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eatin

Best ol

ever

from anywhere

raid on
the pantry

This week: Anthony Rohead reveals
his must-have ingredients

1 Anthony Rohead™s Campbell pantry. vou’ll

always find a bottle ol local olive oil — the

Homeleigh Grove Lowana’s Paddock oil

made by Peter (' Clery at Hall,

“Ipreferit to all the others that I've ever had
anywhere at any time. It's really good.” Robead.
a vegetarian who runs a website selling fair-trade.
organic and vegetarian products, says.

=1 like the taste — mild without too strong a
flavour. and it has a lovely texture. [ wouldn®t say
I'm a connoisseur of olive oils, but I've tasted a
few and it stacks up really well.”™

Rohead buys the oil from the farmers” market
at Exhibition Park. of which he’s a big fan. The
Lowana’s  Paddock, also sold at the North
Lyneham farmers” shop, is a blend of frantoio and
corregiola olives. and the more peppery of the
two Homeleigh oils, both of which are grown
organically (but not certified).

Rohead and wife Carol. with danghters Daisy.
2. and Poppy. 4 months, are vegelarians. so he
says they also use a tair bit of flaxseed oil (from
health-tood shops). to ensure a source of omega-
3 tatty acids, Depending on what he’s cooking.
peanut oil also gets a look-in, and he uses organic
Nui brand coconut oil (sold through his website.
justsite.com.au). which he says imparts an
interesting Tavour 10 dishes.

Rohead. who is home with the baby and does
the cooking. nominates his second must-have
ingredient as lentils. He buys the supermarket
McKenzie brand, having never gone 1o the
trouble 1o hunt out organic lentils — although he
says he prefers to buy organic when he can,

He always has at least three types of lentils on
hand. He uses red lentils in a dhal which the
family ecats at least once a  lortnight  (fry
vegetables like carrots, peppers and lecks. add
tomatoes and garlic, then add the lemils, a bay
leal. cumin. coriander and turmeric. and water:
cook. then add tresh herbs such as corlander. and

serve with basmati rice). He uses brown and
green lentils in soup. and he's just bought some
de puy lentils which he plans 10 use in a Jamie
Oliver recipe Tor braised lentils.

Rohead’s larder is not complete without greens
from the farmers” market. He says he loves the
markets. and always buys the salad greens
(spinach. cress and rocket) from the Gleann na
Meala stall there, This stall is run by the Petony
family  which farms without chemicals and
pesticides at Hall. and alse runs the North
Lyneham farmers™ shop, This week. he bought
two bunches of spinach which he will use with
pancer cheese. which he buys from the supenmnar-
ket (an Australian brand called Lemnos).
Cook a diced onion. add diced or crumbled
paneer. then a can of tomatoes. steamed
and chopped spinach, and cumin. ginger,
ground coriander. fennel and mustard
seeds.

Rohead says his meals are mildly
spiced so he doesn™t put off their two-
vear-old - daughter,  She is  being
brought up on a vegetarian diet.
and her baby sister will be too.

Rohead says he and his wile
were vegelariang before
they met. He was
brought up in a con-
servative meat  and
three veg houschold,

but gradually
stopped eating meat

as an adult. The
tinal thing 1o go

was [ish. when he

was in his early

30s, Vegetarianism

was a philosophical
decision, but  has

had big benefits for

his health. he says.
The couple started
the justsite business
four years ago aller

they tried 1o source
organic and  wvegetarian

zoods for themselves.
Kirsten Lawson






