmer,
wetter and drier areas
in each zone, so ask
a horticulturist at your
local nursery which
zone best matches
your conditions.

) =

Py
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Key to climate zones

72 73

74

76 z7

78

It’s time to

plant favourite
i

summer blooms

like marigolds.

—Pick a colour

Add allure to your vegie garden with unexpected crops.
You can grow bright and beautiful crops from purple
carrots and green cauliflowers to rainbow silverbeet
and red cabbages. Orange and yellow vegetables are
thought to be good for lowering cholesterol levels
and blood pressure, while blue and purple varieties
are said to boost the immune system and improve
calcium absorption. Of course, they're all good for
you! Most can be grown inexpensively from seed and
kids will love the novelty. Now, rather than ‘eat your
greens’ you'll be telling them to ‘eat your colours’!
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Plum blossom

Flowers

All zones Alyssum,
amaranthus, cosmos,
marigold, petunia,
phlox, portulaca,
salvia, sunflower,
verbena and zinnia.
Zones 2-5
Ageratum, arctotis,
calendula, candytuft,
chrysanthemum,
cleome, cornflower,
dahlia, delphinium,
dianthus, godetia,
impatiens, lobelia,
nasturtium and
snapdragon.

Zones 6-8 Celosia,
gomphrena and
salpiglossis.

Vej@'fwﬂe&

All zones Beetroot,
capsicum, cucumber,
lettuce, pumpkin,
silverbeet, squash,
sweet corn, tomato
and zucchini.

Zones 2-5 Chinese
and red cabbage,
celery, dwarf and
French beans,
eggplant, kohlrabi,
leek, parsnip, radish,
rhubarb, spring onion
and turnip.

Zones 6-8
Eggplant, marrow,
melon, okra and
snake beans.




WHAT'S ON

The exhibition Sweet
Addiction is a botanic
look at chocolate,
with the chance to
touch, see, smell,
taste and experience
chocolate. It also
includes the Southern
Hemisphere's largest
interior green wall,
with over 18,000
plants representing
various aspects of
chocolate. It's on until
April 2017 at The
Calyx, the new
horticultural space

at Sydney’s Royal
Botanic Garden. Self-
guided 45-minute
tours can be taken
daily between 10am
and 1pm or 1pm and
4pm. Buy tickets at
the door or online at
rbgsyd.nsw.gov.au.

‘What &

A rose LS.

Little delights

If you think you've no space for roses in your garden, consider
the miniature varieties, often sold in nurseries as patio roses.
They're scaled-down versions of the regular garden varieties,
with the leaves and blooms in proportion to each other.

They flower freely in the warm months, so show them off in
containers and try mixing them with colourful polka dot plants as
companions. Give them a spot in full sun and water regularly.

Thic month. ..

m If tomato plants seem slow
coming into flower, briskly shake
plants for a few seconds to
spread pollen, or put an electric
toothbrush next to the main stem
to vibrate the pollen loose.

m Take the challenge of
growing bananas in cooler
climates with the Cool Bananas
range, part of the Garden
Assets range from Humphris
Nursery, humphris.com.au.

m Check out the new high-
yielding, super-tasty Tomato
Boss, a highly disease-resistant
tomato produced by crossing the
popular ‘Costoluto Genovese’
with the equally popular ‘Brandy
Wine'. It produces fruit weighing
350-425g and is from Oasis,
oasishorticulture.com.au.
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Sir Arthur Conan Doyle, writer

m Lightly prune Australian
native plants after flowering
to encourage vigorous bushy
growth. Grevilleas in particular
respond well to a spring clip.
m Zap spring weeds before
they become a nuisance. Zero
Rapid is a handy spray from
Yates — it starts knocking

off weeds within an hour.

m Plan ahead for summer
and autumn colour by planting
dahlia tubers in a wide range
of colours. Dahlias do best

in well-composted soil in a
spot with morning sun.

m Add interest to water
features with waterlilies in
wide-brimmed pots filled

with clayey soil rather than
potting mix. They do best
when the pots are then placed
in water 15-45cm deep.

m Fill bare patches in

garden beds before weeds
spring up by planting an
attractive groundcover. Worth
a go is the lovely, spreading
Convolvulus ‘Moroccan Beauty’

with its funnel-shaped soft
lavender-blue flowers.

m Help hedges look their
pristine best for Christmas
with a pre-summer trim

and a feed of fertiliser.

m Feed gardenias with an
azalea, camellia and gardenia
fertiliser to encourage buds to
form for summer flowering.

m Treat beds to a sprinkling
of a pelletised fertiliser.

m Regularly deadhead spring
annuals and give fortnightly
feeds of a foliar fertiliser.

Once flowering slows down

or they become leggy, give
them a re-invigorating trim.

m Prune wisterias, azaleas and
once-flowering spring roses
after they've finished blooming.
u In Melbourne late
October? Check out The Art
of Botanical lllustration: A

New Direction at the Domain
House Gallery, 15-30
October. Art is for sale and
entry is a gold coin. For info,
see frbgm.imiscloud.com.




A VERTICAL GARDEN FOR EVERY SURFACE

Bring new life and colour to your backyard, balcony, patio or verandah!
Select from a range of wall mounted, free standing or balcony rail options.

All Gargen Up pots are now
avallable in two coours
LATTE & CHARCOAL

Whites Group Pty. Ltd. Avdilable at

7&1@44?,.-—-——“ ' www.whitesgroup.com.au ZUNNINGS
think WHITES ABN 25 001 845 478 Wl:ll'eh(ﬂ.lse




gardendiary

It’s quite difficult to breed spreading yellow
petunias, but local gardeners now have a superb
example in Wave Yellow. A buttery colour, it can
spread to more than a metre in a gorgeous mound
and loves living in pots and hanging baskets, or
spreading out as a groundcover. It blooms from late
spring through to late summer with massed flowers
from 5-7cm, and has good tolerance to both hot and
cool conditions. An occasional cutback rejuvenates
plants. From Floriana, it's available at Bunnings.

¥

; W H ) Mhagp
FULL SUN PART SUN SPREAD
90-120CM
LIQUD
HEIGHT | FERTILISE | BEST
13-18CM | FORTNIGHTLY | ZONES 2-7
. IN PRINT

Small Space Big Harvest is a softcover book full of facts
on maximising small spaces for growing bountiful fruit
and veg. An Engllsh publication (DK/Penguin Random
House Australia, $35),
it's been Australianised
by local gardening expert
Jennifer Wilkinson, and is
superbly illustrated with
lots of tips, tricks and
charts, plus a handy crop
planner. Learn how to
grow plants in everything
from old guttering to the
gaps between pavers.
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... IN
INSTANT’
GARDENS
Roll out Mr Fothergill's
Roll ‘n’ Grow Garden, a
biodegradable paper
mat pre-sown with
seeds (2m x 50cm),
then cover in soil, water,
and voila! Choose

from Salad Vegetable,
Cottage Flower or
Superfood. $19.95
each from select garden
retailers and Bunnings.

VIR
TERRARIUMS

Create a green
indoor display with
the Little Jungle
Oval Terrarium from
Maxwell & Williams.
Constructed from
handmade glass and
rope, it's $39.95.
The Orbit and Donut
models are $29.95,
bhgshop.com.au.
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This brlght handpainted,
lightweight fibreglass
pot has been treated
with a UV-resistant gloss
topcoat, so is suitable

AV

for indoors and outdoors. The Brights
Diamond Pot is available in fuchsia,
turquoise, mandarin and copper colours
and three sizes (30 x 30cm, $90,

40 x 40cm, $140, and 50 x 50cm
$220). Go to modernmuse.com.au.

Why put up with a heavy garden
tool when a light, ergonomic version
can do the job? Fiskars’ Light Series
features a 1120g digging spade,

a 1220g planting spade, a 1230g
digging fork and a 680g soil rake.
Made of lightweight aluminium

and steel heads, they
come with a 25-
year guarantee.
Spades and the
digging fork are
$44.99 each
and the rake

is $39.99. Visit
fiskars.com.au.

. sm@
Kick back and relax on a patio
or verandah in this timeless,
handmade rattan Breeze Chair.
It stands 78cm high, has
a seat diameter of
38cm and comes
with a white
cushion. It's good
for outdoor use,
so long as you
keep it out of
the rain and harsh
sunlight. It's $229 from
downthatlittlelane.com.au.

Photography Tony Fawcett, Getty Images. Prices are approximate and a guide only



LORIANA®

With an extensive range of
flowers, vegetables and herbs,
Floriana seedlings are grown
from the finest seed in premium
potting mixes to get them off
to the very best start.

Try some today and you'’ll
discover why...

the best gardens start
with Floriana

Available at

www.floriana.com.au | ZUNNINGS

warenouse



SEEN

L3 o g
1. Turn that strip of unused
turf into a community larder.
‘Bon wing for you!

Put sustainable gardening front and centre

ver wanted your own vegie patch but have

no space for it in the backyard? Be inspired

by Urban Food Street, a community garden
success story in the leafy suburb of Buderim,
QLD. Founded by Caroline Kemp and Duncan
McNaught, it has transformed a bunch of unused
nature strips into community produce stores — and

brought the whole neighbourhood together.

4 s 1o get started

m Contact your local council to find out the
regulations concerning gardening on nature strips.
m Approach a group of garden-loving

neighbours to get involved.

m Agree on a list of popular seasonal crops.

m Organise a schedule to start digging

and planting the beds.

For inspiration, visit urbanfoodstreet.com.
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#2 gardendiary

2. Working bees
are never short of
helping hands — it
makes light work of
replacing crops and
topping up fertiliser.

3. Yes, you can
encourage kids
to enjoy gardening!
Plant crops they'll
love to pick, like
cherry tomatoes.

4. Enjoy a new
crop each season,
such as these
winter cabbages.

Photography Caroline Kemp, Duncan McNaught
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SEEN

#2 ocardendiary

The veg of glory

L Yot mark, get set..

now’s the time to rev up

your vegie patch — enjoy
the springtime sun and involve
your kids. You’ll save heaps on
groceries once the crops come in!

The need to feed e
AMIC

The not-so-hush- D‘{F]’[R

hush secret to Organic

a productive
garden is to feed
your plants well.
Before sowing, mix
a fertiliser, such

as Yates Dynamic
Lifter, through the soil. Then continue
the good work by giving crops a regular
helping of liquid plant food to boost
healthy growth — try Yates Thrive Vegie
& Herb Natural Liquid Plant Food.
You’ll extend the harvest and keep

the supply to your kitchen flowing.

For The love @A&MDM

Citrus are among the easiest fruit trees
to grow at home and often the most
productive. They do well in the ground
as well as in large pots, especially the
newer dwarf varieties. Because they
expend so much energy producing
fruit, make sure you improve the
surrounding soil by scattering Yates
Dynamic Lifter around the roots every
6-8 weeks. In
spring, feed with
Yates Thrive
Citrus & Fruit
Natural Liquid
Plant Food every
1-2 weeks for
juicy fruit and
a productive
harvest.
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The
TOP 1

For a delicious
summer harvest,
plant any or all of
these good growers:

1. Silverbeet
2. Carrot

3. Tomato
4. Cucumber
5. Capsicum
6. Eggplant
7. Beans

8. Lettuce
9. Chilli

10. Zucchini

FOR PROJECT SUPPLIES:f
SEE STOCKISTS PAGE

1. A raised garden
bed makes planting
and harvesting
easier and aids

with drainage.

2. Plant aromatic
herbs near the
kitchen for when
your recipe calls
for it. Prostrate
rosemary is a low,
spreading variety
which works well in
compact gardens.

3. Lavender’s scent

can help deter aphids,

so companion plant
with carrots and leeks
as well as around
your fruit trees to
repel coddling moth.
Of course, attracting
pollinating insects

to the garden is
always a good thing!

4. Inspire the kids’
green thumbs with
strawberry plants

— these herbaceous
perennials can
produce for up

to three years.

Photography Brent Wilson, Getty Images; project Vivien Kappos
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KITCHEN

built to dream

Creating the kitchen your family’s been dreaming of has
never been easier. Kaboodle's famously simple process;
‘plan, select, create, enjoy’ makes it so easy to create a
kitchen your family will love. And now, the mykaboodl|e
project management tool is with you every step of the
way, with tips, hints and inspiration to make achieving
your kitchen project an absolute dream as well.

Discover a kitchen that’s built for you at kaboodle.com.au ® © D




Turn the moon to your advantage by following this guide from Milton Black

Best days

Second-best days
On these days, thin out
seed boxes, sow all
types of seeds and plant
seedlings that produce
their crop ABOVE the
ground. These include all
varieties of peas, beans,
corn, cabbage, cauliflower,

broccoli, brussels sprouts,
eggplant, lettuce, celery,
silverbeet, spinach,
Chinese cabbage, endive,
tomato, cucumber,

asparagus crowns,
artichoke, marrow,
pumpkin, capsicum,
melon, zucchini, chicory,
sprouts and rhubarb; all
herbs (except garlic)
and all agricultural crops,
such as sunflower, grains,
cereals, canola and cotton.
During these days, you
can also plant flowering
shrubs, annuals, flowers
(not bulbs), cactus, flax,
tree ferns, passionfruit
vines and kiwifruit. Plant
all fruit trees and trees
that produce edible nuts,
such as almond, pecan,
macadamia and walnut.
Grapes and banana can
also be planted during
these times. Take cuttings
from established trees and

shrubs, and propagate.
This is also a good time for
planting trees and climbers,
and sowing new lawns.

Best days

Second-best days
On these days, sow all
seeds and plant seedlings
of root vegetables that
grow their crop BELOW
the ground, such as carrot,
parsnip, radish, beetroot,
onion, leek, swede,
turnip, sweet potato, seed
potato, yam, cassava,
peanut, garlic and ginger.
This is a good time to
plant flowering bulbs or
bulbs for propagation
and development,
rather than flowers.
Also, plant bare-rooted

Wed Thur Fri Sat
1 2 3 4 5
Moon enters Moon enters
Sagittarius at Capricorn at
12:44am 1:06pm
m, 2 Y
6 7 8 9 10 11 12
Moon enters First Quarter Moon enters Moon enters
Aquarius at Moon in Pisces at Aries at
11:55pm Aquarius 7:45am 11:46am
o 5:15am ¥ e
13 14 15 16 17 18 19
Moon enters Full Moon in Moon enters Moon enters Moon enters
Taurus at Taurus at Gemini at Cancer at Leo at 1:15pm
12:24pm 11:53pm 11:24am 10:57am
Il @
20 21 22 23 24 25 26
Last Quarter Moon enters Moon enters
Moon at 6:33pm Libra at Scorpio at
Moon enters 5:43am 6:03pm
(Q Virgo at 7:36pm m Rb o
27 28 29 30
Moon enters
Sagittarius at
N6:4P64am
ew Moon
. . 10:20m | X

_ You must plant all ABOVE-ground crops during the moon’s WAXING cycle.

You must plant all BELOW-ground crops during the moon’s WANING cycle.
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trees to develop root
growth, and refurbish
established lawns.

A favourable time
for transplanting all types
of established trees,
shrubs, ferns and bulbs.

I:I Weed and lightly feed.

Water with seaweed-
type products only.

Destroy or spray
weeds, pests and noxious
growth. Burn off, cut
lawns, do heavy pruning
and clear rubbish —
don't plant or transplant
anything. Prepare soil and
fertilise garden beds for
future planting, spread
and make compost, feed
all established plants,
shrubs and lawns, then
water in. This is the best
time for dethatching
or coring lawns.

Do not plant or
transplant anything, as
the moon is adversely
aspected with the sun.

Any questions? Email
milton@miltonblack.com.au

(B

Times given in the moon
gardening calendar are

in Australian Eastern
Standard Time (AEST),
which applies to ACT,
NSW, Queensland, Victoria
and Tasmania. If you live
in NT or SA, deduct half
an hour. If you live in
WA, deduct two hours.
During Daylight Saving
Time, add one hour.

ZODIAC SIGNS
The 12 signs of the
zodiac are divided into
four groups: fire, air,
earth and water.

Fire signs: Aries and
Sagittarius are in
harmony with all fruit.
Leo is in harmony

with nuts and all
seed-producing crops.
Earth signs: Capricorn
and Taurus are in
harmony with all root
vegetables that produce
crops below the ground,
including garlic. Virgo is
in harmony with all herbs.
Air signs: Libra,
Aquarius and Gemini
are in harmony with
plants that produce
flowers and perfumes.
Water signs: Cancer,
Scorpio and Pisces

are in harmony with
above-ground crops,
including trees, shrubs,
lawns and leafy, juicy
and fleshy vegetables.

These symbols indicate
which part of the
zodiac the moon is in
on a particular day
Aries

Taurus
Gemini
Cancer

Leo

Virgo

Libra
Scorpio
Sagittarius
Capricorn

Aquarius

AR RN EPLPSDODHPHK=L
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Homa for food

Australia’s t .3
find shop &

delicious recipes any time and save meals theyl love



I HAVE SOME
GARDEN CHAIRS

FOR SALE

CAN ANYONE

LEND MEA
WIPPA SNIPPA?

Join the social network for your suburb

Every day, neighbours in over 6,500 suburbs across Australia use Nabo to get
better connected with their local area. Here you can share recommendations,
discover events, and buy, sell or borrow items with locals.

www.nabo.com.au
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Before you begiw

culinary adventure, stock
the pantry with basics

and herbs, then learn to
make tomato sauce, ricotta
and pasta from scratch!

g

italianspecial

k

you need

Extra virgin olive oil

This yellow-green liquid gold is essential in Italian

cooking — it's their food of the gods! Different olive

varieties are grown and pressed across Italy, and the

flavour profile differs slightly between each. ‘Extra

virgin’ denotes a particularly fine grade of oil made

from the first pressing of the olives and containing

a maximum of one per cent oleic acid. The olive

varieties grown and pressed here in Australia are just

as good in Italian food, so you can happily buy local. {

[
Vinegars
The most common vinegars in Italian cooking are B
balsamic, red wine and white wine. Balsamic is a {
_ reduction made from grapes — it’s slightly thick with o— Y2

a rich, sweet flavour. Balsamic from Modena has
protected geographical status, meaning it must be
made in Modena and Reggio Emilia to be authentic.
White and red wine vinegars are the result of the
natural fermentation of wine. The price of vinegars
depends on their age — the older the better!
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Fresh herbs

Aromatic greens are a huge
part of Italian cuisine. Here are
the most commonly used.

1. Parsley (prezzemolo)

Available in flat-leaf and curly
(pictured) varieties, the former has a
stronger flavour. It's often cooked with
onion and garlic. Gremolata, a mixture
of parsley, garlic and lemon zest, is
used as a condiment, particularly with
0ss0 buco (see recipe on page 121). o

2. Oregano (origano)

With big and bold flavour and 3
scent, oregano is used extensively A

in Southern ltaly, particularly

in dishes containing tomatoes. . RRr.

3. Mint (menta) i
There are hundreds of different | e
varieties — some sweet, others with § ;
a spicy kick. It's used frequently g

in Southern ltalian cooking.

4. Basil (basilico)

This popular herb is a key ingredient
in the delicious pesto. It also features
with tomatoes as its sweetness and
anise taste balances their acidity.

5. Thyme (timo)

Although thyme is not as widely used, B
it finds its way into soups, stews =
and Southern ltalian pasta sauces.

6. Sage (salvia) i
Popular in the central and northern
regions, sage's pungent musty

mint taste suits butter sauces it
and pork and chicken recipes.

7. Rosemary (rosmarino)

With a strong pine aroma and taste, . g
it's used sparingly. Often paired with \_-
potato, chicken, lamb and beef, its . ;
sprigs are often added to slow-cooked AE
food so the herb has time to soften.

8. Bay leaf (foglia di alloro)

Bay leaves are often added to stews,
casseroles and soups to give a -
gentle warmth and mild sweetness.
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Make your own

/mvm

<

Preparation time: 20 mins
Cooking time: 35 mins
Makes about 500ml

In batches, add the tomatoes
and cook for 30 seconds then
remove with a slotted spoon.

o (Fomatv Sowce) |

-

STEP 8 Add tomatoes,
tomato paste and sugar.
STEP 9 Bring to the boil, stirring

STEP 3 Transfer tomatoes to
a large bowl of icy-cold water.
STEP 4 Peel and discard skins
and set aside on a plate.
STEP 5 Repeat Steps 2—4
with the remaining batches.
STEP 6 Cut all tomatoes into
quarters. Remove core and
discard. Dice tomatoes.

STEP 7 Heat oil in a large
saucepan over a medium
heat. Add onion and cook
for 4 minutes or until soft.

occasionally. Reduce heat to low
and simmer for 20 minutes or
until mixture begins to thicken.
STEP 9 Add basil and cook
for 10 minutes or until mixture
reduces by half. Season.
STEP 10 Ladle sauce into
sterilised jars and secure
lids. Store in a cool dark
place for up to 2 months.

1kg ripe tomatoes
5 Tbsp extra virgin olive oil
1 brown onion,
finely chopped ‘
1 Tbsp tomato paste
1 tsp caster sugar
6 basil leaves
Sea-salt flakes, to season

STEP 1 Using a small sharp
knife, mark a cross on the
base of each tomato.

STEP 2 Fill a large saucepan
with water and bring to the boil.

P

Sugo al pomodoro

Easy and inexpensive to make,
sugo is the base for many
classics like osso buco (page®
7) and penne arrabbiata
(pagei1i25): Or youjicanyus
. tossS) it throughipastamwithia
generousineIpingor; ,J.srm;r._\rl.
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Make your own

posla from scradch

While we all love quality store-bought pasta — it's affordable, delicious and

can sit in your pantry for months without spoiling. It's also very easy and

: so satisfying to make your pasta from scratch. Flour, eggs and a pinch
EA3 3 a A of salt is all you need to create a batch. You can use a pasta machine
g : B (see instructions, opposite), but with little effort and big reward you can
: ' create fabulous fresh pasta at home using just a rolling pin and a good
23 dose of Italian music to accompany you — it makes it taste better, too.

P Preparation time: 10 mins roll out, see opposite). Line an

plus 30 mins resting oven tray with baking paper and

Cooking time: nil dust lightly with extra flour.

Serves 4 (makes 8 sheets) STEP 12 Shape dough into a
log and roll out with a rolling

300g ‘00’ plain flour, pin to create a rough rectangle

plus extra, to dust 2mm thick (about 18cm wide
Y2 tsp fine salt and 45cm long). Put on prepared
3 free-range eggs tray and cover with plastic

wrap to stop it drying out.
STEP 1 Put flour and salt on a STEP 13 Repeat Steps 10-12
clean dry surface in a mound with remaining dough.
(or see Cook’s tip, below). STEP 14 Dust 1 pasta sheet
Make a well in the centre. with a little extra flour, then gently

STEP 2 Pour eggs into well. fold into thirds lengthways.
STEP 3 Carefully beat eggs in STEP 15 Using a large sharp
well with a fork until smooth. knife, cut through layers of pasta
STEP 4 Gradually incorporate to preferred width. You can
flour into beaten eggs, a little at cut to create spaghetti (about
a time, until almost combined. 2.5mm wide), tagliatelle (about
STEP 5 Using your hands, 6mm), fettuccine (about 8mm),
bring dough together. pappardelle (about 13mm) or
STEP 6 Knead dough using handkerchief or lasagne sheets. You

heel of your hand. Push down can also create your very own free-
and forward into dough, form pasta by cutting to whatever
occasionally turning 45°. length, width and shape you like!

3 STEP 7 Continue kneading STEP 16 Using your fingertips,

» i for 5 minutes or until a smooth carefully unravel pasta. Repeat
and silky dough forms. There with remaining pasta sheets.
is no wrong way to knead as STEP 17 Bring a large pot of
long as you're pushing, pulling, salted water to the boil. Cook pasta
tearing and moving dough. for 4 minutes or until al dente.
STEP 8 Wrap dough in plastic Strain and serve with pasta sauce.
wrap and set aside for 30 minutes
at room temperature to rest. If

not using immediately, store in

the fridge for up to 24 hours.
STEP 9 Cut dough into quarters.
STEP 10 Flatten "4 of the

dough with your hands. Wrap

a0V .

remaining dough in plastic X flour, salt a”d e995 unt|l it
wrap and set aside. re mbles coarse breadcrumbs.
i STEP 11 Dust a clean dry e oution a clean dry surf_ace
S ;’E surface with a little extra flour .:..and Fohtl:nqe from ,S_te_P 5,

(if using a pasta machine to

ﬁ —
B TN,




Cutting pasta

Us<e a

machine

To roll out pasta with a pasta
machine, following the included
instructions, set machine to
widest setting then lightly

flour machine and dough.

Feed 1 dough portion through
machine. Repeat 2 more times,
folding dough in thirds and
turning 90° between rolls until
smooth and the same width as
the machine (at least 12cm).

Halve dough widthways.
Feed each dough half
through machine separately,
without folding, narrowing
the machine setting 1 notch
at a time, until you reach the
second last setting. The pasta
should be 1-2mm thick.

Repeat with the remaining
dough portions to make
another 6 sheets.

To cut pasta, continue recipe
from Step 14 or, if you have
pasta-cutting attachment, attach
to machine and feed pasta
sheets through (as pictured).
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Cheeses ;
““In each region, different 2t
varieties of cheese are
produced, depending on the
livestock bred in the area. Here
are a few of Italy’s favourites
enjoyed all over the world.

o

£ b

1. Ricotta is a soft white
cheese. It is slightly sweet
and made of curds, giving it
a quite crumbly texture and
great for spreading. It is used
for sweet and savoury dishes,
and can be made easily at
home (see recipe, opposite).

2. Parmigiano-Reggiano is

~ahard cheese with a salty yet

slightly sweet, nutty flavour,
which is a traditionally added
to many Italian dishes. The

- parmesan rind is also edible

— just put in a zip-lock bag,
label and freeze, then, when
you're making risotto, ragu or a
casserole, throw it in for flavour.
Try adding a rind to the Ragu
(see page 136) in Step 4 with
onion mixture. Remove the rind,
if you wish, before serving.

3. Pecorino comes from the

_ Italian word pecora, meaning

sheep, and is associated with
the regions where sheep

are raised and the type of

grass they eat — for example,
Pecorino Romano, Pecorino
Sardo, Pecorino Toscano

and Pecorino Siciliano.
Additionally, there are three
different types: fresco (fresh);
semi-stagionato (semi-hard);
and stagionato (h;éird and aged).
4. Mozzarella is a semi-soft
cow’s cheese with a mild taste.
When cooked, the texture
becomes soft and stretchy —
it's right at home on pizza!

..,,.,;"" -

5

*5: Buffalo mbzz'a'rél'lé-"ls,t&g’g

original mozzarella, produced i
in ltaly and Bulgaria, made
from water buffalo milk. Due
to the decline of water buffalo ;
farming over time, mozzarella.
is now more often made with -
cow’s milk, known as fior ?.-\
di latte. Buffalo mozzarella
is a softer and wetter style
cheese. It is stored in water to
maintain its soft, silky, creamy
texture and delicate flavour.

6. Mascarpone is a fresh, ]
unripened smooth triple cream
cheese resembling thick clotted
cream. It has a rich, sweet
taste which is slightly acidic.
It's often used in dessert's'."'j'f""_

.
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Make your o
12 ﬁom

Creating homemade ricotta is a
delightful experience. You don't
need any special equipment,
tricky techniques or unusual
ingredients — so give it a try!

Preparation time: 20 mins plus
overnight draining (optional)
Cooking time: 10 mins

Makes 500g

2L full cream milk
85ml pure cream

1 tsp fine salt
85ml white vinegar

STEP 1 Put milk, cream and
salt in a large heavy-based
saucepan over a medium

heat. Bring to a simmer.

STEP 2 Add white vinegar.
STEP 3 Stir twice to combine.
Simmer for 1 minute or until
mixture curdles. Remove

pan from heat and set aside
for 10 minutes. The mixture
will separate — curds will

float to the top and whey

will sink to the bottom.

STEP 4 Line a sieve with 2
layers of cheesecloth or muslin
(see Cook’s tip, right) over a
large bowl. Gently spoon solids
(curds) from mixture into sieve
using a slotted spoon or stainless
steel mesh skimmer spoon.
Set aside for 10 minutes.
STEP 5 Serve warm or, for a
firmer ricotta, cover loosely with
plastic wrap and refrigerate
overnight. Transfer ricotta to

an airtight container and store
in the fridge for up to 3 days.
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Traditionally, Italian
risotto is not cooked
with cream. The

constant stirring and
last-minute addition
of butter are the
secrets to its rich,
creamy. texture.
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Spinach and
ricotta ravioli

Make a batch of pasta
(see page 110) then

. . & (A



Osso bucorallaiviianese:

IheimanrowioTthevealiKntckIEUSIEHEIStA,
of ‘this heartyimain ICoUrseASprinkied with!
thezestyjeondimentigremolatayossoibuco’

withiRisottosallal FROM
lanese (se€irecipe, page H120) BULYoU CDMZWW%
can also use polenta ormashedipotato?
‘n’ Recip-e on page 12

Learn
The lingo /
Osso buco literally means
‘bone with a hole’, due to
the marrow at the centre
of the cross-cut
veal shank.

—
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Learn
Y The Lingo !

\ Tiramisu means ‘pick me

up’. The decadent dessert }

contains coffee and
alcohol so it's certain
to do just that!

[ S
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Cook’< Y

| Pair tiramisu with an after-dinner drink

such as brandy; a coffee-flavoured liqueur

like Tia Maria or Kahlua; or Marsala, a

sweet fortified wine made in Sicily.

B Instead of creating one large tiramisu, try
layering the ingredients in six individual 1 cup-
capacity dishes so each guest has their own.

italianspecial
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Risotto alla Milanese
Preparation time: 10 mins
Cooking time: 30 mins
Serves 4 (makes 6 cups)

1.5L chicken stock
Pinch saffron threads (see
Cook’s tip, opposite)
2 Tbsp extra virgin olive oil
1 brown onion,
finely chopped
2 cloves garlic, crushed
75g flat pancetta,
very finely diced
2 cups arborio rice
150ml dry white wine
50g butter, chopped
25g parmesan, finely
grated, plus extra,
shaved, to serve
Sea-salt flakes and
freshly ground black
pepper, to season
Basil leaves, to serve

1 Put stock in a medium
saucepan and bring to a
simmer over a medium heat.
Remove from heat and cover
with foil to keep warm.

2 Meanwhile, put saffron and
1 Tbsp warm water in a small
bowl. Set aside. Heat oil in a

S inach and ricotta ravioli

large heavy-based saucepan
over a medium heat. Add
onion, garlic and pancetta,
cooking for 4 minutes or until
onion is soft. Add rice and
cook, stirring, for 2 minutes
or until rice begins to turn
translucent. Add wine and
saffron mixture. Cook, stirring,
until liquid is absorbed.

3 Add 2 cup of the stock
and cook, stirring constantly,
with a flat-bottomed

wooden spoon until liquid

is absorbed. Repeat with
remaining stock, only
adding more once previous
addition is absorbed. (Takes
about 20 minutes.)

4 Remove pan from

heat and stir in butter and
parmesan. Season. Garnish
with basil and extra parmesan
and serve immediately.

Spinach and

ricotta ravioli
Preparation time: 25 mins
Cooking time: 15 mins
Serves 4-6

150g baby spinach leaves
300g fresh ricotta

] T ——— ‘
0Osso buco alla Milanes#!

50g parmesan, finely
grated, plus extra,
shaved, to serve

6 tsp freshly grated
nutmeg

Sea-salt flakes and
freshly ground black
pepper, to season

1 quantity rolled (but
not cut) Pasta (see
recipe on page 110)

‘00’ plain flour, to dust

3 Tbsp extra virgin
olive oil, to drizzle

2 Tbsp finely shredded
basil leaves, plus
extra, to serve

Ya cup pine nuts,
toasted, to serve

STEP 1 Put spinach and 3
Tbsp water in a large frying
pan over a high heat and
cook, covered, for 2 minutes
or until spinach has wilted.
Drain well and set aside to
cool. When cool enough to
handle, squeeze out excess
liquid. Finely chop and
transfer to a large bowl.
STEP 2 Add ricotta,
parmesan and nutmeg. Stir
well to combine and season.

STEP 3 Line an oven tray
with baking paper. Dust a
clean dry surface with flour.
Using a rolling pin, roll out
pasta sheets to 1mm thick
and 13cm wide. Cut into
lengths about 30cm long.
STEP 4 Lay 1 piece of

pasta on bench. Spoon 2 tsp
portions of the ricotta mixture
in mounds on top of pasta
about 3cm from 1 long edge
and about 3cm apart in a line.
STEP 5 Brush other long edge
of pasta with a little water. Fold
pasta over filling to enclose.
STEP 6 Ensure pasta

edges line up neatly.

STEP 7 Using fingertips, seal
and remove any air bubbles.
STEP 8 Using a crinkle-
edge pasta-cutting wheel,

cut pasta between filling

to create ravioli about 5 x
5cm. Trim straight edges
with cutter. Transfer ravioli

to prepared tray and cover
loosely with plastic wrap.
STEP 9 Repeat Steps

4-8 with remaining pasta

and ricotta mixture.

STEP 10 Fill a large saucepan
with salted water and bring

(f 7
e
STEP §



to the boil. In 2 batches, put
ravioli in pan and cook for 5
minutes or until pasta rises to
surface and is tender. Drain
well and transfer to a large
bowl. Drizzle with oil and add
basil. Toss gently to combine.
STEP 11 Spoon ravioli

onto serving plates. Sprinkle
over toasted pine nuts, the
extra basil and the extra
parmesan. Season with
black pepper and serve.

Osso buco alla Milanese
Preparation time: 15 mins
Cooking time: 2 hours 20 mins
Serves 4

4 x 4cm-thick osso buco
pieces (veal shin)

Sea-salt flakes and
freshly ground black
pepper, to season

2 Tbsp plain flour

4 Tbsp extra virgin olive oil

50g butter, chopped

2 brown onions,
finely diced

1 carrot, finely diced

2 sticks celery, finely diced

4 cloves garlic, crushed

1 fresh bay leaf

s cup tomato paste

250ml dry white wine

1 quantity (500ml) Sugo
al pomodoro (see
recipe, page 109) or
use store-bought

400g can ltalian cherry
tomatoes in tomato juice

500ml salt-reduced
chicken stock

Risotto alla Milanese,
warm, to serve (see
recipe, opposite)

GREMOLATA
Y2 cup flat-leaf parsley
leaves, finely chopped
2 cloves garlic, crushed
Finely grated zest of
1 lemon

1 Season osso buco then put
in a large zip-lock bag. Add
flour and shake well to coat.

2 Heat 2 of the oil in a
large heavy-based saucepan
over a medium heat. Add
0sso buco pieces and cook
for 4 minutes each side or
until browned. Transfer to

a plate and set aside.

3 To same pan, add butter
and the remaining oil. Add
onions, carrot, celery, garlic
and bay. Cook, stirring
occasionally, for 5 minutes
or until lightly browned.

Add tomato paste and cook,
stirring, for 2 minutes. Add
wine and cook for 5 minutes
or until reduced by half. Add
Sugo al pomodoro and stock
and bring to the boil. Return
0ss0 buco to pan and reduce
heat to low. Cook, covered,
for 2 hours or until meat is
very tender. Alternatively,

put pan in a preheated
160°C oven for 2 hours.

4 To make gremolata, put
all ingredients in a small
bowl and stir to combine.

5 Spoon warm risotto onto
serving plates. Top each
plate with 1 osso buco piece
and a little sauce from the
pan. Scatter with gremolata
and serve immediately.

Tiramisu

Preparation time: 15 mins
plus 6 hours chilling
Cooking time: nil

Serves 6-8

6 free-range eggs,
separated

1 cup caster sugar

500g mascarpone

250ml strong black
coffee, cold

100ml brandy

2509 packet savoiardi
biscuits (18 biscuits)

Cocoa powder, to dust

Grated dark chocolate,
to serve

1 Put egg yolks and /> of
the sugar in the bow! of an

electric mixer and beat on high,

ﬂémsas

¥

( B . 5 B .
Annd, amori e bicchien
Al vino non o contans

mat. (/\36, lovers and

ajﬁ wine shoulod

nexver 24’6 co M/I/V?L @0( X ) ltalian proverb

using whisk attachment, for 4

minutes or until thick and pale.

2 Put mascarpone in

a large bowl and gently

fold in yolk mixture until
combined. (Don't overbeat
or it will split.) Set aside.

3 Wash mixer bowl then put
egg whites and the remaining
sugar in and beat on high,
using whisk attachment, for
2 minutes or until soft peaks
form. Gently fold into egg
yolk mixture to combine.

4 Combine coffee and
brandy in a shallow

bowl. Divide savoiardi
biscuits into 3 batches.

5 Working with 1 batch,
dip 1 biscuit at a time into

Cook’< i

Risotto alla Milanese

coffee mixture so outer edge
is soft but centre is still firm.
Arrange in a single layer in a
large 8-cup capacity serving
bowl (for individual serves,
see Cook’s tips, page 119).
6 Spoon over ' of the
mascarpone mixture.

Dust with a little cocoa.

7 Repeat Steps 5-6 for 2
more layers with remaining
biscuits, coffee mixture,
mascarpone mixture and
cocoa, finishing with cocoa.
8 Cover with plastic

wrap and refrigerate for at
least 6 hours or overnight,
until completely chilled.

9 Serve topped with

grated chocolate.

Saffron is the red-orange stigma
of the crocus flower. Each flower
produces three stigmas, which

are delicately harvested by hand

and then dried. This process
makes saffron a very time-

consuming ingredient to produce

and thus the most expensive

spice in the'world! Saffron gives
food a tint of pale yellow and a
sweet, earthy honey flavour. It's
available in large supermarkets.

BETTER HOMES AND (;ARDENS,'NOVEMBER 2016 bl i 1




Pork sausages with r

lentils, kale and pancetta L

Umbria has a centuries-old tradition of making )
sausages and cured meats. It's also where pagfé})_

second fiddle to locally grown lentils. This*comfort-

food stew champions what tmgs best. \
‘n’ Recipe on page 126
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Panzanella
Inexpensive, satisfying
and tasty, this tomato
and bread salad came
about as a way to use up
stale bread and feed the
farm workers in Tuscany.
Nowadays, it's all about
making the most of
fresh produce as well as
using up leftover bread.

% Recipe on page 126

Now give o twist
For a more substantial
salad, add a handful of
rocket leaves, grilled
red capsicum strips and
a sprinkling of capers.

o
. -
- ’-
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With a'long, beautiful
coastline, seafood is a
favourite in Tuscany. Cooked
with garlic tomatoes and red
chilli; it’s pasta perfection!

Recipe on page 126

Learn

ﬁ%eéumqo/ '31

Arrabbiata means ‘angry’
— the pasta dishisso |

\ named because it's made |

with fiery red chillies.

)
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Pork sausages with
lentils, kale and pancetta
Preparation time: 10 mins
Cooking time: 20 mins
Serves 4

3759 pack whole
green lentils
3 Tbsp extra virgin olive oil
1 brown onion, finely diced
2 cloves garlic, smashed
100g flat pancetta,
finely diced
2 sticks celery, finely diced
1 fresh bay leaf
4 sprigs thyme, leaves
picked, plus extra, to serve
8 sprigs flat-leaf parsley,
leaves picked
1.5L vegetable stock
8 Italian pork and
fennel sausages
2 Tbsp red wine vinegar
2 cups shredded Tuscan
or green kale leaves
Sea-salt and freshly ground
black pepper, to season
Shaved parmesan, to serve

1 Put lentils in a large

bowl and cover with boiling
water so water sits 5cm
above lentils. Set aside.

2 Meanwhile, heat oil in

a large saucepan over a
medium heat. Add onion,
garlic, pancetta, celery, bay
and thyme and cook, stirring
occasionally, for 10 minutes or
until pancetta is golden. Pick
parsley leaves and set aside.
Add stalks to onion mixture.
3 Preheat oven to 200°C.
Drain lentils and add to onion
mixture. Pour in stock and

bring to a simmer. Reduce
heat to medium-low and
simmer for 15 minutes.

4 Meanwhile, put sausages
in a large roasting pan and
roast for 15 minutes or

until cooked through and
golden. Slice thickly on the
diagonal and drizzle with
vinegar, tossing to coat.

Set aside on a plate.

5 Remove parsley stalks
from lentil mixture and
discard. Finely chop reserved
parsley leaves and stir

into lentils along with kale
and sausage pieces. To
serve, season and sprinkle
with shaved parmesan.

Panzanella

Preparation time: 10 mins
plus 20 mins standing
Cooking time: nil

Serves 4

1 clove garlic, smashed

3 cups torn bite-size pieces

stale ciabatta bread

3 ripe tomatoes, cut
into wedges

400g mixed cherry
tomatoes, halved

1 cucumber, peeled,
thinly sliced

1 small red onion,
halved, finely sliced

5 Tbsp extra virgin olive
oil, plus extra, to serve

3 Tbsp red wine vinegar

Sea-salt flakes and
freshly ground black
pepper, to season

1 cup basil leaves, plus
extra, to serve
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1 Rub garlic around inside
of a large bowl. Add bread,

all tomatoes, cucumber, red
onion, oil and vinegar, tossing
to combine. Season with salt
and set aside for 20 minutes.
2 Add basil, tossing to coat.
Arrange salad on a serving
platter. Top with extra basil
and drizzle over the extra oil.
To serve, season with pepper.

Penne arrabbiata

with prawns
Preparation time: 10 mins
Cooking time: 25 mins
Serves 4

4 Tbsp extra virgin olive
oil, plus extra, to serve
2 cloves garlic, thinly sliced
2 long red chillies,
finely chopped,
deseeded if you like
750ml Sugo al pomodoro
(see recipe on page 109)

therulesan
 The word rigat
. Theridges hel
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400g can whole tomatoes

2 sprigs basil, plus extra
leaves, to serve

Sea-salt flakes and
freshly ground black
pepper, to season

16 large green prawns,
peeled, tails intact

400g penne rigate

1 Heat oil in a large
saucepan over a low-
medium heat. Add garlic and
chillies, and cook, stirring
occasionally, for 30 seconds
or until fragrant. Stir in sugo,
canned tomatoes and basil
sprigs. Season with salt.
Cook, breaking up tomatoes
with a flat-bottomed wooden
spoon, for about 15 minutes
or until sauce thickens.

2 Add prawns and cook,
stirring occasionally, for a
further 5 minutes or until
prawns are cooked through.

n



3 Meanwhile, cook penne in a
large saucepan of boiling salted
water following pack instructions
until al dente. Drain, reserving

/2 cup of the cooking water.

4 Add penne and reserved
cooking water to tomato
mixture. Toss well to combine
and season with salt and pepper.
5 Divide among serving
plates. Garnish with extra

basil, drizzle over the extra

oil and serve immediately.

Crostata

Preparation time: 30 mins
plus 30 mins chilling
Cooking time: 40 mins
Serves 8

250g unsalted butter,
chopped, at room
temperature

Y cup icing sugar mixture,
plus extra 1 Tbsp

2 tsp vanilla extract

3 free-range egg yolks

2 cups plain flour

50g pistachio kernels

700g seedless red
or green grapes

1 free-range egg white,
lightly beaten

Basil leaves, to garnish

Mascarpone, to serve

1 To make pastry, put butter,
icing sugar and vanilla in the
small bowl of an electric mixer
and beat on high, using paddle
attachment, until light and
creamy. Add egg yolks, one at
a time, beating well after each
addition until well combined.
Sift flour into butter mixture
and stir until a dough forms.

2 Shape ' cup of the
dough into a round 3cm-
thick disc and wrap in plastic
wrap. Form remaining dough
into a larger round 3cm-thick
disc. Wrap in plastic wrap
and refrigerate both discs for
30 minutes or until firm.

3 Put pistachios in a small
food processor and pulse
until finely chopped.

PIStaCHIOSIENNoESH ¢
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4 Preheat oven to 200°C. Roll
large dough disc out between

2 sheets of baking paper to
form a disc 4mm thick and
about 35cm in diameter. Peel
off top sheet of baking paper.

5 Spoon pistachios over
dough, leaving a 5cm border
around edge then cover
pistachios with grapes. Fold

border over grapes and

transfer tart (still on baking
paper) to a large oven tray.

6 Repeat Step 4 to roll out
remaining dough to 4mm thick.
To decorate tart, use a small
2cm round cookie cutter to cut
rounds from dough into grape
shape. Shape other dough
pieces into thin vines and leaves,

-

and drape shapes over grapes
to look like a bunch of grapes.
7 Brush border and grapes
with a little egg white. Bake
for 40 minutes or until

pastry is golden and cooked
through. Dust with extra

icing sugar, garnish with

basil leaves and serve with
mascarpone on the side. »
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Fritto misto di mare

Fritto misto literally means ‘mixed
fried’, but it’s presented as an
assortment of battered and deep-
fried seafood. Soda water.is the®
secret of the light and crispy finish.

‘.’ Recipe on page 132




Be inspired by seafood fresh from the Med and

from volcanic soil transformed into hearty home

aples, the home of pizza, is in this region —

but that’s not all the South offers! There’s

an amazing array of seafood — from tuna
and anchovies to sea urchins and clams. The
volcanic soil in Campania helps grow bountiful
tomatoes, lemons and figs. In the mountainous
areas of Calabria and Lucania, the specialities have
- sprung from simple but awesome peasant food. »

hot-climate produce
-style cooking

The colourful coasthne of Frocida,

an island off Naples s
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Cannelloni are pasta
tubes stuffed with a
savoury filling, often
covered in bechamel

sauce and baked.
Cannoli are pastry
tubes filled with
sweetened ricotta
or mascarpone.
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Simple peasant foc;d i§ E Way
of life in this part of Italy, and
hey do it so welll Rosemary,
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Fritto misto di mare
Preparation time: 30 mins
Cooking time: 10 mins
Serves 4

1 cup plain flour,
plus extra 1 cup

1 tsp sea-salt flakes

1Y% cups soda
water, chilled

12 medium green
prawns, cleaned, heads
removed, tails intact

2 medium calamari
hoods, cleaned, cut
into 3cm pieces

3 small squid with
tentacles, cleaned,
sliced into rings

12 scallops

8 small whole fish, cleaned,
heads removed

1L extra virgin olive oil

2 Tbsp roughly chopped
flat-leaf parsley

2 lemons, cut into wedges

Cook’< ’D/p&

Fritto misto di mare

1 To make batter, put flour
and salt in a large bowl.
Slowly add soda water,
whisking constantly until
combined (see Cook's tips,
below). Put the extra flour in
a shallow bowl. Lightly coat
all seafood with flour and
transfer to an oven tray.

2 Pour oil into a large,
deep saucepan. Heat

to 180°C on a cook’s
thermometer, or until a cube
of bread turns golden in

30 seconds. Line another
oven tray with paper towel.

3 Dip seafood in batter, a
few pieces at a time, to lightly
coat and carefully drop into oil.
Cook, in batches, for 2 minutes
or until golden. Transfer to
prepared tray to drain.

3 Put cooked seafood on

a large serving platter. Serve
sprinkled with parsley and with
lemon wedges on the side.

m This light batter can also be used to coat vegetables.
m Australian extra virgin olive oil can safely
be heated up to a maximum of 210°C.

Cannelloni with mushrooms

If using fresh store-bought pasta sheets,
please note they vary in size and shape. Some
brands come in large individual rectangular
sheets while others are smaller so may have
to be cut to size before filling and rolling.

% -'\'.‘ S
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Cannelloni with
mushrooms

Preparation time: 40 mins
Cooking time: 1 hour
Serves 6

3 Tbsp extra virgin olive oil

500g mushrooms,
roughly chopped

2 cloves garlic, crushed

500g fresh ricotta

1 cup grated gruyere

Y cup finely grated
parmesan, plus
extra i cup

100g prosciutto,
finely chopped

2 Tbsp thyme leaves

Sea-salt flakes and
freshly ground black
pepper, to season

8 individual fresh lasagne
sheets (270g) (see
Cook’s tips, left)

BECHAMEL SAUCE
80g butter, plus

extra, to grease
Y2 cup plain flour
1L milk

1 Heat oil in a frying

pan over a medium-high
heat. Add mushrooms and
garlic. Cook, stirring, for 10
minutes or until mushrooms
are golden. Remove from
heat and set aside to cool.

2 In a large bowl, combine
cheeses, prosciutto and thyme.
Combine mushroom mixture.
Season and set aside.

3 To make bechamel sauce,
put butter in a large saucepan
over a medium heat. When
melted, stir in flour. Cook for

2 minutes or until mixture is
bubbling. Remove from heat
and slowly add milk, whisking
constantly. Return pan to

heat and whisk constantly
until mixture comes to the
boil. Reduce heat to low and
simmer for 2 minutes. Remove
from heat and set aside to cool.
4 Add 1% cups of the
bechamel to the ricotta
mixture and stir to combine.
Cover surface of remaining
sauce with baking paper

to stop a skin forming.

5 Preheat oven to 180°C.
Grease a 10-cup capacity
baking dish with butter. Put 1
lasagne sheet on a chopping
board. Spoon V% cup of the
ricotta mixture along 1 long
edge of lasagne and roll to
enclose filling. Transfer to
prepared dish. Repeat with
remaining lasagne sheets

and ricotta mixture.

6 Pour remaining bechamel
over cannelloni and sprinkle
with the extra parmesan. Bake
for 45 minutes or until pasta
is cooked through and top is
golden. Remove from oven
and set aside for 10 minutes
to cool a little before serving.

Spicy chicken casserole
Preparation time: 10 mins
Cooking time: 1 hour 25 mins
Serves 4

2 Tbsp extra virgin olive oil
40g butter
8 chicken pieces, skin on
(such as thigh cutlets)
1 brown onion,
roughly chopped




2 cloves garlic, crushed
400g can ltalian

chopped tomatoes
Y2 tsp dried chilli flakes
250ml dry white wine
125ml chicken

stock or water
2 sprigs rosemary,

leaves picked
Roasted potatoes, to serve
Rocket leaf salad, to serve

1 Preheat oven to 180°C.
Put oil and butter in a large
heavy-based lidded saucepan
and cook over a medium heat.
When mixture is sizzling,

add 'z of the chicken pieces
and cook, turning, for 8
minutes or until golden on

all sides. Transfer to a plate
and set aside. Repeat with
remaining chicken pieces.

2 Put onion in pan and cook
for 4 minutes or until softened.

Add garlic, cooking for 1 minute

then add canned tomatoes,
chilli, wine, stock or water and
rosemary and bring to the boil.

3 Return chicken to pan. Cover

and cook in oven for 1 hour
or until chicken is very tender.
Serve with roasted potatoes
and green salad on the side.

Lemon, olive oil

and almond cake
Preparation time: 15 mins
Cooking time: 1 hour 15 mins
Serves 12

Melted butter, to grease
1% cups self-raising flour
% cup almond meal
1% cups caster sugar
Finely grated zest
of 3 lemons
3 free-range eggs,
lightly beaten
250ml milk
250ml extra virgin olive oil
165ml lemon juice
Icing sugar mixture, to dust
Fresh figs, cut into
wedges, to serve
Mascarpone drizzled
with honey, to serve

The Amalfi Coast is renowned for its
lemon groves and this cake — aka
Dolce di Amalfi — uses both zest .and
juice. The olive oil'makes this dense,
tangy torta magnificently moist.

1 Preheat oven to 180°C.
Grease a 22cm round
springform cake tin with
melted butter. Line base and
sides with baking paper.

2 Sift flour into a large bowl
and stir in almond meal. Add
caster sugar and lemon zest,
stirring until well combined.
Add eggs and whisk until

well combined and creamy.
Add milk, oil and lemon
juice. Stir gently with whisk
until well combined. Pour
mixture into prepared tin. Tap
tin firmly on a flat surface

to remove air bubbles. Put
tin on a large oven tray.

3 Bake for 1 hour 15
minutes or until cooked

S et . ~ B - :
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when tested with a skewer.
Stand for 10 minutes to cool
slightly. Release cake from
tin and transfer to a wire
rack to cool completely.
4 Dust liberally with
icing sugar mixture and
top with fig wedges.
Serve with mascarpone
drizzled with honey. »




Fregola risotto with seafood

You can pick up Sardinian fregola — a cous
cous-like pasta — at delis and specialty food|
stores. Its nutty flavour adds an authenti€
base to fresh, pan-fried fish fillets

"" Recipe on page 138
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MR e Rack of tamb with' braised
e e /fennel and salsa verde
RTRRL N Sardinia is khown for its succulent

R S *. lamb, raised. in the lisland’ s rugged
“* VR mountains. Often served with wild
B AT A R oy fennel, it's the locals: favourite meat.
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Ragu -~
Use this slow-cooked meat % :

sauce to fill arancini (opposite) N
or cannelloni (see-page 132), U5
Other options? Layer in lasagne

or&imply toss through fettuccine.

‘ﬁ."_.Recipe on page 138
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Arancini means ‘little orange’,
which is about the size of
these risotto balls — crunchy
on the outside with a soft
and savoury centre.
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Fregola risotto

with seafood
Preparation time: 20 mins
Cooking time: 40 mins
Serves 4

1.25L fish or chicken stock
250ml dry white wine
5 Tbsp extra virgin olive oil
40g butter
1 brown onion,
finely chopped
2 cloves garlic, crushed
2 cups fregola
12 small red-skinned
boneless fish fillets
Sea-salt flakes and
freshly ground black
pepper, to season
2 Tbsp roughly chopped
flat-leaf parsley

- : » ¥ s -
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1 Put stock and wine in

a medium saucepan over a
medium heat. Bring to a simmer
then reduce heat to low.

2 Heat 2 Tbsp of the oil and
butter in a large deep frying
pan over a medium heat. When
sizzling, add onion and garlic.
Stir for 3 minutes or until onion
is tender but not coloured.

3 Add fregola, stirring to
coat. Add "% cup of the stock
mixture. Cook, stirring, until
liquid is absorbed. Continue
adding stock mixture, 4 cup at
a time, until liquid is absorbed
and fregola is tender. Season.
4 Heat the remaining oil

in another frying pan over a
medium heat. When hot, add
fish, cooking for 2 minutes each

. mth seafood
Pregola is’a small rounﬁ .

Sardinian jpasta made W|th
'ff molma and watér dt's* . ’ s
2 S|m|Iar to.cous cous but ?

s firmer. Once shaped, fregola 2

is toasted which ' gives jt”
dehaousnu‘cty flavour_ 3

',J

Ragu, el .' :
For extra flavour ‘add

‘the rin of a.wedge of- |

T |
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side or until cooked. Spoon
fregola onto plates. Top with
fish fillets and parsley. Serve.

Rack of lamb with
braised fennel and
salsa verde

Preparation time: 30 mins
Cooking time: 20 mins
Serves 4

1Y% cups firmly packed
basil leaves

1 cup firmly packed
mint leaves

1 cup firmly packed flat-
leaf parsley leaves

1 Tbsp baby capers, rinsed

3 Tbsp lemon juice

250ml extra virgin olive oil

Sea-salt flakes and
freshly ground black
pepper, to season

4 baby fennel, trimmed,
quartered

4 sprigs thyme

125ml dry white wine

125ml chicken or
vegetable stock

2 x 8-cutlet racks of
lamb, frenched

1 To make salsa verde, put
basil, mint, parsley, capers,
juice and 80ml of the oil in a
food processor and pulse until
a thick sauce forms. Season
and transfer to a serving bowl.
2 Preheat oven to 200°C.
Heat 40ml of the remaining
oil in a large heavy-based
lidded saucepan over a
medium heat. When hot,

add fennel and cook, stirring
occasionally, for 8—10 minutes

or until golden. Add thyme,
wine and stock. Cover.

3 Meanwhile, heat a large
frying pan over a medium-
high heat. Brush lamb with the
remaining oil and season. Cook
for 8 minutes or until browned.
4 Put pan with fennel in
oven for 20 minutes or until
tender. Meanwhile, put racks
on an oven tray, interlocking

to stand up. Roast for 30
minutes for medium rare or
until cooked to your liking.
Remove from oven and set
aside lamb for 10 minutes to
rest. Slice into cutlets. Serve
with fennel and salsa verde.

Ragu

Preparation time: 10 mins
Cooking time: 1 hour 30 mins
Serves 4-6 (makes 4 cups)

4 Tbsp extra virgin olive oil

1 brown onion, finely diced

2 cloves garlic, crushed

1 stick celery, finely diced

1 carrot, finely diced

400g beef mince

150g ltalian pork sausages,
skin removed (2 sausages)

Sea-salt flakes and
freshly ground black
pepper, to season

125ml milk

65g tomato paste

250ml red wine

400g can chopped
tomatoes

2 fresh bay leaves

4 sprigs oregano

1 Heat 2 of the oil in a large
heavy-based saucepan over
a low heat. Add onion, garlic,
celery and carrot. Cook for 5
minutes or until onion is soft.
Transfer to a bowl. Set aside.
2 Heat the remaining oil

in same pan, increasing heat
to high. Add all meat and
cook, stirring and breaking
up meat with a wooden
spoon, for 10 minutes or
until browned. Season. »
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‘Buccellati _ -
Tradi'tionally made ‘for Christmas,
these rich pastries feature figs and
nuts. It's ohe very merry mouthful!
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3 Reduce heat to medium
and add milk. Cook, stirring
occasionally, for 10 minutes or
until milk evaporates. Add paste
and cook, stirring for 3 minutes.
4 Stir in wine, tomatoes, bay
leaves, oregano and onion
mixture. Season. Bring to a
simmer. Reduce heat to low and
cook, stirring occasionally, for

1 hour. Set aside to cool a little.

Arancini

Preparation time: 20 mins
Cooking time: 10 mins
Makes 14

2 Tbsp finely chopped
flat-leaf parsley leaves

3 free-range eggs,
lightly beaten

3 cups Risotto alla Milanese
(see recipe, page 120), cold

Y2 cup Ragu (see recipe,
page 138), cold or warm,
or 50g mozzarella, cut
into 14 x 1cm cubes

Y2 cup plain flour

2 cups dried breadcrumbs

Vegetable oil, to deep-fry

Sea-salt flakes, to season

Lemon wedges, to serve

Micro herbs, to serve

1 Line 2 oven trays with
baking paper. Put parsley,

1 of the eggs and risotto

in a large bowl. Stir.

2 Roll 2 Tbsp of the
risotto mixture into a ball.
Push a hole into centre. Fill
hole with 1 tsp ragu or a
mozzarella cube. Re-roll to
enclose filling. Put on 1 tray.

3 Repeat Step 2 with remaining
risotto and filling to make 14.
4 Lightly beat the remaining
eggs in a medium bowl.

Put flour and crumbs in
separate bowls. Roll balls in
flour, dip in egg and coat in
crumbs. Put on other tray.

5 Pour oil into a large deep
saucepan until 5cm deep.
Heat to 180°C on a cook’s
thermometer or until a cube
of bread turns golden in 30
seconds. Cook, in 2 batches,
for 4 minutes or until golden
and heated through. Drain
on paper towel. Season and
serve with lemon and herbs.

Buccellati

Preparation time: 30 mins
plus 1 hour chilling
Cooking time: 20 mins
Makes about 25

2% cups plain flour,
plus extra, to dust

> cup caster sugar

1 tsp baking powder

1259 unsalted butter,
diced, chilled

125ml milk

80g dried figs

1 Tbsp walnuts

1 Tbsp slivered
almonds, toasted

2 Tbsp sultanas

20g dark chocolate, grated

2 tsp honey

Finely grated zest of
1 small lemon

Finely grated zest of
1 small orange

Y tsp ground cinnamon

Ya tsp ground cloves
2 Tbsp icing sugar
mixture, to dust

1 Put flour, sugar and baking
powder in a food processor

and process for 30 seconds.
Add butter and process until
mixture resembles fine crumbs.
With motor running, slowly

add milk until dough forms.

2 Turn out onto a lightly-floured
surface. Knead until smooth.
Press into two 8cm-dia. 1.5cm-
thick discs. Wrap in plastic wrap.
Refrigerate for 1 hour until firm.
2 Put figs in a medium bowl.
Cover with warm water and set
aside for 10 minutes. Drain and
roughly chop. Put in the bowl of
a food processor and process
until roughly chopped. Set

aside in bowl. Process nuts until
roughly chopped. Add to figs with
sultanas, chocolate, honey, all zest
and spices. Stir until combined.

3 Preheat oven to 180°C. Line
2 oven trays with baking paper.
Roll dough out between 2 sheets
of baking paper until 3mm thick.
Cut into 9 x 6¢cm rectangles.

4 Put 3 teaspoons of

the fig mixture in centre of

each rectangle. Fold dough
lengthways over filling. Press
edges together. Make little

cuts along sealed edge every
12mm. Curve crescents,

fanning cut edge to expose
filling. Put on prepared trays.

5 Bake for 15 minutes or

until golden. Transfer to a wire
rack to cool. When cold, dust
with icing sugar and serve.

Photography Andre Martin, iStock; styling Stephanie Souvlis; food preparation Dixie Elliot, Elle Vernon



BECAUSE QUALITY
MATTERS

For almost two decades Waterthins have been
made using only the finest ingredients.
Choose Waterthins, because quality matters.
For delicious ideas visit waterthins.com.au




The most
Remoté

Ristorante in

the world.

So,you're booking a table for dinner. You've got
your local faves just around the corner. Easy.
Or you could mix it up and try that new place
everyone’s talking about across town. Done.

But if you're feeling really adventurous, you
could take a seat at Kieran and Tory’s Pizzeria -
the most remote pizzeria in the world.

With million dollar views from the most western
point of Australia, getting a table isn’t difficult,
but getting there certainly is.

For most it’s just a flight, rugged 10-hour four-
wheel drive and a stunning barge ride away.
All to set foot on an island that only five people
call home. Two of these people, who with the
help of Ristorante frozen pizza, turned their
home into a pizzeria for one night only.

The special event saw diners casually drop in
’@fter two days of travelling) and be warmly
‘welcomed into Kieran and Tory’s home, come
pizzeria.Tables of friends, foodies, an{i even the
not so local, locals sat feasting on an Italian
inspired menu of salads, wine and a selection

‘-

Speciale, with its ham, pepperoni, mushrooms
and creamy mozzarella was a hit. While Spinaci
and the classic Mozzarella had Kieran and Tory
rushing to keep up with demand.

But you're wondering why? Why open a pizzeria
at the edge of civilisation? It's all to prove that
any home, even the most remote in Australia,
can enjoy a restaurant quality experience with
Ristorante frozen pizza.

So save yourself the road trip, the tanks of
petrol and the playlist that gets old way too fast.
Book a night in and turn your own home into
a pizzeria tonight.

Check out all the action from Kieren & Tory’s
Pizzeria at facebook.com/Dr.OetkerAustralia
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Feast fime

Slip a selection of these -
frozen pizzas in the oven, b
whip up a salad, pour the wine

and you’ll have a banquet
on the table in no time!

‘.’ Recipe on page 146
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" " Ristorante for

cris ytas .:- | | :. Ilz.ﬂo‘r T E . I
'\ pizast | " H 2 ‘ mmute
FEAST

Preparatlon tlme 5 mins
:- Cooking-time:! 29 mins:
1 Serves 4-8 ! 1

Dr Oetker Ri's"torante' Pizza |.

Mozzarella (335g) | ||

Dr. Oetker Rlstorante } i Ht

P|zza Specnale (3459)

:Dr. Oetker Rlstorante

P|zza Spmacr (3909)

Dr. Oetker Ristorante

{Pizza Funghi' (3659) :

Rocket, pear, parmesan land |
walnut salad, ‘to serve i

Mlxed marlnated olives, to serve

e

STEP 1 Preheat oven to

| 220°C (conventlonal oven).
'STEP 2 Remove! Mozzarella and:
Speciale pizzas from freezer. | |
STEP 3 Take pizzas out of boxes. |
STEP 4 Remove plastic wrapping.:
STEP 5 Eut piz?as directly on‘oven 1 it
racks in oven '(se_e Pizzeria tips,ileft).
Bake following packet instructions.' !
STEP 6 Remove from oven using
- pizza paddle or Iarge €gg fllp
STEP 7 Slice and serve
.lmmedlately w:th salad and | |
olives. Repeat; Steps 2-6 with |
remaining plzzas sllce and serve

(PDZZ&I"M
m Pizza must be
cooked from frozen.

W Line base of oven |
with foil or put a foil-
lined oven tray below i
rack to catch any i

melted cheese and |
i make the base crispy. |

Photography Andre Martin; styling Stephanie Souvlis
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Pizzeria taste
Is closer
than you think.




‘Lemongrass fish skewers
‘Preparation time: 15 mins i
_ Cooking time: 5 mins
Makes 12 - -

7 stalks lemongrass
- 8 cloves garlic, peeled
-~ ‘4cm piece ginger, chopped
. 600g white fish fillets
2 Tbsp red curry paste

.2 Thsp rice starch :
:2/(buy from Asian grocers)
2 kaffir lime leaves,
 finely shredded
e cup green beans,
. finely sllced Rt
¢ _F_lje_'sh_ly' 'gfouha_:_
pepper, to season
1 Tbsp vegetable oil

" Green leaf salad, to serve

- DIPPING SAUCE _
2 Thsp sweet chilli sauce
- Y& cup white vinegar
2 tsp fish sauce
1 long red chilli,
seeded, finely diced
1 lebanese cucumber,
peeled, seeded,
finely diced

1 Finely chop the white part
of 1 lemongrass stalk. Use a
mortar and pestle to pound
chopped lemongrass, garlic
and ginger until smooth. Add
fish and pound until smooth.
2 Add curry paste, rice
starch, lime leaves and beans.
Mix and season with pepper.
3 Cut remaining lemongrass
‘stalks in half. Divide fish
mixture into 12 portions. Use
hands to shape 1 portion
around each lemongrass
skewer. Brush with oil.

4 Preheat barbecue

flat plate to medium. To

make dipping sauce,

mix all sauce ingredients

in a medium bowl.

5 Cook fish skewers on
barbecue flat plate, turning
often, for 5 minutes or until
just firm. Serve skewers

with dipping sauce and

salad on the side.

For more diabetic-friendly
* recipes and healthy lifestyle
tips, pick up Diabetic-Living
\agazine, on sale now.
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Simple noodles with
broth and greens
Nothing beats slurping on a
bowl of noodles! With Asian
flavours of kaffir lime, ginger,
lemongrass, chilli and coriander,
it packs a flavour punch!

‘ﬁ‘ Recipe on page 154
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Steamed banana cake
This will change what you think you know
about banana cake. Instead of baking; try

- steaming - it gives the cake a delicate, moist
texture that’s extremely addictive! Serve with
a sweet coconut sauce and you'll be converted.

‘.’ Recipe on page 154

Smoked chicken

Smoking meat is so hot right now!

And you don’t need a fancy smokerto
try — you can do it-with a portable burner,
a rack, bricks and a box! If you don’t
‘already have them, buy everything you
need for about $1 5_'_at_z_;\ hah_;lwa_r,_e_store.

‘.’ Recipe on page 15'4:._. :

Barbecued prawns with .

lemon rosemary baste

and prawn lime aioli

There’s nothing more Queensland than sweet
plump prawns with a hint of smoky barbecue
flavour. Dip them in tasty seafood sauce, made
with the prawn heads, garlic and mustard. Yum!

‘.’ Recipe on page 154;;_.-

7 N
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familiar:
Due to changes in TV
scheduling, this recipe
originally featured in

June. Here it is again, in
case you missed it.




cup o_:c'or"lu"t cream,
“plus extra, to serve
p fish sauce
p dried breadcrumbs
‘bunch coriander, leaves
"p__ié:ked, chopped, plus
extra leaves, to serve
> bunch mint, leaves
“picked, chopped, plus
. extra leaves, to garnish
1 bunch green shallots,
~ ends trimmed

2 Tbsp vegetable oil
- Steamed rice, to serve

1 Preheat oven to 170°C.
Pat fish dry with paper
towel then use a sharp knife
to cut parallel lines about
5mm deep on both sides.
Drizzle with lemon juice
then set aside for 2 minutes.
Season generously.

2 Zest limes into a large
bowl, reserving fruit. Add
curry paste, coconut cream,
fish sauce, breadcrumbs
and herbs. Mix well and
season. Peel reserved

limes, dice flesh and fold
through curry mixture.

- 3 Lay shallots in a roasting
pan and sit fish on top.
Press curry mixture onto
top side of fish then drizzle
with oil. Cover pan with foil
and bake for 30 minutes
or until fish is just firm.

4 Garnish with extra herbs
and serve with rice, extra
lime wedges and extra
coconut cream on the side.

__Whofé baked fish

ed curry crust

ell-known fish are
cheaper and often tastier!
Mullet, blue mackerel and
threadfin are just a few
swimming in Australian

~waters. They’re delicious

and sustainable. ?

~




fastfood

Green pawpaw Thai beef salad

- When the sun.is shining, this is the tucker
we all crave! With its balance of sweet,
‘salty, sour and spicy, this crunchy salad is
a tasty light lunch or an impressive entree.

"’ Recipe on page 156

Roast pineapple with
butterscotch sauce

" Youll never look at pmeapple the same
way again. This extraordinary dessert is
a flavour masterpiece. You can cook it
in a DIY tandoor oven (see below left for
the project sheet) or on the barbecue.

'.’ Recipe on page 156

o o 4)
familiar?
Due to changes in TV
scheduling, this recipe
originally featured in
September. Here it is again,
in case you missed it.

 tadeostin
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World’s greatest steak sandwich
Preparation time: 10 mins

plus 10 mins marinating

Cooking time: 20 mins

Serves 4

2 tsp Cajun seasoning

600g beef rump steak

- Sea-salt flakes and freshly ground
black pepper, to season

65ml extra virgin olive oil

2 brown onions, sliced

8 cloves garlic, minced

1 Tbsp brown sugar

2 tsp balsamic vinegar

4 rashers rindless middle bacon

Y2 cup cottage cheese

World’s greatest
steak sandwich

Season with Cajun spices and

top with crispy bacon, onions and
cottage cheese with a kick, plus two
different sauces. Crinkle-cut chips
and gherkins are mandatory! Yum!

1 Tbsp horseradish cream

Finely grated zest of 2 limes

4 ciabatta rolls, split

2 avocados, flesh mashed

1 cup baby rocket leaves

/2 cup spicy tomato relish

2 tsp Tabasco

Crinkle-cut chips and
gherkins, to serve

1 Rub Cajun seasoning into steak,

season, then rub with 1 Tbsp of the oil.

Set aside for 10 minutes to marinate.

2 Heat the remaining oil in a large
frying pan over a medium heat. Add
onions and ' of the garlic, cooking for
10 minutes or until browned. Add sugar

and vinegar and cook for 2 minutes.
Season with salt and set aside.

3 Meanwhile, in another large frying
pan, cook bacon over a medium heat
for 10 minutes or until crisp. Set aside.
4 In a medium bowl, combine

cottage cheese, horseradish cream,

lime zest and the remaining garlic.

5 Preheat a chargrill or barbecue

grill plate to high. Grill steak for 3
minutes each side for medium or

until cooked to your liking. Set aside

to rest for 1 minute, then slice.

6 Spread avocado on roll bases. Top
with cheese mixture, rocket, bacon,
steak, onion mixture, relish and Tabasco.
Serve with chips and gherkins.
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Simple noodles with
broth and greens
Preparation time: 5 mins
plus 20 mins resting
Cooking time: 20 mins
Serves 4

1 Tbsp sesame oil

4 eschalots, finely diced

4 cloves garlic, minced

1 cinnamon stick, crumbled

6cm piece ginger, cut
into matchsticks

4 kaffir lime leaves, torn

1 stalk lemongrass, white
part only, crushed

2L chicken stock

2 Tbsp soy sauce

1 Tbsp fish sauce

400g fresh rice noodles

8 baby bok choy, split

Y2 bunch coriander,
leaves picked

Chilli paste, to serve

Black vinegar, to serve (buy
from Asian grocers)

1 Heat sesame oil in a large

frying pan over a high heat. Add
eschalots, garlic and cinnamon and
cook for 5 minutes or until aromatic.
Add ginger, lime leaves and
lemongrass. Cook for 2 minutes.

2 Pour in stock and sauces.
Simmer for 10 minutes.

3 Meanwhile, cook noodles in a
large saucepan of rapidly-boiling
salted water for 4 minutes or until
just tender. Drain well then add to
broth with bok choy and coriander.
4 Cook for 1 minute then divide
among serving bowls. Serve with
chilli paste and vinegar on the side.

Steamed banana cake
Preparation time: 10 mins
plus 30 mins cooling
Cooking time: 25 mins
Serves 10

6 ripe bananas, plus
extra 1, sliced, to serve
2 kaffir lime leaves, very finely
shredded, plus extra, to serve
1% cups arrowroot
1 cup caster sugar

125ml fresh lime juice

400ml can coconut cream

s cup roasted peanuts,
chopped

1 Line a 1.5L capacity casserole
dish with plastic wrap. Peel bananas
and thinly slice. Toss with lime
leaves, arrowroot and /2 cup of the
sugar in a large bowl. Stir in lime
juice. Spoon into prepared dish
then cover with plastic wrap. Drape
a tea towel over the top and put in
a steamer basket over a saucepan
of simmering water. Cook, covered
with lid, for 20 minutes. Remove
and allow to cool completely.

2 Put coconut cream and the
remaining sugar in a medium
saucepan over a medium heat.
Simmer for 2 minutes or until
sugar dissolves. Set aside to

cool to room temperature.

3 Top cake with extra banana
then sprinkle over nuts and extra
lime leaves. Slice and serve with
coconut sauce on the side.

Barbecued prawns with
lemon rosemary baste
and prawn lime aioli
Preparation time: 10 mins
Cooking time: 40 mins
Serves 4

16 extra-large green
king prawns

1 Tbsp vegetable oil,
plus extra 375ml

Finely grated zest and
juice of 2 lemons

4 sprigs rosemary, leaves
picked, finely chopped

2 Tbsp extra virgin olive oil

Sea-salt flakes and
freshly ground black
pepper, to season

2 free-range egg yolks

1 Tbsp white wine vinegar

2 cloves garlic, minced

1 tsp dijon mustard

> bunch flat-leaf parsley,
leaves picked, finely chopped

Salad of iceberg lettuce
wedges, shaved radish
and red onion, to serve

1 Pull off prawn heads, reserving
prawns. Put heads in a medium
saucepan with 1 Tbsp of the veg
oil over a medium heat. Cook for 5
minutes or until browned. Add 1L
water, bring to a boil then simmer
for 30 minutes or until liquid has
reduced to 2 Tbsp. Strain through
a fine sieve. Set aside to cool.

2 Using a sharp knife, cut along
prawn bellies then put in a large
bowl. Add lemon zest, rosemary
and olive oil, tossing to coat. Set
aside for 5 minutes to marinate.

3 Preheat a chargrill or
barbecue grill plate to high.
Thread 2 prawns onto a pair

of metal or presoaked bamboo
skewers. Repeat with remaining
prawns. Grill for 4 minutes or until
just firm. Put on a platter, season
then pour over lemon juice.

4 To make aioli, put egg yolks,
vinegar, garlic and mustard in

a medium bowl and whisk until
combined. Add the extra veg oil

in a stream, whisking constantly,
until thickened. Season with salt.
Fold in reserved prawn head liquid.
Sprinkle skewers with parsley

and serve with salad and aioli.

Smoked chicken
Preparation time: 15 mins
plus overnight brining
Cooking time: 2% hours
Serves 6

1.8kg whole chicken

1 cup fine salt

Y2 cup caster sugar

1 Tbsp black peppercorns

1 bunch thyme

1 Tbsp extra virgin olive oil

1 Tbsp Cajun seasoning

2 tsp smoked paprika

1 tsp dried oregano

1 tsp dried sage

2 cups aromatic woodchips,
such as hickory, soaked
in water for 1 hour

Coleslaw, soft bread rolls
and gravy, to serve

1 Use sharp scissors to remove
chicken’s backbone then pat all »



Almond cherry biscuits

3iaE These bickies are easy to make and
Vo Rt way too easy to eat by the bucketful!

P : The syrupy cherry hiding inside makes
A ¥ ¢

- — each morsel the sweetest thing.
e Whip up a batch for afternoon tea

when friends drop in unexpectedly.

= | EASY STEP-BY-STEPS TO -
Almond cherry biscuats 7=

Preparation time: 10 mins paper. Combine almond meal
Cooking time: 25 mins and icing sugar in a large bowl.
Makes 30 Add egg whites, lemon juice and
flour then mix to form a dough.

200g almond meal STEP 2 Using damp hands,
200g icing sugar mixture, roll 2 Tbsp of the dough into

sifted, plus extra, to dust a ball. Repeat with remaining 2
2 free-range egg dough to create 30 balls.

whites, whisked STEP 3 Make an indentation in
1 Tbsp lemon juice each ball then insert a cherry.
2 Tbsp gluten-free self- Re-roll to enclose cherry.

raising flour STEP 4 Arrange on prepared =
30 amarena cherries, drained trays 5cm apart. Bake for 20-22 s "

(find at grocers or ltalian delis)  minutes or until golden. Remove
- . oy from oven and allow to cool

' STEP 1 Preheat oven to 170°C. completely on trays. Dust with
Line 2 oven trays with baking the extra icing sugar and serve.




‘glassicon
~ chickeniin

Amarena cherries, used in

my Almond cherry biscuits,
are grown in Italy and come
bottled in syrup. You could
also use morello or pitted
black cherries. See me make
all these recipes on the Better
Homes and Gardens TV show.
Check your local TV guide

for scheduling information.

bhg.com.au/fo
ipes

sides dry with paper towel. Prick
all over with a metal skewer then
set aside. In a large bowl, combine
salt, sugar, peppercorns and thyme
with 2 cups boiling water. Stir

until dissolved then add 2L cold
water and 2 cups ice cubes. Put
chicken in a non-reactive glass
container (see Cook’s tips, below
left), cover with brine mixture

and refrigerate overnight.

2 Drain chicken and pat dry.
Mix oil, Cajun seasoning, paprika
and herbs then rub onto chicken.
3 To smoke chicken, drain
woodchips and put in a metal bow!
set over a small portable burner.
Arrange 3 house bricks around
burner and set a wire rack between
bricks, directly over woodchips.

Put chicken, bone-side down,

on rack. Once woodchips begin

to smoke, put a large cardboard
box (with two 5¢cm holes in sides
near the top) over burner and
chicken. Smoke for 2—2"%4 hours
over a low-medium heat or until
chicken is firm and cooked. Top

up woodchips as needed.

4 Allow to cool slightly. Serve
with coleslaw, rolls and gravy.

Green pawpaw Thai
beef salad

Preparation time: 10 mins
Cooking time: 5 mins
Serves 4

5009 beef fillet, thinly sliced
1 Tbsp fish sauce
1 Tbsp soy sauce
Juice of 1 lime
1 Tbsp vegetable oil
100g rice vermicelli noodles
1 green pawpaw, peeled
1 cup shredded red cabbage
1 carrot, cut into matchsticks
6cm piece ginger, cut

into matchsticks
1 red onion, finely sliced
2 long red chillies, finely sliced
2 bunch coriander,

leaves picked
Y2 bunch mint, leaves picked
1 cup salted roasted cashews,
roughly chopped

1 Put beef, sauces and lime juice
in a large bowl, mix well then set
aside for 10 minutes to marinate.
Drain, reserving marinade. Put

a wok over a high heat. When
hot, add oil and beef, stir-frying
for 4 minutes or until browned.
Add the reserved marinade,
cooking for 1 minute. Set aside.
2 Meanwhile, soak noodles

in hot water for 10 minutes.
Drain. Set aside.

3 Using a mandoline with
medium tooth blade, cut
pawpaw into batons.

4 Mix pawpaw, cabbage,

carrot, ginger, onion, chillies,
herbs and noodles in a large
bowl. Add beef, tossing well.
Serve sprinkled with nuts.

Roast pineapple with
butterscotch sauce
Preparation time: 20 mins
Cooking time: 30 mins
Serves 6

1 whole pineapple

Finely grated zest and
juice of 2 limes

Finely grated zest
of 2 oranges

a cup raw sugar

1 bunch mint, leaves
picked, finely chopped

Y2 cup dry-roasted almonds,
finely chopped

BUTTERSCOTCH SAUCE

1 cup caster sugar

300ml pure cream

759 unsalted butter, chopped
2 Tbsp dark rum

1 Preheat a lidded barbecue to
medium. Or, to cook in a tandoor,
see method at end of recipe. Trim
top and bottom of pineapple.
Peel, then remove the eyes with

a small knife. Thread pineapple
onto a long metal skewer.

2 Using rotisserie attachment,
cook for 30 minutes, misting
every 10 minutes with water

and drizzling with lime juice.
Remove from barbecue.

3 Meanwhile, to make
butterscotch sauce, cook sugar

in a medium saucepan over a

high heat for 5 minutes or until
browned. Mix in cream, butter and
rum. Simmer, stirring, until smooth.
4 Put zests and raw sugar in

a mortar. Grind until smooth.

Mix in mint and almonds.

Spread zest mixture on plate.

Roll pineapple in it to coat.

5 Slice pineapple into

wedges. Serve drizzled with

hot butterscotch sauce.

Tandvor method

In Step 1, preheat tandoor (or
allow it to cool if already hot)

to a moderate temperature
(about 170°C). After threading
pineapple onto skewer, secure
by twisting heavy gauge wire
beneath it. Continue from Step 2.

Lamington soufflé
Preparation time: 20 mins
Cooking time: 20 mins
Serves 4

1 Tbsp unsalted butter,
plus extra, to grease
2 Tbsp caster sugar,
plus extra 100g
3 free-range eggs, separated
159 cornflour
1 tsp cocoa powder
125ml milk
60g dark chocolate (70%
cocoa), finely chopped
1 tsp vanilla extract
2 tsp coconut essence
Y2 tsp cream of tartar
250ml coconut cream
100g icing sugar mixture,
plus extra, to dust
Toasted coconut
flakes, to serve

1 Put a pizza stone on bottom
shelf of oven and preheat to
170°C. Grease four ¥%-cup
capacity ramekins then add

/2 Tbsp of the caster sugar

to each ramekin, swirling until
generously coated in sugar.
Discard excess sugar.



Photography Andre Martin; styling Stephanie Souvlis; food preparation Mandy Sinclair

2 Put egg yolks, cornflour
and cocoa in a bowl. Whisk

by hand until smooth.

3 Put milk and 30g of the
extra caster sugar in a small
saucepan over a medium heat.
Bring to the boil then pour
onto yolk mixture, whisking
until smooth. Return to pan,
set over a medium heat and
bring to a simmer, stirring, until
thickened. Remove from heat.
4 Whisk in chocolate, vanilla
and coconut essence until
smooth. Set aside to cool

to room temperature.

5 Put egg whites, cream of
tartar and 50g of the remaining
extra caster sugar in a large
bowl and whisk, using an
electric hand mixer, until soft
peaks form. Gradually add

the remaining sugar, beating
until medium peaks form.

6 Fold 5 of the mixture
through cooled chocolate
mixture then fold in the
remaining until combined.

7 Spoon mixture into prepared
ramekins. Bake on pizza stone
for 8 minutes or until risen.

8 Meanwhile, put coconut
cream and icing sugar

in a small bowl. Mix.

9 Dust soufflés with icing
sugar and serve immediately
with coconut flakes and coconut
cream mixture on the side.

Pina colada marshmallows
Preparation time: 30 mins

plus 4 hours setting

Cooking time: 5 mins

Makes about 12

Cooking oil spray, to grease

2 Tbsp powdered gelatine

2 cups golden caster sugar

Y2 cup pineapple juice

4 Tbsp honey

1 tsp coconut essence

1 tsp pineapple essence (find
at cake decorating shops
and Asian supermarkets)

% cup desiccated coconut

Y2 cup icing sugar mixture

1 Put gelatine and 160ml
cold water in a small bowl.
Mix well then set aside for
5 minutes. Transfer to the
bowl of an electric mixer.
2 Put caster sugar, pineapple
juice and honey in a medium
saucepan over a high heat.

Bring to the boil and cook for 4
minutes, taking care it doesn'’t

boil over the top of the pan. Add
to gelatine mixture and stir to
combine. Using whisk attachment,
beat on high for 3 minutes. Add
essences and beat for 10 minutes
or until cool and very fluffy.

3 Spoon into an oiled 20 x
30cm slice tin, cover with plastic
wrap (but don't let it touch the
marshmallow mixture). Leave

for 4 hours or overnight to set.

4 Mix coconut and icing

sugar in a medium bowl.

Sprinkle a little onto a board

then turn out marshmallow.

Cut out with cookie-cutter
shapes. Toss in the remaining
coconut mixture and serve.

T——

Lamington souffle

The lamington'is an'Australian
institution that's'ripe for,reinvention
as a feather-light choc-coconut bake
with toasted|coconut flakes and sweet
coconut'cream: Who needs cake?.

Pina colada
marshmallows

Once you realise how
easy marshmallows are
to make, you'll never
buy them again! Throw
in the flavours of a ala"
tropical cocktail and cut
them into any shape you
like — you'll impress the
kids and adults alike!



Asian-inspired baked eggs
Preparation time: 10 mins
Cooking time: 25 mins

Serves 2 :

. 2 lap cheong; finely sliced
- (see Cook’s tips, left)
Vegetable oil, to shallow-fry
1 red onion, finely sliced
- 2 cloves garlic, finely sliced
.2 coriander roots, washed,
. finely chopped :
1 long red chilli, finely
sliced on an angle i
400g can, chopped to.matqés
1 Thbsp fish sauce e
1 Tbsp light soy sauce (or
- tamari for gluten-free)
‘2 tsp grated palm sugar
2 grinds freshly ground
white pepper e
2 free-range eggs
1 Tbsp fried shallots
10 Thai basil leaves
Coriander leaves, to
garnish (optional)
Crusty baguette;- to serve

1 Heat a large frying pan,
low-sided cast-iron pot or
flat-bottomed clay pot over a
medium heat. Add Iap'cheong
and cook until clear. Add a
splash of oil, then stir.in onion
and cook for 1-2 minutes: Stir

in garlic, coriander roots and
chilli and cook for 2 minutes.

2 Stir in tomatoes, 50ml water,
fish and soy sauces, sugar and
pepper. Bring to a simmer

then reduce heat and simmer

for 10 minutes or until sauce
thickens slightly. Taste and adjust
flavour with soy or fish sauce

or palm sugar, if desired.

3 Make 2 shallow indents

in sauce and gently crack

1 egg into each indent.

Scatter over fried shallots.

4 Put lid on and simmer over a
spired low heat for 5 minutes or until
ggs eggs are just cooked (or bake, see
\is popular all over Asia Cook'’s tips, above left). Remove
- make it 'E* ‘special brunch or lid and scatter over basil and
enjoy itasar a__i_r'l,any time of day! coriander leaves, if using. Serve
immediately with crusty baguette.

1]
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Barbecued
pork with
glnger

The spicy marinade
of Asian herbs
gives these
boneless pork

ribs a real lift.

Barbecued pork with ginger
Preparation time: 10 mins plus
overnight marinating

Cooking time: 10 mins

Serves 6

2cm piece ginger

2cm piece turmeric

4 cloves garlic

1 stalk lemongrass, white part
only, finely chopped

4 kaffir lime leaves, finely shredded

10 black peppercorns

1% Tbsp grated palm sugar

200ml coconut cream

1kg boneless pork spare ribs

Salad, to serve

1 Peel and roughly chop ginger, turmeric
and garlic. Combine in mortar along with
lemongrass, lime leaves and peppercorns
and use pestle to pound to paste. Transfer

paste to a large bowl. Add palm sugar
and coconut cream, stirring to combine.
2 Put pork ribs in a large roasting

pan or tray and pour marinade over.
Cover pork with plastic wrap and
refrigerate overnight to marinate.

3 Preheat barbecue to medium. Cook
pork ribs on grill, regularly turning and
basting with marinade from dish, for 10
minutes or until cooked through. Slice
to separate ribs. Serve with salad.

Kaffir lime delicious pudding
Preparation time: 20 mins
Cooking time: 20 mins

Makes 6

220g caster sugar

Finely grated zest and juice of 3 limes

Finely grated zest and juice of 1 lemon

4 kaffir lime leaves, central vein
removed, very finely sliced

= plus extra, to grease
‘4 free-range eggs, separated
- 70g plain flour 'sift_ed

1259 butter, chopped, softened,

1 cup milk
Icmg sugar mlxture, to dust
Coconut ice-cream or cream, to serve

1 Preheat oven to 180°C. Li.ghtly

grease six 250m| ovenproof ramekins
with butter. Put sugar, zests and % of
the lime leaves in a food processor
and process on hlgh until pulverised.
2 Put sugar mixture and butter in the

" bowl of an eIéctric‘m_iXér and, using
‘“paddle attachmeﬂt, beat on medium
“until creamy. Add eggs yolks, 1 at a

time, incorporating each before adding
next. Add lemon and lime juices and

~beat until combined. Reduce mixer
“ speed to low and add flour and milk.
" 3iIna separate electnc mixer bowl,

using whisk attachment, beat egg
whites on high until firm peaks form.
Gently fold egg whites into batter with
a spatula or wooden spoon, making

‘sure not to knock air out of whites.

4 Divide mixture evenly into ramekins
and sit them in a roasting pan Push

a few shreds of the remaining lime
leaves into the top of the batter of
each ramekin. Pour boiling water into
pan until halfway up sides of ramekins.

.Bake for 20 minutes or until sponge

top is puffed and lightly coloured.
5 Sprinkle puddings with lightly
icing sugar and serve with
coconut ice-cream or cream.

Hello
: ‘foodias!

Ginger is an essential
ingredient in Asian
cookery-as well as -
a staple product

of Queensland; so
‘where better to cook with ginégr'tha_n

_ up north? Come with me on a visit to

Karen Martini

Maroochydore to gather fresh dginger and .

enjoy its amazing flavours on the'Better
.Homes and Gardens TV show: Check your
" localTV guide for scheduling information.

é Go to bhg.com.au/food
for more fabulous recipes

na Dunca_r;;':}'sqq. prep
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' Cooking time: 35 mins ~

Serves 6-8

3 eggplants, cut into
4cm-thick rounds

80ml grapeseed oil, to brush

1 Tbsp sesame seeds

3 spring onions, white part
only, sliced on an angle

o -‘J“”_I—_

of

EngIant with miso
gla

ze, sesame and

spring onions

Serve this vego delight as
a side or make it the main
event teamed with steamed
Asian greens and rice.

I1SO GLAZE .
b‘s‘p white miso paste.
8 Tbsp mirin (rice wine)

" /' 2 Tbsp grapeseed oil

50ml water

1Y% tsp sesame oil

1 Tbsp caster sugar

1 tsp dashi (soup stock) powder

1 Preheat oven to 200°C. Score
eggplant slices with a crosshatch
pattern on 1 side then brush
with grapeseed oil. Arrange in a
single layer on an oven tray.

——

B

2 Roast for 25 minutes or until
cooked through. Remove from oven
and set aside on tray to cool slightly.
3 Meanwhile, to make miso

glaze, put all ingredients in a

jug and process with an electric
hand mixer until smooth.

4 Spread miso glaze on eggplant
slices and sprinkle with sesame
seeds. Increase oven to 220°C and
roast for 6 minutes or until glaze is
bubbling and edges start to brown.
5 Arrange eggplant on platter and
serve sprinkled vﬂ_t_h‘spsing onions.




A good credit score could land you a better deal.
Find out yours today.

It’s the secret
number the banks
don’t want you

to know

Below average

Visit www.getcreditscore.com.au
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 Treat your sweet tooth all week long #with just a quick trip to the shops! -

A
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DREsmintiteichocolate cake

s with caramelised banana

TR -
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Tea-poached apples with

Anzac biscuit crumble

Put 2 Dilmah Single Origin Pure Ceylon tea bags,
1 tsp vanilla bean paste, 1 star-anise and 1L water
in a large deep saucepan over a medium heat and stir.
Bring to the boil then reduce to low. Add 6 peeled,
cored and quartered Granny Smith apples. Cover
with a sheet of baking paper and

simmer for 10 minutes or until just - L

tender. Preheat oven to 180°C. 3
Remove apples from pan and set
aside in a medium baking dish.
Discard tea bags and star-anise,
increase heat to high, add 2 cup
caster sugar to pan and simmer
for 15 minutes or until a thin syrup
forms. Spoon syrup over cooked
apples and top with 150g coarsely
chopped Anzac biscuits. Bake

for 10 minutes or until golden
brown. Serve with ice-cream and
thickened cream. Serves 6.

Cappuccino jellies _
Put ' tsp powdered gelatine, 2 tsp caster
sugar and one 1329 sachet Nescafé Cappuccino
in a heatproof glass. Put the same again in a
second glass. Pour 100ml hot (but not boiling)
water into each glass and mix well until gelatine,
sugar and coffee powder have dissolved. Add

an extra 50ml water to each

glass and stir then refrigerate for <

6 hours or overnight until jelly
has set. Top each with a dollop
of double cream and dust with
cappuccino topping (comes
included with the packet of
Nescafé Cappuccino). Serve with
biscotti on the side. Makes 2.

L%L%OM wmnﬂ o o new level ojﬁo[a&}oéawrws
— s all wéoufsw//ow—m% miclneek olessertz

Roasted strawberry rice puddings
Preheat oven to 180°C. Hull and quarter

250g strawberries. Put in a roasting pan and
add 2 Tbsp caster sugar, 2 Tbsp balsamic
vinegar and 1 tsp vanilla extract. Toss well to
coat and roast for 20 minutes or until caramelised
and sticky. Set aside for 15 minutes to cool to
room temperature or refrigerate
until chilled completely. Spoon
four chilled 1509 Yoplait
Classic Vanilla Le Rice into

4 serving bowls. Top with
roasted strawberries and
garnish with basil leaves.
Serve immediately. Makes 4.

(4
/
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One-minute chocolate X N
cakes with caramelised banana
Put 60ml milk into a 1-cup capacity microwave-
safe mug and add contents of 1 Dr. Oetker Rich
Chocolate Mug Cake 65g sachet. Stir with a
spoon, mixing until well combined. Microwave on
high/100% for 1 minute. Turn out onto a serving
plate. Repeat with 60ml milk
and a second mug cake sachet. -
Meanwhile, put 1 Tbsp caster ‘
sugar into a large non-stick :
frying pan and heat over high
heat until sugar dissolves.’Add
1 thinly sliced banana and
cook, stirring occasionally; until
banana turns a golden brown.
~Spoon caramelised banana
over each pudding and top
with a dollop of double cream.
Serve immediately. Makes 2.

L

CUT OUT AND KEEP



The sign of a certified,
healthy pool.

For great products, in-store advice and our fully certified service, Poolwerx
will keep your pool looking healthy all year round.

Call into one of over 100 stores Australia-wide, or we can come to you.

1800 056 919 ‘ poolwerx s o

for healthy pool people BV (VA

poolwerx.com.au

POOLSIDE | ONLINE | IN-STORE

Certified Swimming Pool and Spa Service. Certificate IV CPP41312 and IIl CPP31212 PWX1806 BHG
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Your smartphone will
become a remote
control ‘home
helper’ and huge
time saver! Check
out these soon-to-
launch innovations

——




Sman

hat a great idea, having
complete control over
everything that opens
and shuts in your home — even
when you’re not there! With a
new Telstra Smart Home package
_ (coming soon), you’ll have the
cleverest, safest, most efficient house
on the block (not to mention the
¢ peace of mind to go with it). Now
you’re keeping up with the Jetsons! »
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Home as your HQ

Dorothy was right; there really is no place
like home. Much more than just bricks
and mortar, home is where you live, love,
laugh and make memories to cherish
through generations. It’s your safe space
in an uncertain world, a place to retreat,
kick back in your trackies and eat peanut
butter off a spoon if you dang well please.
(After all, home is a judgement-free zone!)

It’s where you can showcase your
personal style, plan for the future,
dream, create, decorate, cook, feed,
entertain and get your hands dirty
in the garden. In other words, it’s
where you can be uniquely you.

Home is also mission control — the
very heartbeat — of your busy family.
Chances are you’re also running a full
service shuttle between home, work,
school and a raft of extra curricular
activities. You may be a master event
coordinator and schedule juggler but no
doubt there are times you wish you could
be in two (three, four?) places at once.

Welcome to the future

We haven’t quite got the human cloning
thing down yet, but what if there were
a way to make your home so smart it

could literally help lighten your load?
What if you could ‘be’ at home, even
when you’re not? Crazy talk? Nope, it’s
the future, knocking on your front door!

Enter Telstra Smart Home — a way to
bring your home to life by connecting
arange of smart devices via an easy-
to-navigate app on your smartphone,
tablet or desktop computer.

These smart devices, including power
plugs, door locks, indoor and outdoor HD
cameras, motion sensors, light bulbs and
thermostats, can be programmed to ‘talk’
to each other, allowing you the freedom to
customise them any way you like to suit
the needs of your family. Bonus, it’s a
great way to cut energy costs, too.

How exactly?

You’ll be able to use it for simple,
everyday things like switching on lights or
turning appliances on or off remotely.
Forgot to power off your curling iron?
Flick it off while you’re stopped at the
lights! Think you’ve left the iron on? No
more running back home to check! Forgot
your keys? Unlock the door with your
smartphone. Team smart power plugs
with motion sensors to automatically
turn off lights and appliances, or lock

mee 7/001/1" ﬁmefor W
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Yoo U be able To sce who's af%ow

Enter Telstra
Smart Home —a
way to connect ,.”
smart devices
via an app

fmwf Apor ﬁom whereier you are '___ /

the back door when the last person
leaves for the day. (They’re pet-friendly
so your four-legged family members
won’t set them off’) Set a light in the
hallway to come on automatically if
little ones (or you!) get up in the night.
If you have kids who’d rather play
video games than get on with their
homework, set the PlayStation to power
off during certain hours. You’re only
limited by your imagination here!

Smart and safe

Telstra Smart Home will also help
you keep an eye on your home. With
smart door locks and indoor and
outdoor wi-fi HD cameras, you’ll
be able to see who’s at the door and
even let them in (if you like the look
of them!) from wherever you are.

Motion sensors and cameras can
be programmed to send alerts and
even photos to your smartphone, to
inform you about unusual activity
inside or outside your house.

How about this — you can receive

alerts each time the front door is opened.

What an easy way to check the kids
have arrived home safely. Other ways
to use the systems may be to look in on

Motion sensors
and coameras com

be Woﬂmmmao(

o message you

with alevts anod
exven /ohﬂfos

an elderly parent or discover whether
the puppy has found your shoes!
You’ll be able to let in a trusted
tradesperson or your regular cleaning
crew or give them a unique code to let
themselves in (talk about a time saver!)

OK, sign me up!

Telstra Smart Home is expected to
launch later this year. To begin, you’ll
be able to choose from two starter kits:
the Smart Home ‘Watch and Monitor’
kit or the ‘Automation and Energy’ kit.
Both provide the basics to get you up
and running. You can then purchase
additional devices such as cameras,
smart plugs, remote door locks, light
bulbs and thermostats from Telstra’s
range of certified additional devices. g

Then, simply download the Smart
Home app to your smartphone, tablet
or desktop and follow the easy, step-by- ",’z
step Instructions to sync your devices >
and customise your automation.

b
e

For more information and pricing,
visit telstra.com.au/smart-home.
Produced in partnership with Telstra.
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Renew your subscription and gain access to

the new MyVIP Rewards site. Enjoy thousands 4 WAYS TO R E N E W

of rewards with up to 50% off BIG BRANDS. See your latest reminder in your letterbox or inbox.

. . 2. Jump online and visit ===
Save on health, wellbeing, groceries, subscribetoday.com.au/bhg/renewme
Entertainment, retail, dining, travel and 3. Turn to the subscriptions page for this issue’s offer.
household helpers. 4. Call our friendly customer service team on

1300 668 118 and quote “renew me”.

LIVE Ilfe Iarge onus When you renew your Need your subscriber number? Check the front of the address
o e heet that ith i
subscription to Better Homes & Gardens. eI T mgane

REWARD YOURSELF

Access strictly limited to renewed active customers only. Check your email within seven days of renewing for registration details. If you are unsure whether your email address is up to date simply renew your subscription onfine to check.



hen it comes to
renovating an old
home, it’s sound

advice to prioritise the rooms
requiring most attention. This
first-time homeowner’s kitchen
needed an update — wait until
you see the before shot —and
their two kids needed a room to
share. Be inspired by this ripper
reno, then whip out the tools
and have a go! PS, turn to page
174 for your chance to win a
toolkit to help get you started! »

/

1. First up — the kitchen!

.~ Decide on all

o suit your available

~ space, then pick up

the Kaboodle Kitchen

flat-pack units you
- need to get the job
done. Here, the icing

-

~ on the cake is the

> = -* g Sy
displayed in the simple

-timber frame
L - !

SEEN
ON
homereno TV & |
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Update your, door...

2. Is your pad rockir\g an 80s
amber glass panel door? If this
relic doesn't work with your new
scheme, update it without copping
the cost of a new door. Remove
any trim covering the glass, such
as an arch, then cut, prime and
paint squares of MDF to fit over
glass panels. Stlck MDF to glass
with silicone sealant and hold in
position with masking tape. Let dry.
Remove tape and fill gaps around
MDF squares with SeIIeys No More
Gaps. Let dry then touch up paint.
Repeat for o er side of door

... and the floor!

3. Yep, you can lay a new timber-
look plank floor straight over

the top of old tiles — you beauty!
First, apply self-levelling floor
compound following product
directions. When dry, install
underlay and a click-together
system of flooring in a natural-
looking finish you love.




4. Contemporary
with a dash of
character — choose
a mix of finishes for
the benchtops and
flooring in similar
beech-inspired
timber tones. Then
seal the deal with
all-white cabinetry.

5. Wrap a
gorgeous glossy '
white acrylic
splashback around
the perimeter of
your benchtops, then
install a stainless
steel panel between
the cooktop and
range hood to meet
regulations. Allow
for handy bench
space on each side
of the cooker, too.

6. The collection
of convict bricks
anchors the brekkie
bar as the star
attraction in this
kitchen. Pinch the
idea and host any
kind of unique
collection under your
benchtop. You can
pull up a few stools
to make best use of
this prime possie.

7. Welcome

a little indoor

plant goodness

to your neck of
the woods with a
potted arrowhead
(Syngonium sp.).
The best news? This
beauty is tough-as!

8. Style your
kitchen like a
well-seasoned pro
with an armful of
olive branches in

a vase set among
countertop goodies.
It doesn't get any
easier than this!

W W suprLiES, SEE STOCKISTS PAG
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A bedtime yarn!
Brighteﬁ the walls
behind your kids’ beds
with a garland of plush
pompoms made from
colourful yarn. Make a
mix of littlies (see below)
and bigger pompoms
(instructions on page
220). Once you've made
a bunch, tie themto

~ along length of yarn, \d

- about 15cm apart. Then

' hang your completed
garland using clear self-
adhesive wall hooks.

HOW TO MAKE A'
LITTLE POMPOM
STEP 1 Cut a 15¢m-
long piece of yarnand
thread through middle
prong of a fork.

STEP 2 Wrap fork

with yarn from ba!!'until
covered (about 80 times).
Tightly tie first piece

of yarn around work.
STEP 3 Slide yarn off fork
and snip through loops.
STEP 4 Trim pompom
into a sphere.

A $S500 TOOLKIT
FROM IRWIN TOOLS

Feeling inspired to
renovate? First up, you'll
need tools! For your chance
to win one of two toolkits
from Irwin Tools, valued at
$500 each, tell us in 25
words or less what you'd

be getting up to in your
shed if you won. Write your
answer, name and address
on the back of an envelope
and post it to: BHG Irwin
Tools Competition, GPO Box
7812, Sydney, NSW, 2001.

Visit bhg.com.au for full terms and conditions. Entrants must be 18+. Competition
opens 15/09/16 09:00 AEST and closes 28/10/16 17:00 AEST. Winners judged at
Promoter’s premises 04/11/16 11:00 AEST. Winners notified by mail and published
at bhg.com.au on 11/11/16. Total prize value up to $1000. The Promoter is Pacific
Magazines Pty Ltd, 8 Central Ave, Eveleigh NSW 2015 (ABN 16 097 410 896).




Photography Greg Fahey, Chris Jones, Benito Martin; styling Jacqui Pix; project John Rae, Hannah St John
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9. Now to the kids’
room! Choose a cute
bedside light and
accessories in kid-
friendly brights. "

10. Ask your sparky

to install individual
pendant night-lights with
dimmers. PS, make sure
light switches are within
arm’s reach of the beds!

11. When choosing
a colour for the kids'
room, pick hues with a
bit of longevity — lovin’
this aqua blue and
crisp wh_Lte combo!
12. Create a study | !
corner with a triangular
desk of painted timber
affixed to bf\ttens.

13. Recess 'single beds
in the footprint of old

wardrobes to create cosy '
sleeping nooks on each /
side of the doorway (see

the before shot, above).

FOR SHOPPING DETAILS AND PROJ
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Designing your perfect

bathroom is easy with the
choice of stylish bathroom

products from Mondella

uality fittings and fixtures are
the details that bring a stylish
bathroom together. But how

do you choose? Mondella has made it
easy with coordinated and affordable
bathrooms that are built to last. With

seven different ranges to choose from,

you simply select the range that suits
your style, and the pieces work
seamlessly together. Go online to
choose contemporary or classic,
matt black or gold fromm Mondella’s
impressive collection.

WARM TONES L
AND QUALITY ATER T
FINISHES ADD

e Y W BEAUTY AND

VALUE

Resonance
Basin Set

$106

Resonance
250mm
Round
Shower Head

$115

Resonance
Basket

$24.20

THE RESONANCE

The Resonance range is

timeless. Complete the look with
everything from showerheads,

taps and mixers to towel rails

and soap baskets.

Resonance

5 Hook Towel Bar

$31.20
0 Y4

o

&)

v/

o




MONDELLA ADVERTISING FEATURE

4 il

. - i LESS IS

Step into minimalist MORE
style every day WITH CLEAN
. : LINES AND

with the clean lines . LIGHT

of the distinctive TONES

Rumba range in your
bathroom.

Rumba 600mm
{.] Double Towel Rail

Rumba

Rumba

Soap "
Rumba Holder £ Chrome e .
Toilet Brush $45_89 Basin Mixer A
and Holder $156 e
$34.70 Rl
/ Rococo Toilet Suite
$249

THE ROCOCO RANGE e —

Create a sleek, modern
bathroom with the distinct,
geometric style of the
Rococo collection.

[ =4 v Rococo
mrr
o |- - B——— Robe Hook

$27.98

GEOMETRIC
SHAPES
MAKE BOLD
COLOUR
ACCENTS
POP

a —

Rococo \
Shower Set ;F =

$179

e Mondell
FOR MORE DETAILS AND TO SEE THE FULL  BUNNINGS onoceiia

RANGE VISIT MONDELLA.COM.AU LET YOUR STYLE FIND YOU



- Metagenics

Genetic Potential Through Nutrition

Do you need tailored healthcare advice?
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Natural Healthcare Practitioners determine your healthcare needs to prescribe a tailored treatment plan.

Only available through your Practitioner, Metagenics is a high quality range of Natural Medicines that is scientifically
formulated to meet your healthcare needs.

All Metagenics products are developed to meet the exacting quality standards necessary to support your health and
ongoing wellbeing.

That's why Metagenics is the number one provider of Natural Medicines in Australia and New Zealand.

Only available at natural healthcare Practitioners. Contact us to find a Practitioner near you.

. 1300 NATURAL @ metagenics.com.au

MET4698 - 08/16
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Hit refresh with natural beauties
to restore a radiant complexion,
discover the healing benefits of salt

_ and move to the wellbeing groove

with low-impact exercise you'll love




Want to refresh
your complexion
post-winter? Try
one of these
natural beauties!

rightenin
i pm u%ts

THE BODY SHOP

B2), VITAMIN C

GLOW BOOSTING MOISTURISER
Oml  HYDRATANT ACTIVATEWR CECLAT it

Applied topically,
vitamin C helps to
regenerate skin
cells, protect against

free-radical damage
and promote radiant-
looking skin. Vitamin
C Glow Boosting
Moisturiser, $34.95,
The Body Shop.

Spend 15 minutes

and luminous.

: 'v}. -

hances are, winter’s chill
has taken its toll on your
skin. But fear not! With a

wearing one of
these masks and
your skin will feel
firmer, more toned
EN R
i

. ,utle help, radiance can soon be

Timexpert C+
A.G.E. Flash C
Radiance Multi-
Correction Mask,
$20, Germaine

réstored'm a selection of

a&dwo;l;w:ng products -
~ . esigned ckle a lacklustre p

arﬁ"dull‘comfplexiﬁ'if;‘ head on.,
héﬂ.g out the Ilne-u p of

de Capuccini.

.;youripwk'ﬂfd add to your bea
reglme you’ll be enjoying a
lufh‘lnous complexmn inno t

&
a‘% .




Enjoy a glowing
complexion with
the help of this
lightweight cream. It
nourishes your skin
during the day, aiding
in its defence against
the elements. Renew
Radiance Day Cream,
$18.95, Natio.

Especially suited to
oily skin, this contains
brightening antioxidants
and manuka honey, which 4}
has natural antibacterial e
properties. Manuka J‘éZ/Z
Honey Skin-Brightening
Light Day Cream,

N ATI O $59.95, Antipodes.

RENEW RADIANCE

DAY CREAM -
g SUPERSEED
woitie el ; L ) ) ) )
viTH S ST ENERGY Enliven dull, tired-looking skin
sroanic S with a luxurious concentration of

! nine lightweight dry oils. They'll

give your skin a youthful glow.
Superseed Radiant Energy Organic
SUPERSEED Face OI|7 $75, Médara. F A

RADIANT - =
ENERGY —
I Fy ‘

organic fochel oll

Freshen up with

a non-greasy A kll’l]
combination

of nourishing BRIGHTENING
collagen and ROSEH 1_}__)_Uil'
skin-brightening WIT! iy
natural oils. =
Brightening

Rosehip Oil All Skin Types

with Vitamin C,
$29.95, Akin.
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o achieve more even-

looking skin tone,

try these fabulously
lightweight alternatives to
foundation. You can use them
on their own or, if you have
dry skin, apply over your day

cream for extra protection.

) e

TINTED MOISTURISING
Look visibly younger DAY CREAM

with a cream specially
formulated with light-

reflective pigments mmw:m.s
that adapt to your e
natural skin tone,
Daily Essentials Tinted
Moisturising Day Enjoy a hint
Cream, $9.99, Nivea. of colour while
the moisturiser’s
hydrating formula
3 _ goes to work to
! make your skin
Give dry, dehydrated . look radiant.
skin a healthy glow with ElizabethArdey Off Duty Tinted
this ultra-rich yet light- Moisturizer, $50,
coverage formula. Extra Napoleon Perdis.
SPF25 Tinted Moisturizing
Balm, $84, Bobbi Brown. Apply a veil of

colour, soften the

appearance of

fine lines and add

a luminous glow

— all at once. Pure b
Finish Mineral

Dove

- ESSENTIAL
¥ -— NUTRIENTSS Tinted Moisturizer
Try tinted & SPF15, $60, ‘
AT w5 | Deiver g Elizabeth Arden. ‘::
o ".":"':""""_-x'vL’ an instant touch of z
' InStead Of somL natural-looking colour, Improve your skin’s )
foundation for. - without the; heaviness. hydrat?on Wi'.[h this i
of foundation. Protective lightweight, oil-free =a
Tinted Moisturiser product containing e
o SPF15, $10.52, Dove. mineral-derived i
. 7 sunscreen. Inner < 5%
Light Mineral Tinted 2;%5

tinted . i
moisturisers

SEE STOCKISTS PAGE

Photography Adobe Stock, Alamy, Getty Images. Prices are approximate and a guide only
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ST IN 10 YEAR

OVER TIME YOUR SKIN LOSES QI0,

YOUR NATURAL ANTI-WRINKLE DEFENSE.
NIVEA Q10 PEARLS CONTAINS NIVEA'S

HIGHEST CONCENTRATION OF QI0,

HELPING TO REDUCE EVEN DEEP WRINKLES
REVEALING YOUNGER LOOKING SKIN.

!;.

¥
e

¥ 4
.

REPLENISHING

PEARLS

REPLENISHING
PEARLS

Pure znti-wrinkle power
For a refined and younger
lopking complexion

With Coenzyme Q10 and
Hyaluronic Acid

A40ml

ermany.



betterbeauty

Boost your skincare arsenal with these powerful products

Mﬁbm A faédo(fomxwémon/

This oil-free foundation from Danné Montague-King creates a smooth, beautiful
finish and the buildable coverage works for even the most delicate skin
conditions. There are 25 shades and, unlike other cosmetics that soften with
body heat, its melting point is 110°C. DMK Foundation, $72, DMK Cosmetics.

Matee smooTh work ajﬁskm(;ou@

If you don’t have a bottle of this wonder oil in your beauty regime already,

you need one! With key ingredients vitamins A and E, calendula, lavender,
rosemary and chamomile, it's formulated to improve the appearance of scars,
stretch marks and uneven skin tone. Bio-Oil, $14.95 (60ml), $24.95 (125ml),
available from Big W, Target, Kmart, supermarkets and pharmacies nationally.

%g} i Towch with nafire

The makers of Raw Kaya Organics skincare believe what you put onto your skin is
just as important as what you put into your body and, as such, make products only
from all-natural, plant-based ingredients. This beautiful moisturiser targets mature and
ageing skin by helping improve elasticity and collagen production, assist cell renewal
and improve fine lines. Rose & Cinnamon Moisturiser, $34, Raw Kaya Organics.

‘Bea

, beqins The moment you
MD{@ % ]é’e U WS Tk . )Coco Chanel, fashion designer

184 BETTER HOMES AND GARDENS, NOVEMBER 2016 bhg.com.au

magic
touch

Legendary among
celebrities and
make-up artists,
Egyptian Magic
All-Purpose

Skin Cream is
possibly one of
the most popular
all-natural
multipurpose
skincare products
in the world. It
has powerful
moisturising

and nourishing
properties and
helps in the
treatment of
eczema, scars,
burns and rashes.
Egyptian Ma§i_c
All-Purpose Skin
Cream, $34.99,
‘available from
Priceline.

Photography Getty Images. Prices are approximate and a guide only
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CELLI L

ANTI-AGE

DAY CREAM
\ /
PN
7

CElll -’l_}‘fl" k
NEWJll ANTHAGE ~
SKIN REJUVENATION

FOR VISIBLY REDUCED DAY CREAM

WRINKLES & FIRMER Reduces wrinkles = Increases firmness = Improves

skin renewal

LOOKING SKIN Hyaluronic Acid & Magnolia Extract

\' *On NIVEA brand based on 2016 Independent
[ Research with 2,400 Australians.
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" PERFECT AGE

= - Susan Sarandon.
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' SPECIFICALLY FORMULATED |
FOR MATURE SKIN |

FIGHTS AGAINST SAGGING & AGE SPOTS

[ SOYA PEPTIDES ]
| MELANIN-BLOCK™ ]|

AGE PERFECT

/DEEPLY NOURISH &
INDULGE YOUR SKIN/
/ SAGGING SKIN IS TIGHTENED

/ AGE SPOTS VISIBLY REDUCED
/ COMPLEXION IS MORE RADIANT




betterwellbeing

If you have pre-existin
health conditions I
such as asthma, hlgl 4
blood pressure or are
pregnant, c“wi ¥
your doc to e e
salt therapy is
for you.
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Salt therapy is enjoying a modern-day
revival. Here's what it can do for you

gettin

)

uch in the same way a salty sea breeze lifts
‘ \ / I your spirits and bestows a sense of wellbeing,
salt rooms offer an all-natural way to relax
and rejuvenate your body. Whether you’re feeling
under the weather or just need to chill out, a session

cocooned in a salt room could be just the tonic.

How does it work?

You simply sit in a spa-like room
surrounded by pure mineral
salt and breathe normally. The
walls are generally constructed
from salt blocks and the floor is
covered in the mineral. Some
centres dispense salt into the air.
It’s believed that inhaling
particles of the negatively
charged ions in salt can help boost
immunity, reduce inflammation
and ease or improve a number
of respiratory conditions.

Wow, what else?

Devotees report that breathing in
the misty salt vapours also helps
relieve stress and headaches as
well as improve sleep. Exposing
skin to salt particles in the air may
help alleviate conditions such as
psoriasis, acne and eczema as

it’s antibacterial and supports
moisture balance in the skin.

What do | have to do?

Just sit, settle back and relax
— that’s it! Each session lasts
around 45 minutes. You can
meditate, sleep, read or listen
to music. Go alone or bring
a friend. Some centres have
salt rooms for kids, too.

How much does it cost?

It varies, but expect to pay around
$25-50 for a single session. Most
centres offer package deals.

Where?

Many day spas and wellness
centres have salt therapy rooms
and dedicated salt centres are
cropping up all over Australia.
Google ‘salt therapy near me’
for a list of local places.

DID YOU KNOW? Salt therapy is also
known as ‘halotherapy’ or ‘speleotherapy’.

CHECK IT OUT saltuary.com.au; saltrooms.com.au; drsalt.com.au.

Photography Adobe Stock, Shutterstock



NOURISH
YOUR SKIN

& Palmolive |
OIL INFUSIONS*

&y r,".':'
BODY WASH

irus with Jojoba Ol 1l

Hil

OII. INFUSIONS %

HAND WASH

Rose with Macadamia Ol

MOISTURISER *~

Jasmine with Avocado Ol

BODY BAR

— Jasmine with Avocado Oil

. |



betterfithess

Joggers full of cobwebs? It's time to dust off those babies and move!

low Impact
REAL RESULTS

hat’s stopping you from being more active?
Too stressed or tired? Hate the thought of
all that sweaty huffing and puffing? Feel like

it’s all too much for your old bones to handle? Phooey! Low-
Your booty was made for movin’ and groovin’, but it impact
doesn’t have to be a full-on workout. There’s plenty to be workouts
gained from low-impact exercise. Here’s the lowdown... to try
m Free (or
Regular exercise is the key water aerobics (don’t knock hand) weights
to total wellbeing. Becoming it till you've tried it) — pretty such as
more active will make you much anything where your dumbbells
feel like a million bucks weight is supported by the m Machine
(#truestory). Just to be clear, it ground or such aids as a weights
doesn’t mean you have to sign  bench, chair, bike or water. m Dancing
up for the nearest marathon Deep impact (Zumba,
or bust your foo-foo valve in a pImp line or basic
CrossFit class. You don’t need  Don’t be fooled — low impact cha-cha)
to leap, jump, hop, skip, fly or ~ doesn’t have to mean low m Elliptical
be otherwise airborne to reap  intensity. By increasing trainer
the many, often surprising, distance, pace, incline, - iwmmmg
benefits of physical activity. reps, resistance, pumping :ergziacs
H your arms a little harder as .
ow low can you go? .. m Cycling
. 7 you walk or kicking your (regular or
Low—lmpact exercise Is rpuch legs faster in the water, you stationary
kinder on your joints can have a h.ez.trt—pumplng bike)
and bones. Basically,  workout! Raising the u Hiking
it means you're intensity will help increase m Stair
not jumping or kilojoule and fat burn. climbing (at
bouncing, which Who can do it? the gym, .
can cause damage home or train
to joints. Think You! Even if you’re no station!)
stair climbing, spring chicken, are in rehab m Yoga
walking, from injury, have physical m Pilates ;bj
dancing; limitations due to arthritis or 3
swimming, back pain, are overweight or 2
cycling, have never exercised a day in ‘3
weightlifting your life, there’s a low-impact g’
and, yes, activity with your name on it! £
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o Welcome to ‘Nordic

super stroll
Is jogging too tough but
walking not enough?

walking'. With the help
of trekking poles (not
just any old sticks!),
you'll work all the major
muscle groups (including
your heart). It provides

a fun and effective low-
impact walking workout.
The poles help you

keep correct posture
and reduce the load on
lower joints so there's
less risk of injury to hips,
knees and ankles. Try
nordicwalkingaustralia
.com.au as a start.

- " - 5 o

'- e o T TR AT N S S R

Why 1t’s wonderful to walk

m Helps minimise the risk of

injury because much less force is
exerted on your joints and bones
than if you come down hard with

every step, jJump or bounce.

m Helps with pain management.

[t seems counterintuitive but the
aches and pains associated with

conditions such as arthritis respond
well to regular physical activity. Ever
noticed how the longer you sit around
not moving a muscle, the stiffer and
more uncomfortable you become?

Exercise helps keep you mobile.

m Improves coordination, balance,
strength, flexibility and endurance, and
all are necessary for quality of life.

m Great for cardiovascular health.
Getting the blood pumping increases
the elasticity of the arterial walll

m Helps boost immunity to protect
against illness and disease such as
type 2 diabetes, high cholesterol,
high blood pressure and obesity.

m Aids fat burning to help you
achieve or maintain a healthy weight.
m Tones and tightens

where you need it most.

m Increases energy — you've got

to expend energy to get it!

m Improves mood, self-esteem

and confidence. With those happy
hormones flooding your system,
you'll be able to take on the world!

Take a hike
Walking is the number one low-
impact exercise. It engages
almost every muscle, it's free
and you can do it practically
anywhere for as long or short a
time as you like. You can take it
easy or rev it up, keep it on the
straight and narrow or find a big
ol’ hill to climb. It doesn't matter
if you're young, old, big, small,
fit or not-so-fit, a daily walk
could be just what the doctor
ordered to boost general health.

Tips for a top tour

m Commit to walking more

in general. Find incidental
ways to put it into your

day. Strategies like parking
further away or taking the
stairs really do work.

m Wear a fitness tracker or
switch on your phone’s health
app — type ‘health’ into your
phone’s search tool to find

it — to keep you motivated to
reach your daily step goal.

m Grab your partner, child,
bestie, neighbour or colleague
and head out for a morning,
lunchtime or evening walk.
Consider it quality time together.
m Alone? Bring your tunes, but
keep your wits about you.

m Vary your routes to

keep things interesting.

m Bad weather? Walk the
shopping mall, hit the treadmill
or try ‘house walking'. You'd

be surprised how many

steps you'll tally up just

moving from room to room!

m Stay hydrated.

m Invest in quality walking
shoes. Have yourself
fitted by a shoe
specialist. The

right shoes help .
prevent injury :
and keep your
feet happy.
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betterhealth

L e

These simple steps will aid you on your path to wellbeing

FOCUS ON COMFORT

There’s no need to tie yourself up in knots
to discover the benefits of meditation.
While switching off your body can be
difficult when sitting in the lotus position,
the Chi Meditation Seat allows you to focus
on more important things. Designed to
relieve pressure on knees, ankles and

the lower back, the

seat allows you to

meditate without

distractions. Placeiit

wherever you want,

inside or out, and take a

seat — you -wo’ ant
to move. Intro ory |

/o 399 (usually
' l p’:) with a choice o
i Q.‘- "'I tus white,. grey and b

"4 Fb 3 A h,

Fancy this footwork?

Step into a pair of these lightweight
trainers and you’ll be ready for
anything, from a weight session in the
gym to a power walk with a friend.
Superior impact cushioning, protection
and flexibility, along with fashionable
colours, means the Skechers Burst —
New Influence ($129.95) can take you
from the gym to the cafe in style.

Tor stockists, call g

1800 655 154 &y,

or check out 4
skechers.com.au.
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Promise

ﬁr‘ﬁ'

Love your
self-time

Being kind to
yourself is not
often at the top
of your to-do
list, but that's
where it really
needs to be.

The inspirational
messages in

this new book
encourage you to
make small daily
changes that will
help nurture your
self-esteem, build
your confidence,
and allow you to
be the person
you want to

be. The Daily
Promise:100
Ways to Feel
Happy about
Your Life by
Domonique
Bertolucci
($19.99, Hardie
Grant Books).
Visit hardiegrant
.com.au.

FROM OUR’

The cisterhood

It all started in 2010
when Priceline
conducted Australia’s
Biggest Health Check
and over 25,000
women shared their
health concerns. The
company made the
commitment to support
five charity partners that
help women who are
affected by serious
illness, donating 100
per cent of the
proceeds raised via the
Priceline Sisterhood.
Since its inception,

$2 million has been
raised! To find out how
you can help women
around Australia, go to
priceline.com.au/
sisterhood.

F@ML pron
Everything in the

body is connected. So
when you are feeling

a headache, it may be
caused by the muscles
in your head and neck.
Try Nurofen Zavance* to
target your headache at

the source of pain fast.
ASMI 124434-0115

*Always read the label. Use only as directed. Incorrect use could be harmful. If symptoms persist consult your healthcare professional. For temporary relief
of pain and/or inflammation. Bendtsen 2011, Curr Pain Headache Rep, pgs 451. Headache Classif'n Committee of HIS, Cephalgia 2013, pg 659. Bendtsen

2009, pg 527. Fernandez-de-las-Penas C et al Cephalgia 2007, pgs 383, 386, 387. Photography Adobe Stock. Prices are approximate and a guide only



The product
most recommended
by doctors for

scars & stretch
marks.*

*ACA Research HCP Study,
July 2015

—X
h
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¥ SPECIALIST
“pur? SKINCARE FOR
’,‘ﬂ
1l SCARS
e STRETCH MARKS
i
5&" UNEVEN SKIN TONE

lpiie  AGEING SKIN
{ i DPEHYDRATED SKIN

PurCellin O™

“I never wrote a testimonial before for any sort of product. But
then, I have never been impressed or happy with any of the results
until now! I saw a Bio-0il ad in a magazine and I have to admit I
was totally sceptical but decided to give it a go. It has been over
a month that I’'ve been using Bio-0il twice a day and the stretch
marks on my stomach have started to look so much better! So I just
wanted to let you know that this product is working for me and I
will continue using it. And the price tag is an extreme plus!”
Alexandria Pelletier

Bio-0il® is a specialist skincare product formulated to help improve the appearance of scars, stretch marks and uneven skin tone. Its unique formulation, which contains the breakthrough
ingredient PurCellin Oil™, is also highly effective for ageing and dehydrated skin. For comprehensive product information and results of clinical trials, please visit bio-oil.com. Bio-0il is available
at pharmacies and selected retailers at the rec ded selling price of $14.95 (6oml), $24.95 (125ml) and $34.95 (200ml). Individual results will vary.




bettertech

Home is where the smart is — or
it will be once you've filled yours
with these handy devices!

FEEL THE RUSH

If you fancy yourself the next Vettel or Ricciardo, test out
your driving skills on the G29 Driving Force Racing Wheel.
Designed for PlayStation 3 and 4, you'll never go back

to a regular controller again! It has foot pedals and dual-
motor feedback so you'll feel every bump and turn. And if
you want to kit out the ultimate man cave, there's a range
of accessories including gear shift andracing seat.
Ladies and gentlemen, start your engines!
$499.95 from JB Hi-Fi and
Harvey Norman, logitech.com/au.

THE KEY TO
HOME SECURITY

Putting your possessions under
lock and key used to be the
best way to keep them secure.
Now you can have the same
peace of mind without a key!
The Lockwood Keyless Digital
Deadbolt can unlock your
home using a weatherproof
keypad. Plus, you can

integrate the device wirelessly
into your broader security system. For added
protection, it's possible to disable the keypad so no
one can access your property while you're at home or
asleep, even if they know the code. Safe as houses!
$249 from Bunnings and most

locksmiths, lockweb.com.au.
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Futureproof
your home

Soon, you'll be able
to keep an eye on
your place, even
when you're far
away. The Telstra
Smart Home system
allows you to control
windows, doors,
appliances and
cameras anytime,
from anywhere.

The ‘Watch and
Monitor’ kit includes
an outdoor wi-fi HD
camera and motion
sensors, which send
instant alerts to your
phone or tablet. You
can also remotely
turn off appliances
or the thermostat,
saving you money
on energy bills.

The system will

be available later
this year. Register
your interest to
receive updates at
telstra.com.au/
smart-home. Turn
to page 166 to

find out more.

THE CONTROLLER
TO RULE THEM ALL!

With so many different devices
at home, controlling all of them
can be tricky. Streamline your
life with an advanced universal
remote control. Easy to use, the
Logitech Harmony Elite works
on everything from your TV
and sound systems, through

to lights and air-conditioning,
all without leaving the comfort
of your couch! You can also
turn your smartphone into a
controller using the app.
$549.95 from JB Hi-Fi

and Harvey Norman,
logitech.com/au.

YOU LIGHT UP MY LIFE
i Don't be fooled, these high-tech light
i bulbs do much more than just illuminate
:  your home! The Sengled light bulb range
can act as stereo speakers to stream
SR EIRIZES  music around the house and monitor
: what's going on via an in-built HD camera
streamed straight to your smartphone
via an app. Annoying internet dead spots
sengled will be a thing of the past, too — the
Boost globe extends your wi-fi signal
up to 30 metres! Plus, you can control
your lighting from your phone.
From $129 at Bunnings
Warehouse, Harvey Norman,
Bing Lee and most
electrical suppliers,

E sengled.com.au.

Words Damian Madden. Prices are approximate and a guide only



What if you could make
your guests feel at
home when you’re not?

We're developing Telstra Smart Home™
$0 you can.

You ean’t always be there to welcome
your guests, but what if your home could?
Adelstra Smart Home™ will make life easy.
It will let you unlock doors remotely for
guests, tradespeople or deliveries, light
the house up as you walk in and magically
turn things off when you leave. It will even
be able to tell you when the kids are home,
so you can feel close-when you're far away.
Discover the wonder of technology at
telstra.com/thriveon

ThriveOn




THIS MONTH
KIDS’ PLAY

8B CQUIPMENT

Swing Slide

Climb Shangri La =

Multiplay Timber
Playhouse

AT Y

-7 -

he cubby is your children’s castle,
so if it’s time to update your kids’
play equipment, now’s the time
to head into Bunnings. Whatever the
size of your outdoor area, you'll find
everything you need to get the little
ones outside for hours of serious fun.
From DIY cubbyhouse kits to swings and

Keep the kids entertained outdoors with cool
play equipment they’ll use for years to come

slides, you can do it right with fantastic
safety features, like pour-in-place rubber
surfacing to give them a soft landing.

Or maybe a new sandpit is more their
style, so surprise them with coloured
sand! There are pint-sized tables and
chairs for little tea parties, grow-your-
own vegie patches and so much more.

MOAAN LN

KIDS’ DIY VIDEOS

3 ke sure you check out
bunmigs.com.au/kids for pletr:ty
of fun project ideas to keep t ,e
Kids busy on weekends. The;e sm
helpful videos on everything roto
how to build a play tent to how

make a soccer goal and more.

Sommersault Assorted
Kids Sling Chair

$16.98
i

Mojo Blue
Outdoor
| Mini Chair




SOFT AND
SPONGY
UNDERFOOT,
MULTI TUFF IS
PERFECT FOR
HIGH TRAFFIC
ZONES INDOOR
OR OUTDOOR.

Tuff Turf1.8x5m
'12_mm_F_>i[eM Iti Tuff

The Organic
Garden Co
90 x 90 x 41cm
Grey Raised
Garden Bed

$85

BUNNINGS ADVERTISING FEATURE

HOW TO CREATE THE
ULTIMATE PLAYGROUND

1. PLAY EQUIPMENT
Every kid loves a swing! The Camelot
Multi Play Playground set features
a tandem toddler swing, plus a single
swing with adjustable cables that can
grow with your kids. Cubbies are also
a favourite, and these cool playhouses
will make youngsters feel like kings
and queens of their backyard palace.

2. KIDS’ FURNITURE
When it’s time to relax or stop for
a snack, nothing beats a cool chair!
Kids won’t be able to resist the squishy,
super comfy Mojo Blue Outdoor Mini
Chair and they’ll love the Sommersault
Sling Chair with its bright colours, too.

3. VEGIE GARDEN
Encourage little green thumbs and
help develop a hobby they’ll love for
a lifetime. Suitable for all ages, garden

bed kits from The Organic Garden Co
make it extra simple to get started.

4. SAND PIT
Impress your kids with the ultimate
sandpit! The Fountain Products Clam
Shell Sandpit is portable and with
the addition of sand in a rainbow of
colours it will bring many happy hours.

5. SAFETY
When it comes to playtime, safety is
a priority, so make sure your kids
are always under adult supervision.
It’s also a good idea to soften hard
surfaces around equipment. Artificial
turf or non-slip pour-in-place rubber
surfacing, which is available in a variety
of colours, are perfect for helping to
lessen the impact of any falls.

Pour-in-Plac€1.5m? .
tpour Rubber Surfacing

Swing Slide ¥
Climb Camelot -
Multi Play

Playground

Swing Slide Climb 10kg Coloured Rainbow
Sand (colours sold separately)

Available at

(o BUNNINGS
Sandpit

$13.45 Bunnings.com.au/
playequipment

Mmmmm NWMWMWMMMWNM N HMMMUMN HMMWM N Hﬂu
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 The-fun begins with
your own swing set!
It’s here you can sit ..
back and chill;out on:a’
comfy.woven rope seat,
keeping watch over
your patch. The BHG TV.
. team set the magical ‘f,
Y\ scene with dry ice! -

ver lace fern-
(Pteris sp.) |

Bring a fire-breathing adventure
into your very own backyard!

ey kids! Ever wanted your own
magical play area? Inspired by the
new Disney film Pete’s Dragon, in
Playing dragons cinemas 15 September, here’s everything
requires dragon eggs| you need to have stacks of fun in your
You can carve these ’ . . 1i
B from lightweight yard — a swing, awesome hlch.ng
SRR ocrete blocks, spots, mystical dragon eggs and wings
h then paint them (just like Elliott’s from the movie).
to look the part.




Photography Phil Aynsley; projects Katie Budd, Paul Wells

DRAGON FOOTSTEPS Wearing rubber gloves, shape
Gather your supplies mixture into a dragon foot with
| m Builder's cement 3 toes, measuring about 500
‘ m River sand x 350mm and 60mm thick.
\: m White brickie’s sand STEP 3 Tap underside of board
!s with handle of trowel to remove
You’ll also need air bubbles. Use trowel to smooth
Plastic bucket; trowel; formply out surface of stepping stone.
| board, 600 x 600mm or larger; qu Because the formply surface
\ rubber gloves; coloured oxide has a smooth coating, once set,
E powder in Black; large sponge the stepping stone won't stick.
Dragon W STEP 4 Sprinkle a small amount
footsteps \ Here’s how of oxide powder over top
; STEP 1 Mix 1 part cement, surface of stepping stone. Rub in
/”'—_— 2 parts river sand and 2 parts oxide with dry sponge (or your
Tiptoe through ‘\ brickie's sand in bucket. gloves) until whole top surface
your garden Add water and stir until is coloured. Leave to set.
— from the swing you have a firm mixture. STEP 5 Remove stepping
to a secret hiding STEP 2 Use trowel to transfer stone from board.
spot — on DIY cement mixture to the smooth STEP 6 Repeat Steps 1-5 to
stepping stones. surface of the formply board. make additional dragon footsteps.

PRO.J ECT ___:' To get your project sheet, visit bhgshop.com.au/projectsheets

\ S H EET ; (162 x 229mm) envelope to Better Homes and Gardens,

When you need to duck for cover, retreat to your
den, underneath a grassy bridge. And beyond,
in the distance, a set of wings attached to-the
shed allows you to be a dragon for the day!

So it's easy for you to follow, we've put the step-by-step
instructions for all these projects on a project sheet,

which includes easy-to-follow diagrams, extra images and
a complete list of the supplies you'll need to finish the job.

free

and download it, or post a stamped ($2), self-addressed C5

Where Dragons Roam, GPO Box 7812, Sydney NSW
2001. Please allow up to 10 days for postal delivery.
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Only at Woolworths (g)

6

to collect

Peppa Pig storybook
e foronly $2 .

-
® B Grompy O 0 | Miss | Mr Bull OF Wy T @) pes

* ina h
Rabbit Rabbit’s ShChlna Chnldrens Fate PePPU- Pla (#9)
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when you purchase any
participating magazine
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Woolworths Approval Code 13936-16.10.16. Offer valid from 5th September to 16th October, 2016. Subject to availability while
stocks last in participating stores only. All items must be purchased in the same transaction. Not in conjunction with any other offer.

In stores from 5* September to 16" October, 2016



1. Pay homage to your favourite

Turn your garage Into a albums with a musical feature wall.
Chi”—OUt zone Wlth a COO| Mount album covers in square
frames, arrange and hang. Rock on!
beach theme for the most
6 2. Make a coffee table from an old
gnarly fam"y members surfboard. Turn the page for how-to.

fter a Skating or Surﬁng sesh, 3. With no complex carpentry,
e ol folace o you can make this seat from

Y S : 13 T, ‘teen trash’ (old skate decks).

hang. Got disused space in

the garage? It’s ripe for a makeover! L P
First, clear out any clutter, then . PROJECTIN
decorate the walls with a wave mural € ~ y onS ntlxng;ge.
and record covers — vinyl will always =
be awesome. Add a few bean bags
and DIY furniture made from old
surfboards and skateboards and you’ll
be ready to chillax. Later, skater! »




makeover

4. A 'preloved foam surfboard
and timber legs-are all

you need to make a coffee
table for your new.pad.

5. Throw quirky shapes
into the mix, like these paper
sculptures in bold colours.

SURFBOARD COFFEE TABLE

Your old surfboard may have seen its
last wave, but there’s life in it yet! Three
well-placed legs turn it into a coffee
table fit for your chill-out zone. Grab the
latest surfing mag, sit back and relax...

STEP 3 Repeat Step 2 to attach 150 x
50mm block near other end of board and
remaining leg plate, ensuring angle on
plate is facing towards end of board.
STEP 4 Screw tapered legs

into angle leg plates.

STEP 5 Sit cut end of board table on other
half of board. Trace around to mark out
shape on board. Cut out shape with jigsaw,
scrape off foam and apply construction
adhesive to back. Press to end of surfboard
table. Use masking tape to keep in place.
When dry, remove tape then file and sand
edges to make flush with table edge.

Gather your supplies

m Old fibreglass surfboard

m 5/16 inch angle leg plates (3)

® 230mm round tapered timber legs (3)

You’ll also need

Old handsaw; 12mm plywood
offcuts; drill; 50mm screws; jigsaw;
construction adhesive; masking
tape; file; fine sandpaper

So it's easy for

4

Nofe When using power tools, always
wear all the safety gear required.

For more information, refer to your
equipment pack instructions.

Here’s how

STEP 1 Use handsaw to cut
fibreglass surfboard in half.

STEP 2 Cut 300 x 50mm block
from plywood offcut. Screw across
top of board near cut end so middle
of block is in centre of board. Screw
angle leg plates to each end of
block, ensuring angle on plate is
facing towards sides of board.

you to follow,
we've put the
step-by-step
instructions for

the skateboard =~ === e
seat on a project

sheet. It also includes a list of the materials
and tools you'll need to do the job.

To get your project sheet, visit
bhgshop.com.au/projectsheets and
download it, or post a stamped ($2),
self-addressed C5 (162 x 229mm) envelope
to Better Homes and
Gardens, Surf's up
baby! November 2016,
GPO Box 7812, Sydney
NSW 2001. Please
allow at least 10 days

Tmakeover

for postal delivery.

free’

. PROJECT |

Photography Greg Fahey, John Halfhide, Chris Jones; styling Vanessa Tidy; project John Rae, Paul Wells
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A day out for the whole family

BETTER HOMES AND GARDENS LIVE

SYDNEY ‘ MELBOURNE
o= 8-S EBRPTEMBER 2016 14-16 OCTOBER 2016
SYDNEY SHOWGROUND, MELBOURNE CONVENTION
STARINERCSEONMEM P EG-RA R K AND EXHIBITION CENTRE

TO PURCHASE TICKETS OR FOR MORE INFO VISIT BHGLIVE.COM.AU

Pocificmf—?,g’f’zmef" RYOBl 7




VALUED AT
$17,990

hop on in

Together with our ‘splash about’ friends at Poolwerx we're giving you
the chance to win a brand new spa! You'll be taking time out of your
busy life to enjoy all the happiness your new spa will bring!

W
&/

WHAT YOU CAN WIN:

Banff Mt Sawback
Spa valued at $17,990

HOW TO ENTER:

For growing families, the Mt Sawback provides no compromise. 1. Visit bhg-win.com.au

Six comfortable and generous seats including two recliners make 2. Complete the entry form
the Mt Sawback the perfect large family spa. Seat placement
has been thoughtfully considered to maximise space and in-spa
usability while providing maximum hydrotherapy. Each seat
provides a unique massage for extreme relaxation.

3. Tell us in 25 words or
less how you would
enjoy your spa?

For more information visit poolwerx.com.au

Visit bhg.com.au for full terms and conditions. Entrants must be 18+. Competition opens
15/09/16 10:00 AEST and closes 12/10/16 17:00 AEDT. Winners judged at Promoter’'s premises w m
13/10/16 11:00 AEDT. Winners notified by mail. Total prize value up to $17.990. The Promoter is

Pacific Magazines Pty Ltd 8 Central Ave, Eveleigh NSW 2015 (ABN 16 097 410 896)

*Prize delivery to any location up to 50km from any Poolwerx location only. Installation not included. Bal'lff spa§ 'Fb[‘ hgaH'hH pOO[ peOP[Q



Reunification Palace
This imposing 60s-era palace
was home to South Vietnam’s
president until communist tanks
crashed through its gates in 1975,
resulting in Saigon’s surrender
to the North. Take a guided tour
and marvel at the 70s decor
and amazing amount of military
hardware left behind by the US,
from rooms of vintage radio
equipment to a helicopter on the
rooftop helipad. Those after a
deeper look at the era can visit the
nearby War Remnants Museum.
Find out more dinhdoclap
.gov.vn, warremnantsmuseum.com

The shopping

While Ben Thanh Market is
good for souvenirs, there’'s more to
shopping in Saigon than haggling.
You can have stylish clothes made
to order at Kin Boutique on Le
Thanh Ton Street. For lacquerware
try Minh Phuong Lacquer Gallery
or for a modern twist, check out
Gaya in District 2. Want to poke
around piles of war-era objects?
Then head to Le Cong Kieu Street.
Big central shopping centres like

bettertravel

Vietnam’s biggest city offers a dizzying
array of cuisine, culture and shopping

‘o‘

Pho noodles

the revamped Saigon Centre
are also good for a retail fix.
Find out more
vietnamtourism.com

Rooftop bars

A long day of
sightseeing should be
rewarded with a trip to the 26th
floor of the futuristic AB Tower
for a cocktail at the lavish Chill
Skybar and unmissable vistas of
Saigon's urban sprawl and the
delta beyond. To feel like a foreign
correspondent, head to the rooftop
garden of the Rex where old-world
charm is accompanied by fantastic
service. It's considered by many to
be the best bar in South-East Asia.
Find out more
rexhotelvietnam.com,
chillsaigon.com

The cuisine

You can spend as much or as
little as you like on food and always
leave smiling. A bowl of pho
(pronounced fuh) is mandatory.
A great place to try this famous
noodle and beef broth is Pho
2000 (made famous by a visit

from Bill Clinton) :

or Pho Hoa on
Pasteur Street. Thanh Binh, right
near Ben Thanh Market, has
delicious crab claw vermicelli.

The Delta

Saigon is your starting point
for a Mekong adventure such
as the excellent tours offered
by Cruiseco on their luxurious

riverboat, the Cruiseco Adventurer.

Your starting point is the river
port of My Tho, 90 minutes
drive through Delta country
from the city. You sail towards
Cambodia along the fascinating
Mekong River, experiencing the
many different people who live
and work along its banks.
Find out more
cruising.com.au
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Live it up
in Vanuatu

An island favourite
but newly renovated
and refurbished,
Iririki Island Resort
and Spa is set
among spectacular
tropical landscapes
of Port Vila Harbour
and Mele Bay. Expect
five-star comfort
with the convenience
of being a three-
minute ferry ride
from Port Vila.
Quote Better Homes
and Gardens and
receive a welcome
drink on arrival,

a complimentary
fruit platter and

a 25 per cent
discount on Iririki
Day Spa massages
and treatments.
Priced from $330*
per room per night.
How to book

Call (03) 9326
6579 or email
hello@iririki.com.
*Terms and conditions
apply, Rate based on
Island Fare, subject to
availability at time of
booking. Valid for stays
until 31 March 2017. Book
by 30 November 2016.
Not valid in conjunction
with any other offer or
package promotion.
Pacific Magazines Pty

Ltd is not liable or
responsible for any

third party promotion
offered to BHG readers.




SEE THE NEW MUSEUM
OF MODERN ART
After an expansion and refurbishment that

took three years, the San Francisco Museum

of Modern Art reopened earlier this year.
It's a stunning piece of architectural genius
— from the impressive living garden wall

to the use of cutting-edge technologies to
guide you through the whole experience. It
houses what some might call the ‘greatest
hits’ of the modern-art world, including
pieces by Warhol, Lichtenstein and Diane
Arbus, and Richard Serra’s awe-inspiring
Sequence sculpture, a giant steel maze.

In between viewing art, visit the array

of amazing cafes and restaurants. Plan

to explore over a couple of days.

Find out more sfmoma.org

=____

h s
TRY THE FOOD

San Francisco is a foodie’s dream and
all across town you'll find amazing cuisine.
Try the seafood at Alioto’s on Fisherman’s
Wharf, a local favourite combining old-
world service with a stunning view. Be
sure to sample the cioppino, an Italian-
American seafood stew. Other great options
include Fogo de Chao, a classic Brazilian
steakhouse, and Boudin Bakery for their
renowned sourdough. Those in the mood
for browsing should head over to the Ferry
Plaza Farmers’ Market for a delicious array
of organic produce and artisanal wares.
Find out more aliotos.com,
fogodechao.com, boudinbakery.com,
ferrybuildingmarketplace.com

Golden Gate Bridge

'IW!
MU’H

CYCLE THE GOLDEN GATE

The city is a cyclist's paradise
with an abundance of bike paths right
around the city. Blazing Saddles offer
a range of bikes for hire (including
electric for those wanting a more
leisurely experience) starting at $US32
a day. For a speccy day trip, ride
across the iconic Golden Gate Bridge.
The views of the Bay Area are nothing
short of stunning and if you're tired
you can hop on the ferry with your
bike and head back to home base.
Find out more blazingsaddles.com

Y-
Joseph Kenworthy

HG's production editor,

had a fabulous time

" in The Golden City.




EXPLORE ON FOOT

Despite the hills, San Fran
is a town best seen from the
streets so put on your walking
shoes! You'll want a photo of
the Painted Ladies (a famous
row of colourful Victorian
houses with a backdrop of
the city) and Mrs Doubtfire’s
house. Funky neighbourhoods
like Mission District are worth

exploring, as are the twists and
turns of iconic Lombard Street. :

Tired feet? Jump on a cable
car, if the line isn't too long!

.. Find paradise on the
way to the US

FLY VIA FUI
Here's a new way to get

there. How about a ‘pre-holiday’ :

to get you in the mood? Fiji
Airways offer twice-weekly
Sydney-Nadi-San Francisco
flights, so you can break up
your journey with a couple of
days in paradise before hitting
the West Coast. Fiji Airways’
planes are modern, the service
wonderful and celebrity chef
Lance Seeto has created the
sensational menu inspired by
the cuisine of this island nation.

Find out more fijiairways.com

SHOP

Famous for its
music venue, The
Fillmore District is
also home to a great
range of shopping
including notable
brands Marc by Marc
Jacobs, Jonathan Adler,
'Occitane, Ralph
Lauren and Betsey
Johnson among smaller
boutiques. Delish
dining options include
Woodhouse Fish Co.
and La Mediteranee.
Want more shopping?
Those looking for a
bargain should head
downtown to Market
Street to spend time
browsing the racks
at the newly opened
department store
outlets Off Saks and
Nordstrom Rack. The
famous jazz festival is
on 1-2 July 2017.
Find out more
fillmoreshop.com

Do time on ‘The Rock’

VISIT ALCATRAZ

As one of the city’s great
tourist attractions, Alcatraz is
host to bustling crowds but
it's more than worth the ferry
ride to visit it. For many years
this island prison/fortress was
home to some of the most
notorious criminals in US
history including Al Capone,
George ‘Machine Gun’ Kelly
and the legendary ‘Birdman
of Alcatraz’, Robert Stroud.
The fantastic Cellhouse Audio
Tour uses actual inmate and
prison officers’ voices to create
an absorbing and immersive
guided experience.
Find out more
nps.gov/alca

TOUR THE HAIGHT

An integral part of San Fran’s
heritage is the hippie culture of the
60s. The Haight (at the junction of
Haight and Ashbury streets) was
the epicentre; psychedelic groups
such as Moby Grape and The
Thirteenth Floor Elevators crashed
in grand old houses. The Haight is
still a stronghold of hippie culture
and borders Buena Vista Park.
Music nuts should visit Amoeba
Records, in an old bowling alley.
Find out more haightshop.com

ole 7,

Want more ideas for your San
Francisco holiday? Check out the
funky and informative official city
website, sanfrancisco.travel.

Stay

The city has always done
boutique well. The Kimpton
Buchanan in Japan Town
(bordering Fillmore and Pacific
Heights) is a modern hotel but
with retro charm. It has all the
modern conveniences, including
the all-important in-room coffee
machine to help kickstart your
day, thebuchananhotel.com.
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he hub of Queensland’s
spectacular Sunshine
Coast, Maroochydore is
a marine-lover’s paradise, with
stand-up paddleboard and kayak
hire as well as sunset cruises
along the Maroochy River.

The city has an array of
restaurants and cafes to discover.
Start with a meal by the river’s
edge at Ebb Waterfront Restaurant
then take a leisurely stroll, spotting

APP OF THE
MONTH
Hotel Tonight

Are you one of
those travellers
who's happy to
leave everything
to the last minute?

Frtrt

pelicans along the way, to the
seaside neighbourhood of Cotton
Tree and enjoy the parklands and
views. Also worth exploring is the
impressive Underwater World Sea
Life Mooloolaba, where you can
even be a seal trainer for a day.
After a full schedule of
adventuring, head to one of the
many bars for a cocktail and live
music. Try Solbar at the Big Top
Market Fresh on Ocean Street.

rrrrrt

on Savin
overs

marvel at
aycaore

Maroochydore is the gateway
to world-renowned Noosa as well
as the Eumundi Markets and Steve
Irwin’s legacy, Australia Zoo.
Where? Maroochydore is
100km north of Brisbane but

has its own airport, which Virgin,
Qantas and Jetstar all fly to.
When? Year-round, though
expect crowds in summer.

Find out more
visitsunshinecoast.com

Well, this could be
the app for you!
Hotel Tonight allows
you to search cities
for the best deals

in last-minute hotel
bookings from

Palm Springs to
Perth. The app,
available for iPhone,
Android and also
on a mobile-
friendly website,
sorts hotels into
categories such as
basic, hip or luxe.
Find out more at
hoteltonight.com.

The experts at Escape Travel

(escapetravel.com.au) reveal secrets
to save when you head abroad.

v/ SHOULD | BUY DUTY FREE?
Duty-free liquor and cigarettes offer
big savings, but for anything else, it
can vary, so do your research first.

v/ SHOULD | PAY IN
AUSTRALIAN DOLLARS?
When you're overseas and making
a purchase on your credit card,
it's usually best to pay in local
currency as paying in Australian
dollars comes with a dynamic
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currency conversion,
which can add on up to five
per cent to your purchase.

v WHEN RENTING A

CAR SHOULD | EVER
CHOOSE TO BUY THE
FULL TANK OF PETROL?
It's always a good idea to fill

up the tank before returning
your hire car to avoid hefty fuel
surcharges. Opting for a refueling
service will often only work out
cheaper if the tank is completely
empty (which is near impossible
to judge in a new destination).

Cexclusive to

BHG

READERS /

Cruise Japan
Cruise Express
is offering solo
travellers and
couples a free
upgrade worth
$500 per person
from an inside cabin
to an ocean-view
(obstructed) cabin on
its 17-night escorted
‘Springtime in Japan’
land and sea tour.
Departing 13 April
2017, the tour is
timed to see Japan'’s
famous cherry trees
in full bloom. It
includes a six-night
overland tour taking
in Tokyo, Kyoto,

@ bullet trains and

ornate castles and
palaces. A nine-night
cruise around Japan
to South Korea is
also included aboard
Diamond Princess.
How much is it?
Including return
flights from Australia,
the package is

from $8490 per
person, twin-share,
or $11,990 for

solo travellers.

How to book Call
Cruise Express on
1300 764 509

and quote ‘BHG'.
For more info Visit
cruiseexpress.com.au.

*Conditions apply and

is subject to availability.
Terms and conditions
apply. Pacific Magazines
Pty Ltd is not liable

or responsible for any
third party promotion
offered to BHG readers.



WINNER
BEST DOMESTIC
TOUR OPERATOR

WINNER
BEST INTERNATIONAL
~_ TOUR OPERATOR

WINNER
BEST RIVER CRUISE
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APT

UNFORGETTABLE

sSEEsBABERERIREREEES

Eastern Canada’s Fall Colours CANADA

Experience an enthralling clash of old-world charm and modern QUEBEC CITY
culture, with nature surrounding you from all angles. With iconic hotels, ONTARIO QUEBEC
fine dining and five-star service, experience the APT difference MONT-TREMBLANT

in Eastern Canada & USA. Vs
OTTAWA @ @ MONTREAL

INCLUDED - Iconic luxury hotels and resorts throughout Canada TIEN

including t ights at Fai t Le Chateau Front in Quebéc Cit : | ~om—— o BRETTON

including two nights at Fairmont Le Chateau Frontenac in Quebéc City . ; %towe WGODS

EXCLUSIVE - Dine overlooking the brink of Niagara Falls and head to the 3 TORONTO 9 S VT |
»‘ \ tario
\ ake Oni

illumination tower to create your very own light display right on the falls [/ NH
o Salem

MA @ BOSTON
RIJ /
USA Newport

NIAGARA FALLS @

including APT’s Freedom of Choice Touring & Dining, all tipping, NY
airport welcome, transfers and port charges

INCLUDED - A comprehensive range of included sightseeing activities,

Toronto to New York City |
18 days from $12,095* per person, twin share - NEW YORK CITY®
Fly for $1,295* per person

Visit aptouring.com.au/Canada2017 or call 1300 203 078 or see your local travel agent

*Conditions apply. Prices are per person (pp), AUD, twin share and include port charges. Prices are inclusive of Early Payment Discount. Prices are correct as at 1 August 2016, but may fluctuate due o changes in availability, surcharges, fees, taxes or exchange rafes. Price is based on UTEF18: 16 September
2017. ALL OFFERS: Offers are subject to availability, are not combinable, are available on new bookings only and may be withdrawn at any time. A limited number of offers are available on selected departures. Book by 30 November 2016, unless sold out prior. DEPOSITS & FINAL PAYMENTS:
A non-refundable deposit of $1,000 pp is due within 7 days. A second non-refundable deposit of $2,000 pp is due by 30 November 2016. Final payment s due 100 days prior to departure. EARLY PAYMENT DISCOUNT: Save up fo $400 pp on holidays of 16 days or more. A non-refundable deposit
of $1,000 pp is due within 7 days. A second non-refundable deposit of $2,000 pp is due by 30 November 2016. Tour must be paid in full 10 months prior to departure date. This offer is combinable with applicable airfure offer and Travel with Friends discount. AIRFARE OFFERS: Limited seafs
on set departures in economy dass with Air Canada (L class), or another airline of APT’s choosing. Airfure offers are subject to availability of airline and booking dlass. Once booking dlass sold out, surcharges apply. Flights must be booked by APT. Airfare offers are available from selected capital cifies.
FLY FOR $1,295 PER PERSON: Offer includes return economy class airfare, with air taxes up to the value of $200 pp. Offer available when booking UTEF18 on September to October 2017 departures. Australian Pacific Touring Pty Lid. ABN 44 004 684 619. ATAS accreditation #A10825. APT4698
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Rock the rock at Bald Rock

These Aussie national parks are set to be explored

Bald Rock National Park, NSW
Pack your swag and put on your walking shoes, any month of
the year is a great time to head to northern NSW to conquer
the granite behemoth known ;S“Bald Rock. The 750m tall
lump of granite is the centrepiece of the Bald Rock National
rk, 25 minutes from Tenterfield. It's the largest granite
rock in Australia. The Bald Rock Camping Site L.
features barbecues, showers, drinking water =
and toilets; a night's camping will cost a family f
of four $35 but there’s no bookings. “A
Find out more nationalparks.nsw.gov.au

- ! |

D’Entrecasteaux National Park, WA

This untamed wilderness takes in 130km of WA's southern coast, from
Augusta to Walpole. The park is an ever-changing tableau of white
beaches, sand dunes, coastal cliffs, karri forests and freshwater lakes.
Really get off the beaten track by staying at the Banksia Campsite

— it's only accessible by 4WD. It costs less than $20 a night for a
family of four and has a communal fire pit (check for restrictions),
toilet, shelter and is close to Mandalay Beach. It's a beautiful spot

for swimming, fishing and fossicking. Be aware though, you can't
book a campsite, so it’s first in, best dressed and space is limited.
Find out more parkstay.dpaw.wa.gov.au

A GREAT FAMILY TENT
This camping essential is

open, airy and light-to-carry,

yet strong. Made for four, it's
easy to set up and has sturdy
steel poles. It also has a strong
built-in floor with high seam-line
to help prevent water getting in.
Buy now from bhgshop.com.au.
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D’Entrecasteaux, WA

almon Beach,

Deepwater
National Park, QId
Gazetted as a national
park in 1988,
Deepwater, about
100km north of
Bundaberg, has pristine
freshwater ecosystems
and sandy beaches.
Camping is $24.50 a
night for a family and
you can book online.
Go there for fishing

and bushwalking, and
between November and
March sea turtles return
to their nesting sites.
Find out more
nprsr.gld.gov.au

One of the most
handy inventions
made for the camper
is the Dolphin LED
lantern (and it's
Australian!). It can
handle bumps, is
waterproof and,
best of all, it's
super-bright so you
can see your way at
night. $19.99, visit
dolphintorches.com.

BUY NOW
FROM

Young turtles at
Deepwater Park

Photography Getty Images
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.)) THE NEW DOLPHIN LED LANTERN.
NOW TWICE AS BRIGHT".

Turn night into day with the new Dolphin lantern.

*vs. previous Dolphin LED lantern with 100 lumens.




Seen an animal in need of assistance? Here's how to help

t this time of year there’s lots of wildlife with babies venturing out onto the road.
With more cars too, the result is thousands of injured animals — from reptiles to
birds of all shapes and sizes, including pelicans! Follow these tips from WIRES

(Wildlife Information, Rescue and Education Service) if you find a furry friend in need...

You to the rescue! 4. Remove any threat to in a warm, dark and quiet

1. Keep a box (or rescue the animal, such as your own place. If you see a chick on
basket), a torch and a pets, to minimise stress. the ground, don't assume it
towel in your car just in 5. If catching an injured needs assistance. Magpies
case you come across seabird, control the head (by and noisy miners, for instance,
any animals in need. holding its beak) and the wings  learn to fly from the ground.
2. Always use caution first before covering its head 7. If you find a severely
when handling wildlife. with a towel or shirt. Stay calm!  injured animal, take it

3. Don’t give any food or 6. If rescuing any sick straight to your nearest
water until you speak to a vet. or injured bird, contain it wildlife-friendly vet.

SEEN

# PELICANS

need a hand too!

The most common seabird emergencies
include entanglements and injuries. You
can help rescue groups like Queensland’s
Twinnies Pelican and Seabird Rescue
save seabirds. Check out their Pelican
Adoption Program on twinnies.com.au.

It's pet
playtime!

Stimulating pets
mentally and physically
can help them be
well-adjusted, avoid
behavioural problems
and learn obedience.
Try these tricks, they're
the cat's meow!

m Play scent games with
your pooch by hiding
Fido's favourite treat in
your home or yard and
letting him sniff it out!

m Cats love hide-and-
seek. Hide behind doors
and furniture and it'll be
hello kitty in no time!

m Teach your dogs to sit
together and take turns
grabbing a treat when
you call their names.

| You can ‘target train’
your pet — including
rabbits, guinea pigs,
birds and even fish! — to
‘touch’ a target like your
palm using treats or a
clicker. Works wonders
when Rover refuses to
walk forward, too.

m If you're away, leave
your furry friend —
bunnies and guinea pigs
included — an interactive
puzzle food feeder.

m Place empty cardboard
boxes around the house
for your playful pussycat
to jump in and out of.
Or build a feline fun
centre with cat-friendly
toys, scratching post,
puzzle feeder and
pockets to hide in.

m For advice on pet

training, see apdt.com.au.

Check out wires.org.au and download the WIRES Wildlife Rescue App for wildlife advice and rescue assistance.
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CPG EDITOR'S
CHOICE AWARD

Australia’s Destructive behaviour patterns, fear of thunderstorms/fireworks,
No.| Natural separation anxiety, uncontrolled barking and whining are often all the

Anti-stress . . .

Formula is result of high stress and anxiety levels in your pet.
NOW EVEN o, . . . .
Vetalogica’s Canine Tranquil Formula for dogs and Feline Tranquil Formula
for cats are scientifically formulated with natural ingredients into a great

tasting ‘Non-Drowsy’ chewable tablet.

Use daily to help maintain an emotional balance and calmness in your pet.

Ll [ .
e, e e Winner (International) - 2015 SupplySide West “Best Pet Food/Treats”

10 Flawnuree Chew sbini 74

Pve TALOGICA

VETALOGICA"

We love pets

For more information on Vetalogica’s
complete range call 1300 881 730 or visit
www.vetalogica.com.au

“For a complete Stress and Anxiety management plan, | g

recomm'end. usmg.Tranqu Formfjla asa dall.y supplement Rt . Dr. Ban'y

in combination with the world’s first fast-acting treats for 7 ] (Ve terinarian)
pets -VitaRapid Tranquil Dog Treats or VitaRapid Tranquil
Cat Treats for immediate results.”

m @ - PETEARN w s, [GONRRES PP Gy oavert) COmEOTES ‘% S J—— M& ﬂ. —
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& in full bloom

2 FREE sachets of sunflower seeds
from Garden Express when you subscribe .

to Better Homes and Gardens or Home Beautiful

during our bloomin'’ spring sale!

* g

Eat fresh for
BIG FLAVOURS

Plies e mew coow
PULLED PORK AMD SLAW
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Boy scout elf readeroffer
Code:

EOTS001

Tarta new .
stmas tradition!

Girl scout elf
EOTS004 the hide-and-seek fun begin
E—

apturing the hearts of children everywhere — and parents, too — are
these magical, and a little bit mischievous, scout elves. They watch the
kids during the day and report to Santa at night, helping him manage
his naughty and nice lists. When they get back from the North Pole, they find
a new place to sit and wait for the kids to find them. Oh, the excitement!

-

A Christmas Tradition

Adopt a new family tradition this holiday season!

® and © 2014 CCA and B, LLC, all rights reserved

=2 the _ . @
o s =) =4 ”:3‘.
: - / =d=als
. e e
Each boxed set includes: $69.95 each A Christm
®m A beautifully illustrated children’s book  set plus P&H
B 1 scout elf (of your choice) Shipping commences

H Keepsake gift box 1 October 2016

the Shelf: A Chritmas Tradition,

iscouc S  only $69.95 plu bhgshop.com.au
EOTS002 &N —
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crochetprojects

Slip knot

Make a loop, then hook another
loop through it. Tighten gently
and slide the knot up the hook.

=

Chain (ch)

Yarn over hook (yoh) and
draw yarn through the loop on
the hook to form a new loop.
Repeat to form as many chains
as required. Do not count the
starting slip knot as a chain.

mp
e

>

Slip stitch

‘&

Slip stitch to make a ring

Slip stitch (sl st)

Insert hook into the work (here,
second chain from the hook),
yarn over hook, draw yarn
through both the work and

the loop on the hook.

To join chains into a ring with
a slip stitch, insert hook into
the first chain, yarn over hook,
draw yarn through both the
work and the loop on the hook.

Double crochet (dc)

* Insert hook into work (or the
second chain from the hook
on starting chain).

Yarn over hook and draw yarn
through work only. Yarn over
hook again and draw the yarn
through both loops on the hook.

This is one double crochet stitch.
To continue, repeat from *.
4

Double treble (dtr)
Wrap yarn twice around hook
and insert hook into the work,
yarn over hook and draw yarn
through work only. Then yoh
and draw through first 2 loops
on hook, yoh and draw through
next 2 loops, then yoh and
draw through last 2 loops. i
Wy,

Abbreviations

Australian and UK crochet
terms used throughout

approx = approximately
beg = begin/ning

ch = chain

cont = continue

dc = double crochet

dtr = double treble
htr = half treble
Ip/s = loop/s

rep = repeat

sl st = slip stitch
sp/s = space/s
st/s = stitch/es

tr = treble

Treble (tr)

* Yarn over hook and insert
the hook into the work (or
fourth chain from the hook
on the starting chain).

Yarn over hook and draw
through the work only.

Yarn over hook and draw
through the first 2 loops
on the hook only.

Yarn over hook and draw
through the last 2 loops
on the hook.

This is one treble stitch.
To continue, repeat from *.

'

Half treble (htr)

* Yarn over hook and insert
the hook into the work (or
third chain from the hook
on the starting chain). Yarn
over hook and draw through
the work only. Yarn over
hook and draw through all
3 loops on hook. This is
one half treble stitch. To
continue, repeat from *.

v

Changing colour
in crochet
(treble fabric)
When changing colour
of yarn, use a new
colour to work the final
loop of the last stitch
of the old colour.

Half mattress stitch seam

1. Put pieces next to
each other, right side
up, edges together.
2. Bring needle up
through centre of first

edge stitch on 1 piece.

3. Insert needle in
centre of first edge
stitch on other piece,
then out at centre

of next edge stitch
on that side. Insert
needle in centre of
edge stitch from Step
2, then out again at

centre of next edge stitch. Swap from side to side,
always going into centre of stitch that the last stitch
on that side came out of. Don't pull yarn too tightly.

-




ROWAIOY:

Here are all of the
instructions you need to
crochet a cool collection!

Making floral motifs

Easy crochet

Tension: Floral motifs measure 17cm
across, using 4mm hook. Check your
tension carefully as quoted measurements
and quantities for items are based on

this tension. If motif measures more than
17cm across, use a smaller hook; if it
measures less, use a larger hook.

(see diagram, right)
Using 4mm hook and first colour (see
colour chart, right), make 6¢ch and join
with a sl st in first ch to form a ring.
1st round: 1ch, 12dc in
ring, sl st in first dc.
2nd round: 4ch, 1dtr in same st as sl st,
1ch, * 2dtr in next dc, 1ch, rep from * to
end, sl st in 4th ch at beg, fasten off.
3rd round: Join second colour with a sl
stin any 1ch sp, 1ch, 1dc in same sp as
sl st, * 4ch, 1dtr in same ch sp, 3ch, 8tr
in Ip formed by last dtr, 1dc in next ch sp,
rep from * to last ch sp, 4ch, 1dtr in same
ch sp, 3ch, 8tr in Ip formed by last dtr, sl
st in first dc, fasten off ... 12 petals.
4th round: Join third colour with a sl
st in first tr at top of any petal, 1ch,
1dc in same st as sl st, * 5¢ch, 1dc in
first tr at top of next petal, rep from
*to end, 5ch, sl st in first dc.
5th round: 3ch, * 6tr in next 5ch Ip,
1tr in next dc, rep from * to last 5ch
Ip, 6tr in last 5ch Ip, using Lunar Rock,
sl stin 3rd ch at beg ... 84 sts.
6th round: 7ch, 1dtr in same st as sl
st, * 1dtr in each of next 2tr, 1tr in each
of next 3tr, 1htr in each of next 2tr, 1dc
in each of next 6tr, 1htr in each of next
2tr, 1tr in each of next 3tr, 1dtr in each
of next 2tr, (1dtr, 3ch, 1dtr) in next tr,
rep from * 3 times, omitting final (1dtr,
3ch, 1dtr), sl st in 4th of 7ch at beg.
7th round: 4ch, * (2dtr, 3ch, 2dtr)
in next 3ch sp, 1dtr in next dtr, 1tr in
each of next 20 sts, 1dtr in next dtr,
rep from * 3 times, omitting final dtr,
sl st in 4th ch at beg. Fasten off.

7%/6 .
\ Cont. from page 42
-

KEY

= = slip stitch (sl st)

= = chain (ch)

+ = double crochet (dc)
T = half treble (htr)

‘l; = treble (tr)

% = double treble (dtr)

KEY

Lunar Rock
Frosty Green
. French Blue
. Persian Green
Mineral
B orchid
. Flamingo

Fresh Green

. Aqua

Pink

. Orange

Yellow

o) @ © @

& @ [o

A

Flamingo
Mineral
Persian Green
B

Pink

Persian Green
Orange

C

Persian Green
Flamingo
Aqua

D

French Blue
Frosty Green
Fresh Green
E

Orchid

Pink

Yellow

F

Orange
Orchid
French Blue
G

Orange
French Blue
Frosty Green

Floral mfﬁ/f p@aﬂm\m

o e R S T T e W

H o

Yellow Aqua

Fresh Green Fresh Green
Flamingo Frosty Green

P

|
Fresh Green @ Flamingo
Yellow Yellow
Aqua Orchid
J Q
French Blue Aqua
Orange Orange
Frosty Green Orchid
K R
Yellow Frosty Green
Aqua Mineral
Fresh Green Pink
L : S
Persian Green Frosty Green
Orchid : Flamingo
Pink Orange
M T
Mineral Mineral
Persian Green Frosty Green
French Blue Yellow
N V]
Orchid Fresh Green
French Blue Pink
Flamingo Persian Green
\'
O Pink
Aqua
Mineral

——
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Easy crochet
Finished size
Small throw 140 x
170cm (approx)
Large throw 190 x
240cm (approx)

Gather your supplies
Small throw: Patons Cotton
Blend 8 ply (50g): 23 balls
Lunar Rock Shade 37; 3 balls
each: Frosty Green Shade
36, Persian Green Shade

30, Orchid Shade 28, Pink
Shade 15 and Orange Shade
7 2 balls each: French Blue

RO

Soft spoL;:u;i;ion

Shade 35, Mineral Shade 29,
Flamingo Shade 25, Fresh
Green Shade 24, Aqua Shade
17 and Yellow Shade 6
Large throw: Patons Cotton
Blend 8 ply (50g): 43 balls
Lunar Rock Shade 37; 5

balls each: Frosty Green
Shade 36, Orchid Shade 28
and Pink Shade 15; 4 balls
each: French Blue Shade 35,
Persian Green Shade 30,
Mineral Shade 29, Flamingo
Shade 25, Fresh Green Shade
24, Aqua Shade 17, Orange
Shade 7 and Yellow Shade 6
Both: 4mm crochet

hook; yarn needle

wn

Throw mscmz%q) a{mgmm
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Area inside red outline is Small throw size

Here’s how

Following written instructions
or diagram for Floral motif (see
page 217), make 2 each of
motifs C, F and H; 3 each of
motifs D, E, G, |,J, Rand V; 4
each of motifs A, B, K, M, P,

T and U; 5 each of motifs L,

N, O, Qand S ... 80 motifs.

Following written instructions
or diagram for Floral motif (see
page 217), make 5 each of
motifs A, B, C, D and E; 6 each
of motifs § G, H, I, Jand K; 8
each of motifs L, M, N, O, P
and Q; and 9 each of motifs R,
S, T,Uand V ... 154 motifs.

To make up

Following Throw assembly
diagram (see left), with wrong
sides together, using 4mm hook
and Lunar Rock, loosely sl st
motifs together working through
both thicknesses. Sew in ends.

Border

Using 4mm hook and Lunar
Rock, work 3 rounds of tr evenly
around 4 edges, increasing or
decreasing as necessary to
keep work flat. Fasten off.

Easy crochet
Finished size 70 x 70cm

Gather your supplies
Colourway 1: Patons Cotton
Blend 8 ply (509): 8 balls Lunar
Rock Shade 37; 3 balls French
Blue Shade 35; 2 balls each:
Frosty Green Shade 36, Flamingo
Shade 25 and Yellow Shade

6; 1 ball each: Persian Green
Shade 30, Mineral Shade 29,
Orchid Shade 28, Fresh Green
Shade 24, Aqua Shade 17, Pink
Shade 15 and Orange Shade 7
Colourway 2: Patons Cotton
Blend 8 ply (509): 8 balls Lunar
Rock Shade 37; 3 balls Orchid
Shade 28; 2 balls each: Frosty
Green Shade 36, Flamingo
Shade 25 and Yellow Shade 6;

1 ball each: French Blue Shade
35, Persian Green Shade 30,

Mineral Shade 29, Fresh Green
Shade 24, Aqua Shade 17, Pink
Shade 15 and Orange Shade 7
Both: 4mm crochet hook; yarn
needle; 65 x 65cm cushion insert

Here’s how

Following written instructions
or diagram for Floral motif
(see page 217), make 2 each
of motifs B, F, J, K, O and U;
and 4 each of motifs C, N,

B Rand T ... 32 motifs.

To make up

Following Cushion assembly
diagram (see below), with wrong
sides together, using 4mm hook
and Lunar Rock, loosely sl st

all 16 motifs together working
through both thicknesses.

Make 2 pieces alike.

Join sides

With wrong sides of both
pieces together, using 4mm
hook and working through

both thicknesses together, join
Lunar Rock with a sl st in any
corner then loosely sl st all
edges, placing Cushion insert
before working final edge. Using
4mm hook and French Blue

for Colourway 1, OR Orchid for
Colourway 2, work 3 rounds

of tr around all sides, working
extra 3tr in each corner of every
round. Fasten off. Sew in ends.

Beginner crochet
Finished size 23 x 23cm

Gather your supplies
Colourway 1: Patons Cotton
Blend 8 ply (50g): 1 ball each:

Cushion assembly diagrom
RI(P|T|C

UlJ|K|N
CIN|P|O
TIB|R|F




1st Colour (C1) Flamingo
Shade 25, 2nd Colour (C2)
Pink Shade 15, 3rd Colour (C3)
Mineral Shade 29, 4th Colour
(C4) Yellow Shade 6 and 5th
Colour (C5) Orange Shade 7
Colourway 2: Patons Cotton
Blend 8 ply (50g): 1 ball each:
1st Colour (C1) French Blue
Shade 35, 2nd Colour (C2)
Aqua Shade 17, 3rd Colour
(C3) Persian Green Shade 30,
4th Colour (C4) Fresh Green
Shade 24 and 5th Colour

(C5) Frosty Green Shade 36
Colourway 3: Patons Cotton
Blend 8 ply (50g): 1 ball each:
1st Colour (C1) Mineral Shade
29, 2nd Colour (C2) Frosty
Green Shade 36, 3rd Colour
(C3) Lunar Rock Shade 37,
4th Colour (C4) Flamingo
Shade 25 and 5th Colour

(C5) French Blue Shade 35
All colourways: 4mm

crochet hook; yarn needle

Here’s how
Tension: Correct tension is
not essential for this project.

Using 4mm hook and

C1, make 41ch.

1st row: Miss 1ch, 1dcin
each ch to end ... 40dc.
2nd row: 1ch, 1dc in
each dc to end.

Last row forms dc fabric.
Work a further 8 rows.

NoTe When changing
colour, use new colour to
work final Ip of last st in
old colour (see page 216).
Break off old colour.

Change to C2 and
work 10 rows.

Change to C3 and
work 10 rows.
Change to C4 and
work 10 rows.
Change to C5 and
work 10 rows.
Change to C3 for rem.

Begin edging

Make 15ch, sl st in first ch
(to form loop), work 1 round
dc evenly around all edges,
working 3dc in each corner,
sl st in first ch. Fasten off.

To make up
Do not press. Sew in ends.

Easy crochet
Finished size 30cm
dia., excluding trims

Gather your supplies
Patons Cotton Blend 8 ply
(509): 1 ball each: Frosty
Green Shade 36, Persian

crochetprojects

Green Shade 30, Mineral
Shade 29, Orchid Shade
28, Flamingo Shade 25,
Aqua Shade 17, Pink Shade
15 and Yellow Shade 6;
3.5mm crochet hook; yarn
needle; pompom maker or
piece of cardboard; 30cm-
dia. embroidery hoop

Here’s how
Tension: Correct tension is
not essential for this project.

Using 3.5mm hook and
following written instructions
or diagram for Floral motif
(see page 217), work
rounds 1 to 4 inclusive of »

Manddala maqic aﬁogm\m

. A
1
Q/i,jl‘/“/\/fk{"axff/\/;,{/‘ 0,./»-—"

Q/{/\ _,1&-'* ’f—*
P T v e T
i Qf___{:an Y 0#__‘.--}-“
B R e N e
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KEY

= = slip stitch (sl st)

© = chain (ch)

+ = double crochet (dc)
T = half treble (htr)

{ = treble (tr)

* = double treble (dtr)

Note - One quarter of
dreamcatcher shown.
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motif P (see diagram on

page 217 for colour order).
5th round: 3ch, * 6tr in next
5ch Ip, 1tr in next dc, rep

from * to last 5ch Ip, 6tr in

last 5ch Ip, using Pink, sl st

in 3rd ch at beg ... 84 sts.

6th round: 5ch, * miss 1tr, 1tr
in next tr, 2ch, rep from * to
last tr, miss last tr, using Frosty
Green sl st in 3rd of 5ch at beg.
7th round: 3ch, * 2tr in next
2ch sp, 1trin next tr, rep from
* to last 2ch sp, 2tr in last 2ch
sp, using Persian Green sl st

in 3rd ch at beg ... 126 sts.
8th round: 3ch, 1tr in next

tr, * miss 1tr, 1ch, 1tr in each
of next 2tr, rep from * to last

tr, miss last tr, 1ch, using
Mineral sl st in 3rd ch at beg.
9th round: 3ch, 1tr in next tr,
* 1tr in next 1ch sp, 1tr in each
of next 2tr, rep from * to last
1ch sp, 1trin last 1ch sp, using
Flamingo sl st in 3rd ch at beg.
10th round: 4ch, * miss 1tr,
2ch, 1tr in next tr, rep from * to
last tr, miss last tr, 2ch, using
Yellow sl st in 3rd ch at beg.
11th round: 3ch, 2tr in next
2ch sp, * 1trin next tr, 2tr

in next 2ch sp, rep from *

to end, using Orchid sl st in
3rd ch at beg ... 168 sts.

N o7z When work fits the
embroidery hoop, slightly
stretched, fasten off without
joining any more colours.

12th round: 3ch, 1tr in next
tr, * 1ch, miss 1tr, 1tr in each
of next 2tr, rep from * to last

tr, 1ch, miss last tr, using

Aqua sl st in 3rd ch at beg.
13th round: 3ch, 1tr in next tr,
* 1tr in next ch sp, 1tr in each
of next 2tr, rep from * to last ch
sp, 1trin last ch sp, using Frosty
Green sl st in 3rd ch at beg.
14th round: 3ch, 1trin

each tr to end, using Persian
Green sl st in 3rd ch at beg.
Rep last round using Persian
Green, then any remaining
colours, increasing if necessary
to keep work flat, until work

fits embroidery hoop, slightly
stretched. Fasten off.

To make up

Do not press. Insert work into
hoop. Sew in ends. Cut 8 lengths
of each colour 200cm long and
attach to screw edge of hoop by
folding 4 lengths of same colour
in half then, using crochet hook,
draw ends through loop and pull
to tighten. Repeat with remaining
lengths across edge as pictured.
Using pompom maker or 2
circles of cardboard, 9cm in
diameter with 4cm centre holes,
make a pompom (see Pompom
diagram, left) in each colour.

Tie at random or as pictured.

THE GREAT
SHOPPER TOTE

Easy crochet

Finished size 50 x 50cm,
excluding handles

Gather your supplies

Patons Cotton Blend 8 ply
(50g): 5 balls Lunar Rock Shade
37; 1 ball each: Frosty Green
Shade 36, French Blue Shade
35, Persian Green Shade 30,
Mineral Shade 29, Orchid Shade
28, Flamingo Shade 25, Fresh
Green Shade 24, Aqua Shade
17, Pink Shade 15, Orange
Shade 7 and Yellow Shade 6;
4mm crochet hook; yarn needle

Here’s how

Following written instructions
or diagram for Floral motif
(see page 217) make 2
each of motifs B, C, F J, K, P,
R, Tand U ... 18 motifs.

To make up
Following Tote assembly
diagram (see below), with

wrong sides together, using
4mm hook and Lunar Rock,
loosely sl st the motifs together
working through both of the
thicknesses. Join side edges to
form a tube. Flatten with final
join on right-hand side and sl st
lower edges together. Fasten off.

Handle

Using 4mm hook, join Lunar
Rock with a sl st in corner of
motif F indicated on diagram.
1st round: 1ch, 1dc in same
st as sl st, * (1dc in next motif
corner, 1dc in each of next 26
sts, 1dc in corner of motif)
twice, 1dc in next motif corner,
28ch, 1dc in next corner of
same motif, rep from * once,
omitting final dc, sl st in first dc.
2nd round: 1ch, 1dc in same
st as sl st, * 1dc in each dc

to ch Ip, 30dc in ch Ip, rep

from * once, using Frosty
Green sl st in first dc.

3rd round: 1ch, 1dc in same st
as sl st, 1dc in each dc to end.
Rep last round once, changing
to Lunar Rock for final sl st.

Rep 3rd round twice. Fasten off. »

Tote assembly diagram
Begin handle here-_-)

Py
-
—

R

Join right-hand edge

A
—
0

C to left-hand edge to
form a tube.

U
vy
cC
U

F
KT
B
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LOOK GOOD Fi

[ ife feels

better » colour |

Cancer can take so much from
a person. But it doesn’'t have to
take their self-confidence

= or more than 26 years, Look Good Feel Better v
= N3s helped more than 125,000 Australian cancer
patients regain the power to lock and feel beautiful.
In just over two hours, volunteer beauty professionals help
participants to cope with the appearance-related side
effects of cancer treatment with tips on skin care and
makeup application, scarf styling and wig selection.
Each participant also receives a complimentary
Confidence Kit, full of products to use throughout the
workshop and to take home with them.

For Vanessa, 40, a routine health check resulted in
the worst kind of surprise - a breast cancer diagnosis.
The career-driven Sydney mother of three boys
sought out a Look Good Feel Better workshop

in the hope that it would help her regain control
and a sense of positivity. “| would absolutely
recommend Look Good Feel Better to others
going through treatment,” says Vanessa. "It's
informative, it’s fun - what have you got to lose?"

SEE VANESSA'S STORY
AT LGFB.ORG.AU

“l wanted to feel good about myself, ;?\\WI#/%
particularly around the hair loss — = =
2, ~
and learn how to draw on eyebrows! Days™
It was also a good chance to be in ook good feel better
a room with other women who are FACING CANCER WITH CONFIDENCE
. L : "
going through similar experiences. FOR MORE INFORMATION VISIT LGFB.ORG.AU

VANESSA - LGFB WORKSHOP PARTICIPANT OR CALL 1800 650 960
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COVER STAR
Easy crochet
Finished size To fit
25.5cm-dia. stool

Gather your supplies
Colourway 1: Patons Cotton
Blend 8 ply (50g): 1 ball
each: Frosty Green Shade
36, Mineral Shade 29, Fresh
Green Shade 24, Aqua Shade
17 and Pink Shade 15
Colourway 2: Patons Cotton
Blend 8 ply (50g): 1 ball
each: Orchid Shade 28,
Flamingo Shade 25, Pink
Shade 15, Orange Shade

7 and Yellow Shade 6

Both: 3.5mm crochet hook;
yarn needle; approx 80cm
round hat elastic; stool with
25.5cm-dia. top (from Kmart)

Here’s how
Tension: Correct tension is
not essential for this project.

Sequence for colourway 1
Pink, Fresh Green, Frosty Green,
Aqua, Frosty Green, Mineral,
Fresh Green, Aqua.

Sequence for colourway 2
Flamingo, Yellow, Orange, Pink,
Orange, Orchid, Yellow, Pink.

Using 3.5mm hook and
following written instructions
or diagram for Floral motif
(see page 217), work rounds
1 to 3 inclusive of motif R for
Colourway 1 OR motif F for
Colourway 2 (see diagram on
page 217 for colour order).
Working in colour sequence
as listed above for chosen
colourway, continue

working as follows:

4th round: Join first colour

5

Oz

it with/stripeSk>

with a sl st in first tr at top of
any petal, 1ch, 1dc in same st
as sl st, * 5ch, 1dc in first tr at
top of next petal, rep from *

to end, 5ch, sl st in first dc.

5th round: 3ch, * 6tr in next
5ch Ip, 1tr in next dc, rep from *
to last 5c¢h Ip, 6tr in last 5ch Ip,
using next colour from sequence,
sl stin 3rd ch at beg ... 84 sts.
6th round: 3ch, 1tr in same

st as sl st, * 1tr in each of

next 6tr, 2tr in next tr, rep

from * 10 times, 1tr in each

of last 6tr, using next colour,

sl stin 3rd ch at beg.

7th round: 3ch, 1tr in same

st as sl st, * 1tr in each of

next 7tr, 2tr in next tr, rep

from * 10 times, 1tr in each

of last 7tr, using next colour,

sl stin 3rd ch at beg.

8th round: 3ch, 1tr in same

st as sl st, * 1tr in each of

next 8tr, 2tr in next tr, rep

from * 10 times, 1tr in each

of last 8tr, using next colour,

sl stin 3rd ch at beg.

9th round: 3ch, 1tr in same

st as sl st, * 1tr in each of

next Otr, 2tr in next tr, rep

from * 10 times, 1tr in each

of last 9tr, using next colour,

sl stin 3rd ch at beg.

10th round: 3ch, 1tr in same st
as sl st, * 1tr in each of next 10tr,
2tr in next tr, rep from * 10 times,
1tr in each of last 10tr, using
next colour, sl st in 3rd ch at beg.
Work further rounds in last
colour from sequence without
further increasing until size

to fit stool. Fasten off.

To make up

Thread elastic through final
round of tr, place over top

of the stool, draw up to fit,
then tie firmly to secure.

START WITH STRIPES
Beginner crochet
Finished size 45 x 45cm

Gather your supplies
Colourway 1: Patons Cotton
Blend 8 ply (50g): 4 balls
Main Colour (M) French

Blue Shade 35 and 1 ball
each: 1st Colour (C1) Orchid
Shade 28, 2nd Colour (C2)
Yellow Shade 6, 3rd Colour
(C3) Orange Shade 7, 4th
Colour (C4) Mineral Shade
29, 5th Colour (C5) Pink
Shade 15 and 6th Colour
(C6) Frosty Green Shade 36
Colourway 2: Patons Cotton
Blend 8 ply (50g): 4 balls Main
Colour (M) Frosty Green Shade
36 and 1 ball each: 1st Colour
(C1) Orchid Shade 28, 2nd
Colour (C2) Yellow Shade 6,
3rd Colour (C3) Orange Shade
7, 4th Colour (C4) Mineral
Shade 29, 5th Colour (C5)
Pink Shade 15 and 6th Colour
(C6) French Blue Shade 35
Colourway 3: Patons Cotton
Blend 8 ply (50g): 4 balls
Main Colour (M) Mineral
Shade 29 and 1 ball each:

1st Colour (C1) Orchid Shade
28, 2nd Colour (C2) Yellow
Shade 6, 3rd Colour (C3)
Orange Shade 7, 4th Colour
(C4) Frosty Green Shade

36, 5th Colour (C5) Pink
Shade 15 and 6th Colour
(C6) French Blue Shade 35
All colourways: 4mm crochet
hook or size needed for
correct tension; 45 x 45cm
cushion insert; yarn needle

Here’s how
Tension: 16tr and 9 rows
to 10cm over treble fabric,
using 4mm hook. To work a
tension square, using 4mm
hook, make 26¢ch. Work 14
rows treble fabric. Fasten
off. Check your tension
carefully. If more tr to 10cm,
use a larger hook; if less

tr use a smaller hook.

~ STOCKISTS

Cushion cover (make 2)
Using 4mm hook and

M, make 72ch.

1st row: Miss 3ch (counts
as first tr), 1tr in each
chtoend ... 70tr.

2nd row: (1dc, 1ch) in
first tr, 1tr in each of next
68tr, 1tr in turning ch.

N oTe When changing
colour, use new colour to
work final Ip of last st in old
colour (see page 216). Do
not break off colours until
instructed. Carry any colours
not in use loosely along side
edge of work until needed.

Begin pattern

Change to C1.

1st row: 1ch, 1dcin
each st to end.

Rep last row once.
Change to M.

3rd row: (1dc, 1ch) in first
st, 1tr in each st to end.
Rep last row once.
Change to C1 and rep

1st row twice.

Break off C1.

Change to M.

7th row: (1dc, 1ch) in first
st, 1tr in each st to end.
Rep last row once.

Last 8 rows form patt.
Work 8 rows using C2 in
place of C1. Break off C2.
Work 8 rows using C3 in
place of C1. Break off C3.
Work 8 rows using C4 in
place of C1. Break off C4.
Work 8 rows using C5 in
place of C1. Break off C5.
Work 8 rows using C6 in
place of C1. Fasten off.

To make up

Do not press. Using half
mattress stitch (see page 216),
join sides together matching
stripes. Add cushion insert
(stretching the cover
to fit) before
completing
final seam.

Photography Andre Martin; styling Lisa Hilton; projects Australian Country Spinners; diagrams Stephen Pollitt

WHERE TO
BUY THE

yarn

For all pattern enquiries, and to find your

nearest Patons stockist, call 1800

37 032




GALAH CUSHION Style up your sofa
space and set the tone for a very
successful seating situation! $59.95

COCKY DISH At home on any
shelf this gorgeous piece is
finished to match our
feathered friend’s

crest. $19.95 $ y )
A
-]
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MELAMINE DINNER PLATE FINE BONE CHINA
This fun melamine dinner plate MUG This Major
is a perfect companion for Mitchell design
outdoor entertaining. $16.95 mug is a fabulous

indulgence or the

I , perfect gift! $19.95

catheriffic

at BHGSHOP.COM.AU

Aol & Aash af pronache o your
/ enfertaining extiraragonzas with These
F i gorgeous preces on our shopping list

MAJOR ELL SHAPED

MELAMINE SALAD BOWL | GALAH OVEN MITT

This salad bowl's vibrant design Beat the heat when

sets the scene for fresh and baking and roasting

flavoursome meals. $39.95 with this cheerful oven
mitt pair. $39.95

COOKIE JAR The perfect
place for your favourite
crackers - or any other
treasures you can think of!
$59.95

»
'

COCKATIEL SALAD

MELAMINE SIDE PLATE SERVERS These fun MAJOR MITCHELL CUSHION
Featuring MOZI’s delightful and stylish salad » 2 Be majorly impressed by
Galah character, this side plate servers add a dash N % our gorgeous new design

is perfect and practical. $11.95 of panache! $19.95 * cushion. $59.95

Beﬁtéd{n&l 'SHOP Shop with ws angiime, anguhere

Postage costs may apply to some items.




Better

Homes

PRIORITY SUBSCRIPTION
ORDER FORM

M j 7 I I: S ' | would like to subscribe to
e Better Homes and Gardens and receive
my two free sachets of seeds. Choose from the below:

O 6 months (6 issues) for $30 — save 23%
O 12 months (13 issues) for $59 — save 30% 4 BEST DEAL

Edtor’s no'le
Embrace spring and get planting
with our special spring subscription
deal — only $30 for six issues of
Better Homes and Gardens plus
two free sachets of seeds from
Garden Express! This offer is only
available for a limited time so act
fast before it disappears.

MY DETAILS

NAME (MS/MISS/MRS/MRY): Julia Zaetta, Happy reading!
ADDRESS: Editor

STATE: POSTCODE:

DAYTIME PHONE:

SUBSCRIBE NOW

MOBILE: D.O.B:

@ PAY ONLY $30 for six issues

|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
EMAIL: |

| .

OR SEND A GIFT SUBSCRIPTION | . SAVING YOU 230/0 on our cover price

|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|

TO SOMEONE SPECIAL (Please also fill out your details above) . TWO FREE sachets of sunflower seeds

NAME (MS/MISS/MRS/MR): from Garden Express

ADDRESS:

@ FREE DELIVERY direct to your home
anywhere in Australia

STATE: POSTCODE:

@ NEVER MISS an issue of your

DAYTIME PHONE: favourite magazine again!

PAYMENT DETAILS
CHARGE MY: [[]JMASTERCARD [] VISA [JDINERS CLUB [JAMEX

eworno LLLL L PP ICL T JLL T T ]

CARDHOLDER'S NAME:

PLLLS automatic FREE entry to the

Better Homes and Gardens Club — created especially
for our subscribers to enjoy exclusive offers and the
chance to win fantastic prizes! h

£

SIGNATURE: EXPIRY DATE: /

Gift stock is limited, We reserve the right to replace the gift with one of equal value. Offer is
valid in Australia only and ends 17/11/16. Subscriptions may not include promotional items
packed with the magazine. This offer cannot be used in conjunction with any other offer. Pacific
Magazines Pty Ltd is coll g your personal information for the purpose of processing your
order. As a subsidiary of Seven West Media Limited, Pacific will handle your pefsonal information
in accordance with Seven's Privacy Policy, which is available on subscrit [privacy-
policy. By providing your personal information, you agree to the terms of the Pollcy Without
limiting the foregoing, Pacific may disclose your personal information to its related entities
and service providers for research and profiling purposes as well as processing your order.
Pacific may also use your personal information for the purpose of Pacific and its refated entities
sending you information regarding programs, products and services available through them
and/ or through their business partners, and to Pacific from time to time sharing your personal
information with carefully selected business partners for the purpose of them sending you such
information directly, We will always provide you with the ability to opt out of those communications.

Subscribe [044:f.com.au PEBBKZZA

The best magazines online

MAIL TO: . CALL

Better H d Garde )
Reply Paid 4985 Se.' 1300 301 567

Sydney, NSW 2001 (No stamp required) - and quote P6BBKZZA
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ONLY $30

FOR 6 MONTHS

WHEN YOU SUBSCRIBE TO Be“*’f

-+ 2 FREE

SACHETS OF
SUNFLOWER

: *N‘! s :‘l" m&i"ﬁ%l SEEDS
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PALLED POV AMD SLAR

GardenExpress

J/ Australia’s largest online nursery

HURRY! You must respond by 17 November, 2016.

' subscribetoday.com.au/bhg/P6BBKA




advertisingpromotion

bettershoppin

Planning a trip to the shops? Here’s a round-up of products you may like to check out

: TURN BACK TIME
i i New NIVEA Cellular Anti-Age works to
Herbamare re-ignite your skin’s youthful look from
F i deep within by stimulating older skin cells
/d i to behave young again. With hyaluronic
¢ acid and magnolia extract, it helps reduce
a wrinkles, increase firmness and more.

RRP $27.99. Available from leading

P
P

e, e
e L

supermarkets and pharmacies. Visit nivea.
com.au/products/face-care/cellular-anti-

DELICIOUS WITH i age/cellular-anti-age-day-cream

EVERY MEAL . HELP PROTECT
AVogel Herbamare® is a herbal YOUR FAMILY
seasoning salt prepared from a : ]

combination of 12 fresh, organically :
grown herbs and vegetables, Made W II
according to the original formula of :

. | Protect your family today from the
i burden of your funeral costs with
Seniors Funeral Insurance Plus —

the famous Swiss Naturopath 9 - ] funeral insurance with premiums that
; ] : actually reduce every five years.
ANogel, the fresh ingredients are : : Yo
combined with pure sea salt and CELLLILAI : Call 1300 257 696 for a free quote.
3 AbTI A : *This is general information. Please consider the PDS,

allowed to steep for up to 12 : i avallable from seniors.com.au. Terms and conditions

oo : x apply. Issued by Hannover Life Re of Australasia Ltd
months. Visit avogel.com.au : : ABN 37 062 395 484

LUXURY IN THE
LAUNDRY

Experience a touch of luxury with

fine fragrances recommended by a
world famous perfume house. Fluffy
Fragrance Temptations transport you
to another world, giving you beautifully
soft clothes with a fresh scent that
stays delicately fragrant for up to

14 days. RRP $3.99 (500ml) or

RRP $6.99 (1L).

GET THOSE DIY
PROJECTS DONE

Power through your DIY to-do list this
weekend with the help of the Power
X Change Cordless 2 Piece Kit, just
$169 at Bunnings Warehouse. With

a drill driver, impact driver, 2 x 1.5Ah
Modern and stylish, it's a great size for batteries, fast charger and tool bag,
balconies and small areas. Also available i you'll always be ready to tackle those
is the Hampton 4-Piece Lounge Setting. i projects around the home.

THE PERFECT
OUTDOOR SETTING

The Hampton outdoor bench setting
from Harvey Norman is made from
quality resin wicker with glass top.

Information supplied by advertisers

BETTER HOMES AND GARDENS bhg.com.au



An easy way
to pamper

YOUR FAVOURITE
SNACK IS BACK!

One of Australia's most-loved dairy
snacks, Yoplait Le Rice, is back on
supermarket shelves in two familiar
flavours — Classic Vanilla and Apple
Cinnamon. Le Rice is a delicious,
satisfying and low-fat snack that can
be enjoyed hot or cold and at any time
of day. Look for Le Rice on your next
trip to the dairy aisle and pop it in your
shopping basket today!

NUROMOL

Nuromol offers superior pain relief as
just one tablet of Nuromol provides more
effective and longer lasting pain relief
than two tablets of regular paracetamol.*
Available in pharmacies.

Always read the label. Use only as directed. If symptoms
persist see your healthcare professional. Incorrect use
could be harmful.
*Vs 1000mg regular paracetamol. Mehlisch et al, 2010.
Sponsored by RB.

ASMI: 26629-0816

MULTI-TASKING
LAUNDRY WONDER

Want to save time in the laundry?

New OMO Ultimate Liquid tackles 99
tough stains with one product, delivering
outstanding cleaning and brighter whites
in just one go. And its unique stain eraser
ball acts as a pre-treating device allowing
you to make those tough stains history.
Available in a 900ml and 1.8L bottle.

:  BODY BLISS
] Palmolive Oil Infusions Body
- Moisturisers are luxurious, deeply
hydrating formulas that are easily
absorbed with a non-greasy feeling.
@ Enriched with infusions of botanical

oils, the formula penetrates deeply

> ; to moisturise and rejuvenate,
?wo- / leaving your skin smooth, hydrated
S e and lightly fragranced. RRP $9.99

= : (400ml). Visit palmolive.com.au

TOOLS BUILT
TOUGH

Trojan has been building tools that
you can trust for more than a century.
If there's one thing we've learnt over
the last 100 years, it's that there's no
substitute for quality. That's why we
guarantee our tools for life, so you
never have to hold back when the
going gets tough. Whatever the job,
our tools are up to the task.

A QUALITY GLOVE
TROJAN . YOU CAN COUNT
3 ' . ON IN THE GARDEN

The Green Hands Disposable Glove is
designed for potting, weeding, planting
and more. Made from durable material,

it gives ultimate feeling without breaking
to keep hands dry and clean. Available at
Bunnings, Home Timber & Hardware, and
leading retailers. Visit rhinogloves.com.au

BETTER HOMES AND GARDENS bhg.com.au
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To advertise contact 1800 620 745 or email: david.law@pacificmags.com.au

Stylish Outdoor Buildings @\ i
Sheds | Cubbies | Gaz.ebos | Studios | Cabins ﬁ[f ' ) 8'"1 yi:

) VEGGIE BED |
(GaidenProdUCts . B

ORIGINAL

Choose from 1 of 8 shapes +« Available in 2 colours

o } | g e
Call us now! 1300 552551 | | [J S EaiiNes

www.cedarshed.com.au

HOME ESSENTIALS

Guml eaf

LEAF CLOGGED GUTTERS ARE A HAZARD! ACT NOW.

GUMLEAF HAS THE BEST RANGE INCLUDING
BLUESCOPE STEEL COLORBOND GUTTER GUARD

v Dramatically reduce gutter cleaning

v Fire protection in bush fire season

v Helps stop vermin, pests and leaves

v Cleaner and more water for water tanks
v DIY or installed — you choose

AMAZING SPECIAL

Spend $150 or more on GumLeaf Gutter
Guard direct or at any Bunning’s store and
receive a free Ladders Little Helper safety
device valued at $49.95.

Phone 1300 486 532 with your receipt.

Available at

1300 486 532 | Full installation available | www.gumleafgutterguard.com.au %&’E&ﬂ%




Large (10 lines) L173 W76 H 142cm
|\ Small (8 lines) L163 W61 H133cm

« Fully assembled «Ideal for indoors/outdoors
« Folds flat +Dry indoors and save on power

«Portable +10 line holds 4 king sheets
«No need for an electricdryer  (with 2 spare lines)

«Holds over a load of washing  +8 line holds 4 queen sheets
« Ultra-strong & Lightweight « 2 year warranty

OG’\'E BR4 7 ™

“ 7 PHONE 7 DAYS 1800111 811 Yu{®
m rspegg S.com.au e o



't miss out on your essentials. Call today to find out more!
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To advertise contact 1800 620 745 or email: david.law@pacificmags.com.au

INTERNAL DRAWERS INSIDE
YOUREXISTING CUPBOARDS

om0 ;€

I

Getting down on your hands and
knees to retrieve stored items
from your kitchen cupboards and
pantry can be a pain - literally!

We can do:

1. Pantries

2, Underbench Cupboards
3. Undersink Options

B One visit only — custom built on site in
our unique mobile workshop

W Quality EMearm hardware/lifetime
warranty

B Clean, fast and professional service

B No more cluttered cupboards

B Add value to your home

Fully installed for as little as $295 + GST per cupboard fitout

Install inaDRAWER® today &
marvel at the difference our
inner drawer storage systems
will make to your life without the
expense of a major renovation.

Visit us at www.inadrawer.com.au

or call us fora quote on 1300 INA DRAWER (1300 462 372)

Sydney, Melbourne and Brisbane

v

i

available from

oy

“jollyropes.dianne@gmail.com

WATERPROGF UNDER YOUR DECK

AND TURN THE AREA INTO A USABLE SPACE ALL YEAR ROUND

BEFORE

TTSALSO
ADY
PRODUCT

For Ausste gardeners

ALL PURPLEE TIE
o o T

Call 0417 591113 for your local distributor

o “ ﬁ E R ﬁ Ec K huntersales@netspace.net.au
=

WWW.UNDERDECK.COM.AU

The great Australian dream of owning a home is slipping further and

further out of the reach of hardworking mums and dads. Or is it? Pauline
Longdon reports on how one man is helping everyday Australians safely
build their own multimillion dollar property portfolio in 3-5 years or less.

ITISNOT ABOUT HOW MUCH
MONEY YOU MAKE, IT IS ALL
ABOUT WHAT YOU DO WITH IT
“People want to live in particular
areas and because they can’t
afford to buy a house, they need
to rent a property. It might as
well be one you own. There will
always be demand for homes in
the right areas.”

It is because of this demand,
property prices continue to be
consistent performers.

“There is over 150 years' worth
of data to know how property
performs, so there is no guessing.”

WHEN YOU DO THE SAME
THING AS EVERYONE ELSE,
YOU GET THE SAME RESULTS
According to the Australian
Bureau of Statistics 70% of
households own their own
homes (or are paying them off).
But only 8% of all Australians
(according to the Australian Tax
Office) have an investment
property. Two out of every
three investors were negatively
geared and making a loss on
their property.

One powerful seed of home
ownership was planted

deep within us all. So much so, it
became the great Australian dream.

However, as the dream slowly
slips from the grasp of most
Australians, one man is swimming
against the tide.

Meet Jatinder Kumar, or Jack as he
prefers to be called. He has been
helping everyday Australians to
lock in their future fortune through
properties before its too late.

TO BE SUCCESSFUL YOU NEED
TO THINK DIFFERENTLY

“I was told to work hard for
everything in life. And although

its not completely incorrect, being a
property investor, you don't exactly
work hard for the money you make”
Said Mr Kumar.

“l was told that all debt is bad debt,
but honestly that held me back. You
see, when you use debt to purchase
assets, which grow in value, debt is
your best friend”” People just don't
know how to use debt to build
wealth.

With the equity in your home

and right financial guidance and
strategy you can start building your
property portfolio.

This is what most people think
property investing is all about.

THE REWARDS OF YEARS OF
LEARNING AND EXPERIENCE
“Investing in property is about
making money, not losing money.
Negative gearing is a good tactic,
but you don’t make money when
you use it all by itself. | customise
complete strategies for my clients.
| have spent years learning what |
know from the best people in the
industry who are multimillionaires
through property”

Currently Mr Kumar owns a
multimillion dollar property
portfolio and has plans to buy
property every year until he retires.

“I know what is possible because |
have done it myself. | would never

35-Year-old millionaire helps everyday Australians to
secure their own financial future through property.

recommend a strategy to a client
that | wouldn't be prepared to do
myself’

Jack Kumar has kindly offered
our readers a complimentary
copy of “The 7 Misleading
Myths Unfairly Keeping
Everyday Australians Out

of the Property Market”
(valued at $47). To receive
your copy of this report call:

1800 794 884

or visit his website:
SmartPropertyDeals.com.au
for a copy to be sent to you.

ALIR AL AR M




To advertise contact 1800 620 745 or email: david.law@pacificmags.com.au

BETTER HOME INSULATION

v Reduce energy bills
v $AVE money

Sitver foil bubble insulation

The next generation foil insulation
* Reduce radiant heat fransfer

* Do-it-yourself easy to apply

* |deal for home shed

* Factory warehouse

* Floors walls roofs crawl spaces

* Car caravans campervans

= Any size from 1.5 Sg m fo 600 sgm
= Thin sheets high R rating

Phone 07 5545-2284
Australia wide shipping
www.insulation.vze.com

www.betterhomeinsulation.vze.com
Email: eddie@eddiesolomon.net

AUSTRALIAN MADE

NTERIOR

T
ACADEMY

HIGHLY PERFUMED
#7i
-
‘,
Brindabella Brindabella
Grace Jewel u

GREAT FOR GARDEN OR POTS

SELF-PACED DIFLOMA COURSE BY DISTANCE

FREE CALL: 1800071 100

theinteriordesignacademy.com

range,Oil is myisecret!
It'sino’ordinary.
cleaner, it's a high
quality/furniture
polishiwhich'cleans
away dustiand
grime,lenhances )

the wood grain’

of all my/special | %
furniture;'and &
leaves abeautiful
scent throughout_

HOWARD PRODUCTS AUSTRALIA

T PR TR TS
Ee 4D www.howardproducts.com.au

1800 672 646

Brindabella
m;)rri_é;r .d . Pink Tiger Tequila

Blackspot Buster Roses’ & Tiger Roses firom Brindabella Roses

Raspberry
Tiger Tiger

*See website for details
brindabella-gardens.com.au

7 modern, EXCITING ROSES
and OH SO EASY TO GROW.

ORDER | FruitSaladTrees.com (02)6585 8115
ONLINE | ¢; sales@fruitsaladtrees.com OR 1800 FRUITS

Run On Sun Australia
“Sydney tube”

Solar Hot| Bl
Water / s

Free info packs
www.runonsun.com.au

sales@runonsun.com.au
Ph-Andrew 02 6734 6322

ALL PROUDLY
MADE IN WA m

www.artwraps.com.au (' |

« i » DIY RANGE OF PROFESSIONAL
TEAM-s&£/rL, PRODUCTS NOW AVAILABLE!

*

TERM-seal’s DIY range
of products are:

e Termite and

waterproof

e Eco-friendly

* Cost effective

e Durable

« Easy to install

AVAILABLE FROM TERMSEALDIRECT.COM.AU
AND SELECTED MITRE 10 STORES

TERM-seal Aquablock Plus  TERM-seal Creo Fen 10

APPROVED BY
THE APVMA

Nursing Home Labels
* Iron-on clothing laobels

Value Packs * Stick-On Labels
" Suitable Industrial washers

sy Online Ordering

stralia wide

11 Yeors

come! » & .

£

LobelKingdom.com.au
FREECALL

1800 264 549
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novemberstockists

Dovr sho/o/mp'nﬂ af(z}m&for?. ..

A’kin 1800 651 146
Antipodes antipodesnature.com
Armchair Collective (02) 9999
2871, thearmchair.com.au
Aussie Winners (07) 3206
76786, aussiewinners.com.au

Australian Country Spinners
1800 337 032,
auspinners.com.au

Australian Native Landscapes
13 14 58, anlscape.com.au
Australian Perennial Growers
(02) 9653 2332,
australianperennials.com.au
Aveda 1800 292 069,
aveda.com.au

Ball Australia ballaustralia.com.au
Beachwood Furniture (02)
9918 7162, beachwood.com.au
Bed Bath N’ Table
bedbathntable.com.au

Better Homes and Gardens
Shop bhgshop.com.au

Bing Lee 1300 980 399,
binglee.com.au

Birdies Garden Products
1300 424 734,
birdiesgardenproducts.com.au
Bobbi Brown 1800 304 283,
bobbibrown.com.au

Bosch Australia (03) 9541
5555, bosch-pt.com.au
Bunnings Warehouse (03)
8831 9777, bunnings.com.au
Cabot’s 1800 011 006,
cabots.com.au

Castle and Things 0410 705
253, castleandthings.com.au
Coates Hire 13 15 52,
coateshire.com.au

Cotton On + Mark Tuckey
cottonon.com.au

Country Road 1800 801

911, countryroad.com.au
DATS Skip Bins 1300

003 287, dats.net.au

Dove 1800 061 027,
mydove.com.au

Dulux 13 25 25, dulux.com.au
DWBH Homewares

(07) 3907 7567, dwbh.com.au
Elizabeth Arden 1800 015
500, elizabetharden.com.au
Fantastic Furniture
fantasticfurniture.com.au

F.O.C! On Consignment

(02) 9918 9954, focshop.com.au
Freedom 1300 135 588,
freedom.com.au

Gardenhouse Decor (03) 9338
4556, gardenhousedecor.com.au
Germaine De Capuccini

1300 432 100,
germaine-de-capuccini.com.au
Godfrey Hirst Carpets
godfreyhirst.com/au/carpet
Harvey Norman 1300 464
278, harveynorman.com.au
Haven and Sarah (02) 9918
7772, havenandsarah.com.au
Home on Darley

(02) 9999 6966

Intergrain intergrain.com.au
JB Hi-Fi jbhifi.com.au

Kawana Nursery

(07) 5493 2266

KitchenAid 1800 990 990,
kitchenaid.com.au

Kmart 1800 124 125,
kmart.com.au

Madara (02) 9599 0423,
biobeauty.com.au

Napoleon Perdis 1300 625
387, napoleonperdis.com
Natio natio.com.au

Nivea nivea.com.au

Northcote Pottery (03) 9464
2733, northcotepottery.com
Nude by Nature 1300 366
147, nudebynature.com.au
Plant Growers Australia

(03) 9722 1444, pga.com.au
Plants Management Australia
(03) 6265 9050, pma.com.au
Ramm Botanicals

(02) 4351 2099, ramm.com.au
Seasol (03) 9729 6511,
seasol.com.au

Spotlight 1300 305 405,
spotlightstores.com.au

Stanley 1800 338 002,
stanleytools.com.au

Target 1300 753 567,
target.com.au

The Body Shop 1800 065 232,
thebodyshop.com.au
Wheel&Barrow (08) 8282
2100, wheelandbarrow.com.au

Yates 1300 369 074,
yates.com.au

Crochet your way to cool, page 42

Project supplies: ® Australian Country
Spinners: Patons Cotton Blend 8 ply 50g in
assorted colours. ® Kmart: 25.5cm diameter
pink dipped stool, $12. Shopping details:

® Armchair Collective: Linen turquoise cushion
with fringe, $59. Linen yellow cushion, $45.
Two tone grey & red pot plant (small), $22.
Wooden yellow breadboard, $37. ® FO.C!

On Consignment: Enamel tray, $39.95.
Beachwood: Pastel pot high, $45. Yasawa
lantern, $77.30. ® Haven and Sarah: Flowers.
® Home on Darley: Craft cushions (on Acapulco
armchairs and daybed), $25. Mint jute trim
cushion, $39.95. Pink ceramic jug/vase, $49.
Cotton floor rug, $99. Kantha quilt, $99.

Bring on the blooms, page 50

® Aussie Winners: Calibrachoa Superbells
‘Holy Moly’, Tecoma ‘Bells of Fire’. ® Australian
Perennial Growers: Nepeta ‘Blue Wonder’,
Perovskia Spires Series. ® Ball Australia:
Echinacea ‘Double Scoop’, Osteospermum 3D
Blueberry, Petunia ‘Night Sky’. ® Plant Growers
Australia: Convolvulus ‘New Blue Moon’, Salvia
microphylla So Cool. ® Plants Management
Australia: Lavandula ‘Ghostly Princess’, Malus
‘Wychwood Ruby’. ® Ramm Botanicals:
Anigozanthos Bush Crystal, Argyranthemum
Super Chameleon, Disphyllum Sunpeach.

Flower on ahead, page 62

® Australian Native Landscapes: Organic
Garden Mix (enough for 5.25sgm x 150mm
depth), $58.00/m3. Professional potting mix,
$9.80/30L. Eucalyptus mulch, $8.50/60L.
Sandstone sawn 50mm thick in organic
shapes, four 300 x 300/400mm and four
200 x 200/300mm (made to order). River
Sand, $71/tonne. ® Northcote Pottery:
Stone Urbanlite Botanica Egg 29 x 34cm,
$30.98; 37 x 42cm, $52.98; 44 x 51cm,
$76.98. @ Seasol: Powerfeed for Flowers,
Fruit and Citrus, $13.34/1.2L. Powerfeed
for Tomatoes and Vegetables, $13.34/1.2L.
Powerfeed with Troforte, $12.86/1.5kg.

Add an orchid house and more!, page 68
Project supplies: ® Bosch Australia: Power
tools. ® Bunnings Warehouse: 90 x 90mm
H4 treated pine, $15.27/m. 150 x 25mm
sawn treated pine, $6.70/2.4m. 140 x
45mm H3 treated pine, $7.72/m. Suntuf
Sunlite polycarbonate sheeting, $95.64.
Sunlite accessories via Special Orders. 90 x
45mm treated pine, $5.15/m. 200 x 50mm
treated pine sleepers, $11.40/2.4m. 50 x

50 x 450mm hardwood stakes, $16.20/pk6.
20mm blue metal, $8.25/20kg. Strike Back
Neutrog fertiliser for orchids, 1.5kg, $15.13.
Sphagnum moss, 150g, $9.96. ® Cabot’s:
Deck and exterior stain, $89/4L. ® Dats Skip
Bins: Rubbish removal. ® Kawana Nursery:
Wooden plant hangers, $10 (small), $20 (large).
Cork panel, $60. ® Stanley: Hand tools.
Shopping details: Bunnings Warehouse:
Galvanised steel potting benches. Table top
cafe marquee round, $27.55. Chair aluminium
bistro, $39.90. Cushions, $19.98.



Prices are approximate and a guide only

Build your dream screen, page 80

® Australian Native Landscapes: Road
base, $61/tonne. Paving blend, $67/
tonne. Sand and cement mix, $7.50/20kg.
Washed sand, $7.50/20kg. Concrete mix,
$7.50/20kg. ® Bosch Australia: Power
tools. ® Bunnings Warehouse: 200 x
75mm treated pine sleepers, $21.90/3m.
135 x 19mm spotted gum decking. Screen
Up products: base plates, $12.90; anchor
plates, $21.75; corner post, $129. 90

x 19mm spotted gum decking. 400 x
400 x 40mm Brighton masonry pavers

in Charcoal, $8.89 each. Whites Montage
screen panel. 200mm treated pine batten
screws, $32/pk20. 50mm decking screws,
$21.80/pk50. 85mm galvanised batten
screws, $12.50/pk25. 15mm button head
screws, $6.85/pk100. ® Cabot’s: Natural
decking oil, $31.20/1L. ® Coates Hire:
Demolition hammer. Plate compactor. Brick
saw. ® Dats Skip Bins: Rubbish removal.
® Dulux: Weathershield Low Sheen,
$216/15L. @ Stanley: Hand tools.

Hello gazebo, page 86

Project supplies: ® Bosch Australia:
Power Tools. ® Bunnings Warehouse:
5.4m x 5.4m Softwoods pergola, POA
(from Special Orders). Ekodeck Plus

137 x 23mm Highland Oak composite
decking, $69.66/5.4m. Ekodeck Plus
Quickfix concealed Fix Kit, $99/pk20.
Hartman Pacific White Aluminium Exterior
Shutter, $379 each. Hartman Pacific
White Aluminium Exterior Shutter Track
Kit, $90.85. Euro Reed Screening 1.8

x 3m, $16.39. Euro design 28 x 30cm
rattan pot, $26.98. Euro design 46 x
45cm rattan pot, $74.98. Travertine
paver 305 x 305mm, $5.35 each. 2100
x 600 x 26mm Alpine Oak Hardwood
Panel $119. 25 x 25 x 1.6mm SHS steel,
$18.08/2.16m. Carinya 250 x 300mm
Stronghold bracket, $7.88. 45mm hex
head screws, $18.90/pk50. 40mm nails,
$4.77/pk90. ® Dulux: Duramax metal
primer, $11.45/340g. Duramax Satin
Black, $11.45/340g. ® Intergrain:
NaturalStain in Teak, $46.50/1L.

® Stanley: Hand Tools. Shopping details:
® Bunnings Warehouse: BBQ Titan 6
burner kitchen. Matador 118L bar fridge.
Mimosa Corsica timber bar set. Mimosa
Seville teak timber table, $1599. Mimosa
Corsica wicker chair, $229 each. Aztec
Cream pot, $350. Mimosa Coral 5-piece
corner lounge. Cast-iron fire pit, $429.
Mimosa Mareeba timber bench, $129.

Now it’s time to shack up! page 90

® Bunnings Warehouse: Cedar Shed
Industries Highton cedar shed (without
louvre window), 1.9 x 1.8m, $1399
(available through Special Orders Counter).
Glow 87 x 87 x 38cm cement Grey and
Black Petra fire pit, $359. Two Trees 390cm
universal hammock frame, $149. Two
Trees 140 x 220cm Torquay double red
hammock, $64.98. Poolscape Eden soar
outdoor shower, $275. Marquee Verna
Acapulco-style chairs in White, $38 each.
Boyle MDF craft letters, from $1.45 each

® Dulux: Weathershield Low Sheen in
Noble Tone, Sea Cliff half and Vivid White
(used on North Shore Boardriders Club
shed), Black, Mondrian Blue and Natural
White (used on Maroochydore SLSC shed).

The veg of glory, page 100

® Birdies Garden Products: Raised
Veg Container OVB 291508 PE, 3.5m
x 900mm x 820mm in Pale Eucalypt.

Dynamic duo, page 171

Project supplies: ® Bunnings Warehouse:
Senso Flooring Senso Lock Planks in
Rosebud Natural, 14 planks/box, POA.
Kaboodle Kitchen modern profile doors and
panels in Macaroon, POA. Kaboodle Kitchen
bar handle, 192mm, brushed stainless steel,
POA. Kaboodle Kitchen benchtops in Frosted
Oak, cut-to-measure, POA (Special Orders
Counter). Riva Campania roller blind, made-
to-measure, $198 (Special Orders). Everhard
Squareline sink 980 x 480mm 1.5 LHB 1
TH, $209. Sink mixer 40mm Iconic, $46.46.
Multi-store wardrobe organiser, $272.65
each. Brilliant Lighting Hugo pendant light

in Charcoal, 23cm, $33.25 each. Brilliant
Lighting Hugo pendant light in Charcoal,
47cm, $108.30 each. Verve Design Argo
pendant light in White, 40cm, $169 (used
above dining table). Bellini Appliances
dishwasher, cooktop, rangehood and oven,
POA. ® Dulux: 1 Step Acrylic Primer, Sealer
& Undercoat. Wash & Wear Low Sheen in
Celestine (used on kids’ bedroom walls).
Wash & Wear Kitchen and Bathroom Low
Sheen in Natural White (kitchen walls).
Aquanamel Semi Gloss in Vivid White (trim,
doors and bedroom cabinetry). ® Godfrey
Hirst Carpets: Penny Lane carpet in Pebble
Bay (used in kids’ bedroom). ® Spotlight:
Assorted yarn, from $2.69. Pompom loom,
$3.99. Pompom maker dual, $4.99.
Shopping details: Kids’' bedroom: ® Bed
Bath N’ Table: Paradiso flamingo, $34.95.
Oli book box, $19.95/small; $24.95/
large. Scottie owl in Orange, $29.95. Birger
vase, $34.95. Mexi sculpture, $19.95. Koil
throw in Grey, Pink and Green, $69.95.

® Bunnings Warehouse: Assorted ferns,
from $4-6. ® DWBH: Pink Cushion, POA.
Mini jute braided pouf, POA. Round jute
braided rug 60 x 60cm, POA. Round jute
braided rug, 90 x 90cm, POA. ® Fantastic
Furniture: Willow single bed in Black,
$149. ® Kmart: Tee pee, $25. Various
children’s novels, from $5-20. Various
plush toys, from $5-15. Cork board speech
bubble, $5. Skipping rope, $5. ® Spotlight:

Various canvas artworks, from $15-30 each.

® Target: Alphabet canvas artwork, $20.
The kitchen: ® Country Road: Scope

jug, $39.95. Tapas wine glass, $12.95
each. Arlo canister in Black, $24.95/small;
$29.95/medium. Scope platter, $59.95.
Slate round board in Black, $29.95. Eli oak
spreader, $9.95. Concrete clock, $129. Mali
marble bowl, $69.95/small. Sigmar platter,
$49.95. Sigmar bowl, $14.95. @ Fantastic
Furniture: Havana 6-seater table, $249.
Bistro dining chair in White, $19 each.

® Freedom: Tunisia pitcher, $27.89. Eliot
serving board, $79.95/large. Eliot serving

board, $59.95/small. Bow bowl, $48.89.
Marble splice serving board in Black,
$49.95. Rustic serving board, $24.95,
Jodhpur cow bell, $49.95. Jodhpur vintage
round iron vessel, $79.95. @ Kitchen
Aid: Artisan stand mixer in Black, $829.

® Kmart: Round marble board, $15. Fibre
clay cinder pot, $15. ® Wheel and Barrow:
Hand scrub, $29.95. Black and Cream
striped runner, $34.95. Round jute basket,
$24.95. Black mortar and pestle, $69.95.

Where dragons roam, page 198

® Australian Native Landscapes:
Boral builders cement, 20kg bag. White
brickie's sand, 20kg bag. Greenlife
river sand, 20kg bag. ® Bunnings
Warehouse: 17mm formply. Australian
Builders oxide powder in Black, 1.5kg.

Surf’s up, baby, page 201

Project supplies: ® Bosch Australia:
Power tools. ® Bunnings Warehouse:

90 x 45mm dressed pine, $24.70. 90

x 30mm dressed pine, $8.33/1.2m and
$16.67/2.4m. 1220 x 610 x 12mm AA
grade plywood, $34 each. 100mm batten
screws, $16/pk25. 65mm batten screws,
$7.30/pk25. Legzz 5/16 inch angled leg
plate, $3.20. Legzz 230mm round tapered
leg, $7.15. ® Cabot’s: Stain and Varnish,
$22.25/250ml. ® DATS Skip Bins:
Rubbish removal. ® Stanley: Hand tools.
Shopping details: ® Bunnings Warehouse:
Fiddle leaf fig tree, $80.30. Northcote
moon pot in black, $51.98. Indoor glazed
pot in graphite, $8.48. Cactus, $22.45.
Euphorbia cactus, $12.28. @ Castle and
Things: Cobalt Velvet Blue penny cushion.
Big Apple paper sculpture, $69. Little

Blue paper sculpture, $59. ® Cotton On

+ Mark Tuckey: MT Large bean bag in
Soot, $69.95 each. MT velvet cushion in
Caton, $34.95. MT Circus tassel cushion
in Milk, $20. ® Spotlight: Mel contrast
jute rug in Navy or Natural, $249 each.

WIN INSTANTLY WINNERS

FROM AUGUST ISSUE

6 x BIG4 vouchers, C. Coates, SA; A. Ruhland,
QId; J. Jovanovski, Vic; J. Young, ACT; S. Duncan,
QId; A. Robinson, QId. 10 x Trojan prize
packs, C. Watkins, Qld; M. Grgurovic, SA; A.
Deveney, NSW; R. Kelly, Vic; J. Vassallo, NSW;

K. Pruessner, Vic; D. Metzger, Tas; A. Murphy,
NSW; L. Saber, Vic; L. Barwick, Qld. 6 x Gale
Pacific prize packs, B. Kalb, NSW; S. Beuke,
WA; S. Micke, WA; K. Freeman, ACT; S. Lewis,
QId; C. Foat, Vic. 1 x Amaysim prize pack,

J. Martin, Vic. 1 x Ergoflex Mattress prize,

M. O'Connor, QId. 3 x Victa prize packs, J.
Highland, QId; L. Davies, VIC; T. Wilson, QId.

1 x Caroma Bathroom package, J. West,
NSW. 10 x Thermos prize packs, R. Tobin,
NSW; E. Squire, SA; W. McCormack, WA; N.
Vassalo, NSW; L. Lynch, Vic; F. Brown, NSW; Z.
Hickey, SA; D. Codd, NSW; F. Armstrong, Tas; P.
Pruessner, Vic. 2 x Fujitsu Air Conditioners,
A. Armstrong, Qld; C. Armstrong, Vic. 2 x
Onkaparinga prize packs, J. Easton, QId; H.
Carnovale, Vic. 10 x Kaiser Baas prize packs,
S. Garner, QId; J. Cashman, NSW; S. Leahy, WA;
V. Kneebone, Qld; G. Tanke, SA; L. Maddison,
QId; D. Meaden, WA; M. Hernandez, Qld; T.
Howard, TAS; A. Armstrong, Tas.
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MAKE IT YOUR BEST MONTH EVER WITH BETTER HOMES AND GARDENS

MONDAY TUESDAY

WEDNESDAY

EMIRATES
MELBOURNE
CUP DAY
Flemington, VIC
1 Nov.

Planning a party? Maybe it’s a
seasonal celebration, cocktails
and canapés, or just a few
friends dropping over.
Whatever the occasion and
your style of entertaining,
Australian made Waterthins
makes it simple to show your
flair and impress your guests.

TURTLE NESTING
AND HATCHING

Bundaberg, QLD from
November - March

28 |29

SCULPTURE IN
THE VINEYARDS
Wollombi, Hunter
Valley, NSW

29 Oct.-4 Dec.

2

THE 2016
JUPITERS

PAN PACIFIC
MASTERS GAMES
Gold Coast, QLD
5-13 Nov.

9

BRISBANE
ASIA PACIFIC

FILM FESTIVAL
Brisbane, QLD
23 Nov.-4 Dec.

23

THURSDAY FRIDAY SATURDAY SUNDAY
CROWN SCULPTURE EMIRATES FEAST FESTIVAL
OAKS DAY BY THE SEA STAKES DAY Adelaide, SA
Flemington, VIC Bondi, NSW Flemington, VIC 21 Oct.-6 Nov.
3 Now. 20 Oct.-6 Nov. 5 Now.

REMEMBRANCE CREDIT UNION GARDEN
DAY CHRISTMAS DESIGNFEST
% National PAGEANT Melbourne and
11 Now. Adelaide, SA Peninsula, VIC
CHRISTMAS 12 Nov. 12-13 Nov.
ON SALE!

MARGARET

EMIRATES
AUSTRALIAN RIVER GOURMET
OPEN ESCAPE
Royal Sydney Margaret River,
Golf Club, WA
Rose Bay, NSW 18-20 Nowv.
17-20 Nowv.

DON’T MISS!

Better Homes
and Gardens TV
Channel 7, 7pm

24 25

Palmolive Oil Infusions Body
Moisturisers are luxurious, deeply
hydrating formulas, easily absorbed
with a non-greasy feeling. Enriched with
infusions of botanical oils, the formula
penetrates deeply to moisturise and
rejuvenate, for smooth, hydrated and
lightly fragranced skin. RRP $9.99,
400ml. Visit palmolive.com.au

White Glo Bright Nights
Dissolving Whitening Films
are the simplest way to
whiten your teeth, giving
your smile an instant
whitening ‘top-up’ by up

to a shade or more. Visit whiteglo.com

19

20

At Dilmah we ensure the character
and taste of our real, traditional

tea so you can enjoy a quality,
garden fresh taste. Our single origin,
unblended Ceylon tea will be the
best cup of tea you've ever had.
That's why lovers of tea choose
Dilmah. Do try it! For more
information, visit dilmah.com.au




Patons Dreamtime Merino 4 ply

Patons Big Baby 4 & 8 ply

1104

R ——

These patterns and more are available in Peaceful book 1104 ¢ £

Phone 1800 337 032 for your nearest stockist or visit
patonsyarns.com.au nfauspinners af'auspinners




Colerbond

THE COLOURS OF AUSTRALIA SINCE 1966

YEARS

TWENTY
YEARS
IOUTBACK
AND STILL
GOING
STRONG

COLORBOND®, BlueScope and the BlueScope brand mark are registered trade marks of BlueScope Steel Limited. ‘“The Colours of Australia Since 1966™ is a trade
mark of BlueScope Steel Limited. @ 2016 BlueScope Steel Limited ABN 16 000 011 058. All rights reserved. For more information call 1800 702 764, BHG33156H

ROSS FARGHER owns the
Prairie Hotel, located half way
between Adelaide and the
Simpson Desert. “I replaced the
roof well over twenty years ago
and the place still looks great,”
said Ross. It’s stories like this
that brings a smile to our
research and innovation teams.
They’ve been conducting
real-world outdoor exposure
testing and accelerated
laboratory testing to thousands
of panels of COLORBONDS® steel
for almost fifty years. That’s
why COLORBOND? steel is

as strong as it is beautiful!
COLORBOND.COM

BLUESCOPE

R T



