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THE SEEDS
Did you happen to catch the recent production of Antigone
that appeared in Perth during PIAF? If so, then you'll already
know how fantastic a leading lady Kate Mulvany is. If not,
then you have the opportunity to catch her in action when she
appears in The Seed, a play which she also wrote. Here the
Helpmann Award winner appears in a story about war and
family and how sometimes you have to travel to the ends of
 the earth just to understand where you come from. Add the
 fact that the costumes are designed by Micka Agosta (think
' Priscilla, The Boy from 0z and Australia) and it's all the more

reason to witness this little gem. The Seed will appear at The

. Playhouse Theatre from June 2 to 6.
www.bocsticketing.com.au
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Long-reion the Longrain Master Cnet

Meet the man who turned the humble betel leaf into a must-have
flavour experience.

Sydney chef Martin Boetz has not only created some of Australia’s
most exciting Thai infused dishes at his multi-award winning Longrain
restaurants but inspired thousands of householders with his cookbook
Modern Thai Food.

Unfortunately he has no plans to create a Longrain in Perth hut luckily
the wily team at BamBOO, in Mount Lawley, have convinced him to
fly over annually and provide a night of sumptuous feasting, including
signature Longrain cocktails.

This year the focus will be on WA’s fresh seafood by Catalano’s.

‘It’s easier on the barbecue and it cooks quicker this way and | know
that WA has a good selection of seafood such as dhufish and scampi,’
Boeiz said from his Sydney restaurant.

‘One thing | will be doing which isn’t seafood is the Thai beef salad
but I will be making betel leaf with dhufish, which will be roasted in
the wood-fired oven there.’

A seafood curry created in a sizzling paella pan with Thai basil will
also be on the menu.

Boetz said the secret to good Thai food was getting the right balance
between the hot, sweet, sour and salty.

‘Reading and practicing and talking to people who are good at creating
Asian food’ were his biggest tips.

When in Thailand he spends most of his time in Bangkok and when
Thai food becomes too much he will cook himself some rustic Italian.

Although originally trained in western restaurants, Boetz together
with sommelier Sam Christie created Longrain around the concept
of communal long tables to recreate Asian style banquet dinning in
a sophisticated warehouse-style setting in Sydney’s Surrey Hills in
1999.

By that time Boetz had been working as the head chef at Sailors Thai
for a number of years and took his knowledge to create an award-
winning formula for modern cuisine, which saw the birth of his second
restaurant in Melbourne’s Little Burke Street five years later.

‘They're two different people. It's like they have different personalities
even though | thought they would be similar,” Boetz said.

‘Sydney and Melbourne people have different tastes and like different
things so it took a while to create a loyal following in Melbourne.

‘(For example) braised veal chin is not popular in Melbourne but is
exhaustingly ordered in Sydney, which | find bizarre.’

Boetz will be joined by 42 Below’s Jeremy Shipley and Luxe Bar’s Andy
Freeman, who will style Pacific Pash and Soho-la cocktails muddled
from fresh mint, lychees, limes, pineapple and vodka.

Clare Valley’s Knappestein wines will also be served with the
three course meal, with tickets available at $100 per person from
the website www.bamboobamboobamboo.com

Nia Ch/lace

compiled by

EAT ME!

P

Eat my monologue! That's it... eat it good! Luxe is all set to present
perhaps one of the more interesting cultural events you will attend this
year: Eat My Monologue! It's an interesting premise: fine food meets
fine theatre, the two combining out the back of Luxe in the gorgeous
Bamboo surrounds. Six playwrights, five directors, two musicians and
18actors combine forces to deliver an evening that is sure to leave you
salivating. And that's just the acting! The food is off the scale and will
have you coming back for more. Tickets are available now for the May
14 and 28 events. www.luxebar.com/bamboo
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Don'tret, the days of donning.your favourits threads and hitting
BamBoo's sacial scene are not over.

Luxe B_ar and BamBoo owner Andy Freeman says Cocktails @
Home just means you know how to throwthe rockin’ after-party.
‘ltwas just a little idea | had —with parties, barbecues and
summer coming up, people are starting to socialise at home
so all we're doing is teaching a few ittle tricks,” he said.
The art of cocktail making will be taught by one of

BamBoo's most experienced bartenders, James
Spencer.

Wf!en we gave the brief we wanted things you've
qot inthe cupboard and not have to gooutand
find, like dragon fruit or agave nectar, Freeman
said.

‘More like marmalade martinis and
strawberry and pepper martinis. Nothing too
Avant-garde, just readyto rock ‘n roll.
BamBoo chef Christopher Wright will help
youmatch up home-made canapésto the
cocktails. B

His menu includes smoked-c Z'L;ken,‘and pine nutfilo
parcels with a caramelised capsicum and red onion salsa, coffee

"The concept behind capsicﬁ{‘ énd_‘c li
flavours that meld well together so you
else nice and subtle,’ Wrightsaid.

The cocktailis a capsicum martini and with,ﬁie“-’\mdka in itisve'ryv |
subtle compared to normal gin so we keep'it hghtto p s?by oS
enhance the martini itself, with the pine‘nuts‘“which»arévvé)riy
aromatic, the chicken which is smoked and the filo whichiis
extremely light” A%t
Drooling yet?

Wright says the mériuiMl appeal to those who bﬁss

cooking skills, from mixing and wrapping to pre




Performing Arts

Momologues with Ditd
giih Kowemiber S00E

WWinEt |5 2 monaloge, You may 3skT

A monologue ks 3 (usuElly kong) dramatic speech by 3
single actor mut be prenared o digest much mone En
ks mene morsel of an explanstion

EAT My Moncloges k& e Drainchlld of Sambod
Marager and featre vislomary Clale French, who

promksss 3 seasonal fesst of comdemparan Australlan
waaires Bl range from e dramstlc o Dlack oomedy

Frencn along wiin feliow vislonan and locall-accizimed
direztor Warksa Gare®s are culhating 2 new wae of
Imerest In hestre MNoughn Mese DRe-simed parnmances

s St grass nooks Meatre and waniing o get Inio e back of people’s inoats so ey can emjoy

Eheaine, fiood and drinies and fie=] compleliely replenlshed By R and can see wiat amazing kol Slent we
e and winalt does Fepen In Parin,” French said

T louing " Gare sakd

"As 3 director B0 nead and work on some of Tie mos! aMEZing new wark 10 ewer come out of Australla
wiout naving B stage a full play - | lowe Tat!

'’ ghes e audienc: e cfance 0 =5k 12 new works and Qet a fesl for wial ey ke 50 el when
ey see 0se MEMEs oome up eyl &5y, Tue seen 3 mondloegue from Boee plays’, and stan o see

Eheaine 35 somefning marne tmiltar

(RS second Se350n 3t BEamiboo’s ampfilheatne, e new line-up ks Bursiing Wil mane no@ust soripts
recoepnilsed W world ouer

Cpening Wi Andrew Bowell's manalogue from fe mul-award-winning ywhen e Raln Sops Falling

foliowed oy The Modem infemrstional Dead oy Camlen Millar, The Slonde, e Bnunefie and e
Vengetul Rednead by Foberd HeweR, The Bumt Plano by Justin Fleming, Freguent Flyer by Anna
Bames and an arigingl plece devised by Garets aboul a0 2cior preparing for @ monakague, In all he
Show TUns T 30Ut BWo hours

Each periormance will e suldle difierences since ey are chammelled Fincugh vanying aciors, who
Include Warnen Herm, Helen Angell, Mick Machine and Kicole Shislak whille Black Swan Hale
Thestre Compay Associle Dinecior Adam MRchal will direct Bhe ned wase of aciors, Aralksa Bell

and Kaha shalam

Book-ended by original melodies wrien speciically for e show by Bre® Mummay, win krics
sihgersongwrier Zos Lelshman, e music IMs e monologues Inio 2 fantastical workd of lIRing
liltnkes and Dlues undenones

EAT My Monologue begins fils 6.30pm Friday (Movemier ) 3l Bamboo and will nun 2galn on
Decemoer 4 and January 3

&5 pan of e Tkcket, audiences can e 3 Tiree course meal sened In 3 planlc Doy wihlkch Inclades
Chammnoula - Cnusted Salmon, S2Tnon & noEsted Capsioom Cous Cous Salad

EAT My Monologue butist package tiokets ane 575 or Just pay 325 for 3 heatne sa3t or 510 %0 get nhe
doar

Tickets ane avallahle oaline at hamhaohamhaahamhoo.oom ar by phoalag 0228 1217

Az Styes
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