Gusto - An Exploration of Italian Regions

Sunday 21 August at Sydney Fish Market, Bank Street, Pyrmont

Join the members of CIRA (Council of Italian Restaurants in Australia) at the 6th annual GUSTO festival, an all-day event exploring the cuisine and culture of Italy’s diverse regions through cooking demonstrations, wine tastings, discussion forums, kids cooking classes and tastings from some of Sydney’s leading Italian chefs, producers, provedores and importers. There are 5 cooking demonstrations, 3 wine tasting workshops, 2 forum sessions and 4 kids cooking classes.

La Sala degli Assaggi (The Tasting Room) will be open from 11am-3pm with tastings of risotto, cured Italian meats (salami, prosciutto…), antipasti, “porcetto”, barbecued seafood and meat, pizze, testaroli, Italian cheeses, pasta and Italian sweets prepared by restaurants and provedores including Pino's Dolce Vita Fine Foods, Barilla, ITAUS, Mezzapica, Lario International, while Sanpellegrino, Vittoria Coffee and QUOCo Puglian wines will be providing liquid refreshments. Entry to La Sala degli Assaggi is by way of tasting tickets available on the day (each $30 book contains 10 tickets).

Master classes: 
Day pass to all 5 sessions $250 (includes parking at SFM) or $60/session; $50/session for CIRA members
Wine Workshops: 
Day pass to all 3 sessions $100 (includes parking at SFM) or $40/session; $35/session for CIRA members 

Forum sessions: 
$10/session
Bambini in Cucina: 
$25/session or $80 for 4 places
Presenters

Max Allen has been writing about wine in Australia for almost 20 years. He is the wine columnist for The Weekend Australian Magazine, wine editor for Australian Gourmet Traveller magazine, and a regular contributor to consumer and trade magazines such as Gourmet Traveller Wine in Australia and Wine and Spirits in the USA. His first book, Red and White: Wine Made Simple, was published in 1997. His other books include The Yarra Valley Wineguide; Sniff, Swirl and Slurp; Crush: the New Australian Wine Book; The Really Useful Pocket Wine Book; and The Future Makers: Australian Wines for the 21st Century. He is Chief Judge at both the innovative Australian Alternative Varieties Wine Show in Mildura and the Organic Wine Show in Sydney.
Logan Campbell was born into a family passionate about cooking. His father taught him exceptional butchering techniques, how to prepare a meal from paddock to plate and to source the best local produce. Logan’s professional career began with an apprenticeship at Catalina, where the fine dining foundations of discipline and respect for ingredients were set. Logan has added his own deft touches to Lucio’s long-standing reputation since becoming head chef in 2006. He leads a strong and loyal brigade sharing his love and knowledge of Italian cuisine. He is a dedicated member of the community and a volunteer with the SES.

David Dale trained in psychology but thought he would do less harm to the cause of mental health if he moved into journalism. He writes and broadcasts about the peculiarities of people and the power of places; about TV, food, films, music and media. His books include Soffritto (with Lucio Galletto), Buon Ricordo (with Armando Percuoco), The Official Liar’s Handbook, The 100 Things Everyone Needs to Know about Italy and The Little Book of Australia. 

Giorgio De Maria was born in Torino, Italy and has worked in hospitality since 1995. He has studied wine and wine-food matching and holds an Italian Sommelier Certificate. He worked in Italy for Slow Food, in Ireland at Dublin’s one-Michelin-star L’Ecrivain Restaurant, in Japan at Ristorante La Barrique (Best Italian Restaurant in Tokyo 2008). In Tokyo he gained experience in organic and biodynamic wines and developed an interest in old, sometimes nearly lost, Italian varietals. Since 2009 he has worked with Andrew Cibej at Vini and, most recently, running 121 BC Cantina and Enoteca. 
Lucio Galletto, OAM, comes from a Ligurian family of restaurateurs. Since opening Lucio’s in Paddington in 1983 he has continued the splendid family tradition of exceptional hospitality. His love of fine art is legendary. "The combination of great food, great service and great art on the walls is, in my view, one of the best dining experiences you can imagine," he says. A passionate author his latest book is Lucio’s Ligurian Kitchen. Lucio is current President and a founding member of CIRA.

Dr Aniello Iannuzzi is a rural doctor, wine producer and writer. He studied Arts and Medicine at the University of Sydney, followed by a Masters degree at the University of Newcastle. He is co-owner and managing director of Mount Eyre Vineyards and Three Ponds in the Hunter Valley, where he has been producing wine for over a decade. Aniello also writes on many topics, including Italian culture, wine, medicine, religion and politics. He is an enthusiastic teacher, holding appointments with a number of universities.

Sabino Matera, a native of Puglia, is founder of QUOCo, a company which imports quality wine and produce from Puglia. His mission is to set a higher benchmark for the appreciation of southern Italy. When not wine tasting or educating others about alternative or indigenous grape varieties, he has been known to cook up a Pugliese feast for his foodie friends (and the occasional magazine spread) while espousing a love of his homeland through myriad stories. 

Eugenio Maiale carved out his reputation in Adelaide as chef/owner of Grimaldis, Citrus and Auge restaurants. Arriving in Sydney in 2007 he opened A Tavola in Darlinghurst, which was awarded a Sydney Morning Herald Good Food Guide chef’s hat in its first year. A Tavola’s success led to the creation of Eugenio’s latest venture, Omerta, a food and wine bar which also won a chefs’ hat in its first year. A Tavola and Omerta have a friendly and welcoming atmosphere with a focus on the sort of comfort food Eugenio remembers from his childhood.
Simon Marnie has worked in commercial, community and government media as a journalist, producer and presenter but has also spent time as a short order cook, magician, restaurant reviewer and at-home parent. Currently employed at 702 ABC Sydney as Weekend Presenter, and with Lifestyle Televisions ‘Food’ Channel, Simon is also a judge for the Sydney Royal Agricultural Society’s Presidents Medal, the RAS’s most prestigious prize and a judge for delicious magazines Produce Awards. He has a passion for local ingredients, good eating and non-elitist enjoyment of all things gastronomic.
Pat Nourse is the features editor and chief restaurant critic of Australian Gourmet Traveller magazine. He is a card-carrying member of the Viareggio-based Club del Negroni, and never eats spaghetti with a spoon or pizza with a fork. 

Alessandro Pavoni began his career in Brescia, in Italy’s north, working at Carlo Magno and training at the Art, Science and Technological Centre of Food and at the Caterina de Medici Hospitality School. He moved on to the Michelin-starred Villa Fiordaliso on Lake Garda and broadened his culinary horizons working in Bermuda and France before moving to Sydney in 2003. He first worked at Luna Blu in Leichhardt, before becoming Executive Chef at Park Hyatt Sydney in 2005. He is now chef/co-owner of Ormeggio at the Spit where he delights in introducing contemporary Northern Italian cuisine to Sydney diners.
Armando Percuoco has worked in restaurants since the age of 14, starting in his family’s restaurant in Naples, before gaining experience with other local restaurateurs. In 1979 he and his father, Mario, opened Pulcinella in Kings Cross and in 1987 he opened Buon Ricordo, now a landmark of the Sydney dining scene. Armando champions the return to classical Italian cuisine, including ‘cucina povera’, unpretentious dishes that shirk flamboyance for flavour. He grows many of the products used in the restaurant on his Hunter Valley farm, including olive oil, tomatoes, herbs, Seville oranges and beef. He’s written three cookbooks: Modern Italian Cooking; La Cucina Italiana: the Four Seasons of Italian Cooking and, in 2009, BUON RICORDO, how to make your home a great restaurant.
Giovanni Pilu was born in Sardinia and arrived in Australia in 1992 full of enthusiasm and passion for the unique flavours of his homeland. At his restaurant, Pilu at Freshwater, Giovanni uses authentic products imported from Sardinia together with fresh local produce to prepare a menu that is refined and innovative while maintaining the strict traditions of his distinctive region.

Joel Pizzini has been winemaker at Pizzini Wines since 2004, based in the King Valley and specialising in producing both French and modern Italian wine styles. After finishing his winemaking degree at Charles Sturt University in Wagga Wagga, Joel completed a number of vintages at leading wineries in both Australia and Italy, including Marenco in Piemonte and Isole e Olena in Tuscany. Joel was shortlisted for Australian Gourmet Traveller Wine Magazine’s Winemaker of the Year in 2009.
Danny Russo was born in Australia to parents who emigrated from Basilicata. He thinks of his as modern Italian, unavoidably influenced by his Australian upbringing but drawing on his ancestral roots and using Italian ingredients. He first came to notice at Balmain’s L’Unico, before moving on to Lo Studio in Surry Hills then Darlinghurst’s The Beresford, where he served innovative contemporary Italian food, without compromising the integrity of the classic ‘cucina Italiana’. 
Joanna Savill has been exploring the food world for close on 20 years as a journalist, author and TV producer/presenter. But her fascination with the food cultures of the world dates back a decade or so before that. She has documented Australia's food, both on The Food Lovers' Guide to Australia TV series which she co-created and presented, and as a contributor to most major Australian food publications. She's now the director of the Crave Sydney International Food Festival (held each October) and is in her fifth year as co-editor of The Sydney Morning Herald Good Food Guide. She also speaks fluent Italian and is married to an Italian former chef.
Rory Steele was born in Perth and lived in Liguria and Tuscany in the 1950s. He graduated from Oxford University with a BA in Modern Languages (Italian and French) and taught in Naples (1964-65) at the Liceo Scientifico Mercalli. In 1969 he entered the Australian Diplomatic Service and concluded his career as Australian Ambassador to Italy (1997-2001). He established Italinx Pty Ltd as a trade and culture consultancy and visits Italy annually. In 2002 he promoted the major exhibition of renaissance art ‘The Italians’ in Canberra and Melbourne and in 2006 his novel ‘Ghosts in the Helmet Trees’, about Italian wartime resistance in the Dolomites, was published. In 2010 he co-authored Diaspora Parliaments – How Australia faced the Italian challenge.

Gabriele Taddeucci was born in Tuscany and started his career as a 15-year-old in a local pizzeria. While at culinary school, he took summer jobs at osterias and traditional trattorias in the area. After graduating, he worked in Paris for a year to learn more about classic French technique before heading to luxury hotels in Florence, St Moritz and Vail, Colorado, then on to one-Michelin-starred Locanda Locatelli in London. Locatelli introduced Taddeucci to Massimo Bianchi, then at Mosaic at the Westin Sydney, who tempted Taddeucci to Sydney as his sous-chef, first at Mosaic then at Uccello. Last year he moved across to The Beresford Hotel in Surry Hills as head chef and he is now head chef at Star City.

Roberto Taffuri developed a passion for food at the age of 14 when he learnt to make true Italian pizza at a cookery school in his home town of Verona. He spent his holidays working at various Italian restaurants in Verona and, when he turned 18, opened his own family restaurant/pizzeria. He travelled to Australia ‘for a short time’ to learn English, where he met Lido Russo of Ventuno and Cavallino and became pizzaiolo of these two restaurants. 
Simon Thomsen is restaurant critic for The Daily Telegraph; his reviews appear in the Taste food and wine section every Tuesday. Simon spent six years as co-editor of The Sydney Morning Herald Good Food Guide and, when young and naive, worked as a chef and waiter. He does a weekly Thursday morning talkback slot about food on ABC 702 with Deb Cameron.

Paolo Totaro AM was born in Naples and is ‘a lover of Cucina Italiana.’
Michael Trembath is a former Dux of Roseworthy College’s Wine Marketing course. Following extensive experience in wine retail in the early 80s, he joined W.J. Seabrook where he became a partner, working with some of Italy’s leading wine producers and developing a keen interest in Italian wine. In the early 90s, Michael lived in Milan, working with leading Italian wine shippers, Neil and Maria Empson. Back in Australia he started his own Italian wine distribution and marketing company, Trembath & Taylor, with business partners Virginia Taylor and Matt Paul. Their portfolio includes Bollini, Pieropan, Bellavista, Marcarini, Jermann, Felsina and Umani Ronchi.
Nino Zoccali’s career runs from opening his first restaurant, Caffe Contadino, in Margaret River at the age of 25, to establishing landmark restaurants Otto Ristorante Italiano on Woolloomooloo Wharf and Pendolino in the historic Strand Arcade. 2011 will see the opening of his latest venture La Rosa Bar and Pizza, also in The Strand. Nino’s Italian heritage is obvious in his cooking and his passion for all things Italian; he has been a member of the Australian Olive Association’s National Olive Oil Show Judging Panel various other judging panels around the country.
Master Classes

Five cooking demonstrations focusing on the cuisine of specific regions presented by some of Sydney’s leading Italian chefs; share their passion for the cooking of their regions and find out why there’s no such thing as ‘Italian food’. The first four demonstrations will each include a primo, secondo and dolce, then, to wrap it all up, four leading chefs will get together to whip up a seafood dish distinctive to their region.

Moderator: Roberta Muir has managed Sydney Seafood School since 1997. She holds a Master of Arts degree in Gastronomy from the University of Adelaide, writes food and beverage news for Jetstar Inflight Magazine and is the author of 500 Cheeses.

Day pass to all 5 sessions $250 (includes parking at SFM) or $60/session; $50/session for CIRA members
10am – 11am 

















Code: 1MC
North West: Liguria with Logan Campbell from Lucio’s Italian Restaurant and Toscana with Gabriele Taddeucci


Liguria is a narrow region sandwiched between Piedmont and the ocean, its capital city, Genoa, was an early maritime power, but surprisingly its cooking is not seafood focused. The hills are redolent with wild herbs, which characterise Ligurian cooking (its most famous dish is pesto), a huge array of fruits and vegetables grow on terraces between the sea and mountains and it produces one of Italy’s most delicate olive oils. Situated as it is on the Italian Riviera, its cuisine speaks much more of summer and sunshine, than does that of its northern neighbours. Tuscany can lay claim to perhaps the simplest cooking in all of Italy. The taste of meat or poultry grilled over wood embers, flavoured with nothing more than the region’s excellent olive oil, lemon juice and wild herbs is a testament to the beauty of ‘cucina rustica’. Beans appear so frequently that other regions call Tuscans ‘mangiafagioli’ (bean eaters) and other humble ingredients such as cavolo nero, spinach, artichokes, offal and game appear in rich soups, stews and pasta dishes. 
11.30am – 12.30pm
















Code: 2MC
Foreign Influence: Spanish & Arabic in Sardegna - Giovanni Pilu from Pilu at Freshwater, Greek in Calabria -  Nino Zoccali Pendolino

The region that is now Italy has been occupied and influenced by many different cultures over the millennia. Sardinians have traditionally lived in the mountains as shepherds and farmers, with cooking based on pork, lamb, wild game, sheep’s cheese and fregola (the local couscous-like pasta) fragranced with wild herbs. The coastal cuisine has been particularly influenced by invaders, Phoenician, Carthaginian, Greek, Roman, Genoese and Spanish all bringing their ways of preparing the island’s bounteous seafood with them. Calabria, in the “toe” of Italy, has two long coastlines and was also often occupied by foreign powers. Tuna and swordfish are plentiful, and often cooked simply with oil, lemon juice and herbs, as well as being preserved in oil. Flavours are strong with chilli, fennel and other spices playing an important role in seasoning salumi and other dishes. 
1pm – 2pm 

















Code: 3MC
Mountains: Lombardia with Alessandro Pavoni from Ormeggio at the Spit and Basilicata with Danny Russo

Industrial, landlocked Lombardy, in the central north, is Italy’s wealthiest region, but it is also rich in produce. The fertile plains of the River Po produce wheat, corn and rice and it is the most important livestock and dairy region, producing world famous cheeses including taleggio, mascarpone, gorgonzola and grana padano. The wooded hills provide game, such as pheasant and partridge, mushrooms and chestnuts, and the beautiful mountain lakes supply freshwater eel, sturgeon, perch, carp and trout, which are either simply grilled or poached. Basilicata, in the south, is one of Italy’s poorest regions and, while not strictly landlocked, has only a couple of tiny coastal strips and is almost entirely mountainous. Here homemade pasta reins supreme and chillies are a popular seasoning, pork is the most common meat appearing in a wide range of sausages, hams and salamis.
2.30pm – 3.30pm
















Code: 4MC
South: Campania with Armando Percuoco from Buon Ricordo and Abruzzo with Eugenio Maiale from A Tavola

 
Campania was part of the Kingdom of Spain for many centuries, and, as such, probably the first part of Italy to see the strange new fruit, tomato, that the Spanish brought back from the New World. Its coastline gives it a cuisine rich in seafood, while its many centuries of poverty make meat a scarce luxury and vegetables feature in many forms. In contrast, Abruzzo, on the Adriatic coast, uses less tomatoes, often cooking its soups and sauces ‘in bianco’ (white). Hot little chillies add spice to salumi and many dishes; raw seafood is popular along the coast and in the mountains, wild foods such as hare and mushrooms are common.
4pm – 5pm 

















Code: 5MC
Regional Italian Seafood Dishes with Lucio Galletto, Alessandro Pavoni, Armando Percuoco & Giovanni Pilu 


With its long coastline, Italy boasts many delicious seafood dishes, and even landlocked regions such as Lombardy make good use of the abundant freshwater fish found in their rivers and lakes. Join four of Sydney’s leading Italian chefs for a taste of seafood distinctive to their home regions. 
Wine Workshops
Italy is one of the top three wine exporting nations worldwide and, while we’ve long been fans of Barolo, Chianti and Frascati, Australia is just beginning its love affair with lesser known wines from regions such as Sicily and Puglia. These sessions bring together leading wine authorities (producers, importers, writers, sommeliers) to lead you through a guided tasting of some of Italy’s most exciting wines, with the opportunity to ask questions, share your thoughts and learn about the regions that produce them. 
Moderators: Nick Caraturo is the NSW representative for Enoteca Sileno, one of Australia’s oldest importers of premium Italian wine. He has had a long career in Sydney restaurants, including as Head Sommelier roles at Banc, Buon Ricordo and The Park Hyatt. Lara Caraturo has been a Sommelier in Sydney for 12 years. She has been Head Sommelier at Pilu at Freshwater since 2005, where she has developed a wine list that has won numerous awards, including ‘Wine List Of The Year’ in the 2010 Sydney Morning Herald Good Food Guide. 
Day pass to all 3 sessions $100 (includes parking at SFM) or $40/session; $35/session for CIRA members

11am – 12.15pm
















Code: 1WO
Wines of Sicily
Sicily has the most hectares under vine of any region in Italy and is the fourth largest regional wine producer by volume. It is an island of amazing vinous diversity, from the misunderstood Marsala through to the rich and voluptuous sweet passito wines of the tiny neighbouring island of Pantelleria. This tasting will feature some of the island’s most important indigenous varietals, including Nero D’Avola, the emerging Cataratto and Nerello Mascalese of Mt Etna, and Cerasuolo di Vittoria (Sicily’s only DOCG wine), as well as Passito di Pantelleria.

Featuring: Marsala, white, rosato, red and sweet wines. Grape varieties: Grillo, Inzolia, Carricante, Grecanico, Nero d'Avola, Nerello Mascalese, Frappato.
Presenters: Max Allen, Giorgio De Maria, Michael Trembath
12.45pm – 2pm 
















Code: 2WO
Wines of Puglia 

The ‘heel’ of Italy, Puglia, is a wine region emerging from a history of bulk winemaking, often sending its production of ‘strong’ wine surreptitiously north to be blended illegally into lighter northern wines. Today, there is a new generation of Pugliese winemakers who recognise the suitability of the region, and its native varietals, for quality wine production. This tasting will highlight native white varietals such as Verdeca and Bombino Bianco, as well as the better known red varietals Primitivo, Negroamaro and Nero Di Troia. 
Featuring: Sparkling, white, red and sweet wines, and a vertical tasting of Rivera’s ‘Il Falcone Riserva’, one of Puglia’s greatest red wines. Grape Varieties: Bombino, Fiano, Falanghina, Primitivo, Nero di Troia, Negroamaro, Aglianico.

Presenters: Max Allen, Sabino Matera, Joel Pizzini

2.30pm – 3.45pm 
















Code: 3WO
Great Red Wines of Tuscany 

Explore a selection of the greatest red wine styles from Italy’s best known wine region. While this tasting will showcase the flagship Chianti Classicos and Brunello di Montalcino that have made the sangiovese grape known worldwide, it will also feature other sangiovese-based wines, such as Morellino di Scansano and Vino Nobile di Montepulciano. It will include wine from the Maremma, that stretch of coastal Tuscany where Cabernet Sauvignon and Merlot reign supreme, home to the village of Bolgheri and Italy’s most well known wine, Sassicaia. 
Featuring: Chianti Classico, Brunello di Montalcino, Vino Nobile di Montepulciano, Super Tuscan. Grape varieties: Sangiovese, Cabernet Sauvignon, Merlot, Colorino, Pugnitello.
Presenters: Max Allen, Joel Pizzini, Michael Trembath
The Forum
With the arrival of half a million Italians in Australia between the 1940s and 1980s, Australia has sometimes been described as Italy’s 21st region. “Italian” food is deeply entrenched in the “Australian” culinary tradition, with pizza, ‘spaghetti Bolognese’ and cappuccino normal daily fare. But in adapting to the ingredients and tastes of a new continent, have the people who serve Italian food wandered too far from the source or, as so often happens when cultures are transplanted from their native soil, are Australia’s Italian chefs trying to hold on to traditions that have long died out in Italy? Explore the world of Italian food outside of Italy – how it has evolved on Australian soil and where it’s going next - with leading Italian chefs, food writers and academics. 
Moderator: Olivia Riordan is a freelance food writer with recent Good Living cover stories to her credit. With a burning desire to learn more about food, Olivia recently visited the Chianti countryside and some of the region’s most renowned producers of olive oil, truffles, wine and pasta.
$10/session

10am – 11.30 
















Code: 1CS

Traditions Worth Preserving 

This panel discussion looks at how Italians have made Australian cuisine interesting, and where they're taking it in 2011 and beyond. Expect some lively discussion from chefs Armando Percuoco, who arrived in Australia 30 years ago when many Australians still bought olive oil from a pharmacy, and Nino Zoccali, born in Australia to a father who kept his Calabrian traditions alive especially around the dinner table, with journalist Joanna Savill, whose Food Lovers Guide to Australia, took us into the homes of many Italian-Australian families, and winemaker, doctor and lecturer, Aniello Iannuzzi, who was born in Australia to parents who emigrated from southern Italy.
Panel Chair: David Dale
Speakers: Armando Percuoco; Nino Zoccali; Joanna Savill; Aniello Iannuzzi 
1pm – 2.30

















Code: 2CS
Debate: That Italian Cooking in Australia Needs a Good Kick in the Pans 

Are innovation and respect for tradition necessarily mutually exclusive? This debate, chaired by Simon Marnie, and adjudicated by the audience, will look at whether or not some of Australia’s Italian chefs are bogged down in tradition and unwilling to embrace innovation or whether some are putting innovation ahead of tradition, creating a hybrid cuisine that’s disrespectful of a long, noble culinary history. 
Chairman: Simon Marnie Adjudicator: the audience by a show of hands

The affirmative team: Lucio Galletto; Simon Thomsen; Paolo Totaro
The negative team: Giovanni Pilu; Pat Nourse; Rory Steele

Bambini in Cucina (Kids in the Kitchen)
An appreciation of good food starts early in life. Italian children often learn to cook and enjoy fresh food from an early age by spending time in the kitchen with Nonna, Mamma or Zia (and often Nonno, Papà and Zio too!). 
At these sessions two experienced chefs will guide 6-12 year olds through the preparation of some basic Italian dishes. Kids will have the chance to ‘get their hands dirty’ and help prepare the food, before enjoying a tasting of what they’ve prepared, while parents enjoy one of the many other GUSTO sessions.

Maximum 15 children per class. Cost $25 per child/class or 4 tickets for $80
10am – 11am
















Code: 1BC
11.30am – 12.30pm 















Code: 2BC

Pizza with Roberto Taffuri from Ventuno & Cavallino











Everyone loves pizza and when it’s made the Italian way, with a thin crust and fresh toppings, it’s a healthy, filling snack for growing bodies. After watching professional pizzaiolo, Roberto, toss pizza dough, kids will have a chance to try it themselves before making a simple pizza Margherita in a portable pizza oven.
1pm – 2pm 

















Code: 3BC

2.30pm – 3.30pm
















Code: 4BC

Fresh Pasta & Pesto with Logan Campbell from Lucio’s Italian Restaurant








Making fresh pasta is simple and fun, providing an exciting sense of accomplishment as the silken sheets roll through the teeth of the pasta machine to produce long, thin strands. Kids will help knead pasta dough and fashion it into fresh linguine before Chef Logan boils it up to serve with a simple pesto which the kids have pounded in a mortar and pestle.

GUSTO 2011 Booking Form

Mr/Mrs/Ms/Miss____________________________________________________




First Name


Surname

Address__________________________________________________________

________________________________________________________________

State_____________________Postcode________________________________

Daytime telephone # (
 )____________________________________________

Mobile #__________________________________________________________

Email____________________________________________________________

Please find enclosed my cheque made payable to Sydney Seafood School 

for $_______________ or charge my Visa/MasterCard

Card # _________/_________/_________/_________  Expiry _______/_______

Card Holder’s Name ________________________________________________

Signature_________________________________________________________

I would like to book for the following sessions:
	Master Classes
	Wine Workshops
	Forum
	Kids’ Classes

	Code
	# tickets
	Cost
	Total
	Code
	# tickets
	Cost
	Total
	Code
	# tickets
	Cost
	Total
	Code
	# tickets
	Cost
	Total

	1MC
	
	$60/*$50
	
	1WO
	
	$40/*$35
	
	1CS
	
	$10
	
	1BC
	
	$25
	

	2MC
	
	$60/*$50
	
	2WO
	
	$40/*$35
	
	2CS
	
	$10
	
	2BC
	
	$25
	

	3MC
	
	$60/*$50
	
	3WO
	
	$40/*$35
	
	
	
	
	
	3BC
	
	$25
	

	4MC
	
	$60/*$50
	
	Day pass
	
	$100
	
	
	
	
	
	4BC
	
	$25
	

	5MC
	
	$60/*$50
	
	
	
	
	
	
	
	
	
	4 places
	
	$80
	

	Day pass
	
	$250
	
	
	
	
	
	
	
	
	
	
	
	
	


* To book at members rates please list your CIRA membership number here:…………………………………………………………..

Bookings for all sessions are limited and places will be allocated as paid registrations are received.

Bookings cannot be transferred or refunded unless cancelled by the Sydney Seafood School. You may send others in your place.

Fax your enrolment to (02) 9004 1144 or post to: Sydney Seafood School, Locked Bag 247, Pyrmont NSW 2009.

To book by phone call (02) 9004 1111.

You will receive written confirmation of your reservation by post or email.

Sydney Fish Market Pty Ltd requires this information in order to process your booking & to contact you in the event of a class cancellation or query regarding your booking. In addition, we will use this information to send you future Sydney Seafood School course information. Please notify us by phone, fax, email or post if you do not wish to remain on our mailing list.

