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Follow your nose

tsnot the Chairman Mao eating repubilicis Chairman Mao's

oriraitson the orange: favourite braised pork($16.80),a _ _
Era; s that furn r:c —:JTEI this Bowlful of wohbly, slow-cooked To gat a table olitside at Pablo
Kensingronregional briquettes of pork belly that have &Rusty’s, you'li have to fight

Chinese, norisitthe

generously large portions
and generously small prices, Tuisn't
evien the fact thut Rockpool s spice-
loving Neil Perry hasbeen spotied
hereonce or iwice. Nope,itsthebox
nftissues onevery table.

Ifyournose doesnl start runmning

halfway throughaHunanese meal,
there's something wrong, either
with the meal or your nose. Hunan

Host country ... Mac's Li and Baa.

topped tables are filled with noodle.

marinated, braised, pressed and
sticed intoapile ol strangely
irresistible robber bands.

I'hir biggest sellerin this peoples

taken on the deep flavours of the
red-braisestock. Thisiscomfort
foad so uhyiously heartfelr,
domestic and authentic, it makes
meféel quite privileged.

I'hen come pidkled snake beans
with mineed pork($15.80), a
tongue-tingler with Bavours

stirsiried beet with jelly-like
preserved eggs($18], aminefield of

shooting outfrom all directions; and

the hordes of private-schaol
giris spilling eut-from neatby
Gordon frain station. 1 you
don't haveenaugh enargy lor
that, thie dirk feak comminal
tables inside are lust as comiy.
Breakfast atihisbreezy,
simpte cafi, named atter the
owner's twp brothers-n-law, is
thick toast with Hank's jam
(54), & setection of loose-leat

food isspicy, saltyand wily, builtan skinny children tucking into fatty hot, suu:‘and salty, simultaneously fea_.:ﬁ_ﬂ;h a!mmn_cha and
chilli, gar':iic, ginger. spice::rhlankr]cc pork, extended Chinese families challengingand calming, Daintree chai or Pﬂﬁﬂ &
vinegarand more chilli,; so the celebrating hirthdays over huge A hotand sour soup Is a dark, Rusty's own coffes blend are a
tissues mesn instant cred. steamed fishand the odd non- lightly spiced broth ($8.80) studded pm?g'ﬂ accompaniment to

But first, s word. You know how Chinese sucking an bottles of with no fess than 18 plump, Hmﬁ-;tﬂphﬁ berry. The coffes
Perry gave China'sregional cuisines  Tsingtao beer. handmade pork dumplings. (53) is smaoth and chocolatey)
amakeover and sent them outinto # Sichuan food may be hotter and Anither humdingeris an intense, alittle-on the heavy side but a
nightclub hasement space witha Cantonese maore subtle but heady stir-fry of vven-dried harbour good brew overall,
100-strong wine list, swishservice  Hunanese food balances the natural | shrimps Jeeksand Winter soups have made way

andloads of glam at Spice Temple?
Well, this is nothing like that.

favours of prime ingredients with
hat, sweet and sour flavours

hotred chilli ($19.80) that hasan

almost smoky, dried shrimp flavour

on the nienu for lighter spring
fare = fruit salad with vanilla:

Chairman Mao just hasa dioor, through smoking, steaming and Ahuge bowiof smooth, silky, yoghurt ($5.50), home-made
w South Head Road, You have 1o slide it open yourself, slow-cooking, junket-style steamed savoury Bircher mugsil with pear and
w. 9871 7357 There is no cocktail bar, no private Eirst-timers generally flingup custard topped with minced pork roasted almonds served in
H room, no anticipatory floorstaff, no. theichands atthelong menuand {$15.80) is like a savoury panna plastic milkshake cups ($5.50)
{ caramels (790 per 100g) Riedel glassware. You're luckyifyou  askBaoforadvicebutIsummon | cotta lwant it for Sunday night tea and a few store-baked pastries,
ifectionary institution of getatable Infact you'reveryhicky  fading memories of gastro-tripping fortherestofmylife. such as Partuguesa Taﬁi..n
should come with a ifyougetatable,asword hasspread  around Chinaand cover the table Sowhy ascoreof 137 Becauseso A poster on the wall extols

While jaw-achingly good,
Id unseat fillings if tackled

fast since Hunanese-horn locals
Andrew Baoand hiswife, Pinjun Li,

with a grab-bagof contrasting
textures and flavours

oil (authenticbut not necessarily

manyof the dishes are swimmingin

the chal latte 1$3.60), a mix of
Daintree (23, local and

: iRl N ; ; . it scausespr i ' ted spices, sugar cane
uslastically. Chocolatier gave up finance and accountancy First up is aspicy, toldseaweed desirable). Becauséspring onion impor
pos recommends sucking lastyear w open theirrestaurant, salad ($5.80), which is like eating pancakes ($3.20] are bland and the and honay from Queensland's
dark colverture chocolate Heisonthefloon she lsinthe kelp on theseashore, and crunchy, c‘:assm Dong Ian chﬂ:k;]: (s I’.‘i.El.‘;il “ - :ﬁf&:nsiur&:,e %riwﬂe:r[;?;h

ich time th kitchen and the big, s ,marhle- ¢ ig’s cars (58.80) thathave been | shows poor cleavertechnigue, the \ i :
E‘d‘s:me:gg?c} Th:wi:g FismaAERE R TN ' ] little bones dangerovsly splintered See red.... dishes at Chalrman Mao are full of the flavour and colour of mainiand China. Photos Marco Del Brande it's not hot encugh bul ii's not

ncy. Although making
Inary isa precise

n, there's no thermometer
these. When the caramal

THE ONE DISH
YOU MUST TRY

rather than cleanlysheared. And
because therestaurant paid two
fines for violating NSW food
standard codes earlier this year

That'swhatis greatabout Sydney—
we not only get both, we “get” bath.
Andwhat with Mao’s Last Dancer,

CHAIRMAN MAO

as sickly swaet as others.
There's not a lot in the way of

substantial meals - Turkish

sandwiches or toasties only -

Hed a slow, lava-ike boil, imethinks chillimakes a great thearrival of the scholarly British Address 185 Anzac Parade, but with its whitewashed walis
ows it's ready to come off Stir-fried harbour antidote); and you could swoon food writerand Hunanese food Kensington, 9607 4189 and guirky local arf, It's a great
. Unlike the guick Tix of shrimpswith leeks with boredom over the workmanlike  authority Fuchsia Dunlop for the A l‘l]!!l:lj $60 for two, plus drinks stop-off for a summery snack,
eets, mach of these : P < wine lst. Serviceis aloftery - Sydney h:t:;matiuual Fﬂuq Festi n.ralL pinner Wednesday to Monday a fruit smoothie and & coffes.
requires commitment, ﬂﬂd hot red chilli, pleasant but hard to pindown, and the Chinese Communist Party’s T 1and BYO. cor Rachel Olding

d by @ geed 10 minutes of 519.80. You can tell our food culture is G0th anniversary celebrationsnext 55 2 hottle , coTkage : _

. As for the trend towards . gettingstronger whenwecanadore  month, F'm thinkingHunan foodis ~ $2.3 = . 1 Pabio & Rusty’s Espresso Bar,
ramel, Kapos says ha's Spice Temple, cheekylittle minx hotter than ever. Full scoresheet smh.com.au/ 1/1 St Johns Avenue, Gordon
king it for years. thatitis, but adore this, tao, because Maore tissues, please.. gutid]n’lng rsmm}

itislike eating in atlunanese home

tdurack@smh.com.au
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