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WA Location count 2ta-s":e

OF PERTH

in partnership with E Electrolux
Postcode Suburb Transaction Count Admit Gt
5065 WANNEROO 36 77
5018 WOODLANDS 35 64
5164 SUCCESS 27 51
5060 YOKINE 26 54
5163 SPEARWOOD 25 53
5000 PERTH 22 46
5155 WILLETTON 21 40
5019 WEMBLEY DOWNS 20 42 P T e
5028 KINROSS 20 43 .
5151 SOUTH PERTH ANGELO ST 20 53 L
6020 WATERMANS BAY 19 41 WA - Great Southemn 17 0.29%,
5153 MOUNT PLEASANT 19 51
6025 PADBURY 18 43 WA - Northermn Suburbs 2,066  34.89%
5026 WOODVALE 18 45
6051 MAYLANDS 18 39 WA - North West 13 0.22%
5062 NORANDA 18 52
6149 LEEMING 18 7 WA - Perth City 289 4.88%
e I = b WA - Southern Suburbs 1411 2383%
5061 WESTMINSTER 17 39
5100 VICTORIA PARK 17 35 WA - South West 34 0.57%
5007 WEST LEEDERVILLE 16 32 100.00%
5069 THE VINES 16 32
5107 WILSON 16 32
5004 EAST PERTH 15 28
5027 OCEAN REEF 15 38
5054 EDEN HILL 15 58
5059 DIANELLA 15 35
5112 SEVILLE GROVE 15 28
5210 WANNANUP 15 43
5009 NEDLANDS 14 29
5014 WEMBLEY 13 28
5157 PALMYRA 13 27
5012 MOSMAN PARK 12 19
5056 WOODBRIDGE 12 23
5108 THORNLIE 12 39
5110 SOUTHERN RIVER 12 26
h111 ROI FYSTONF 12 23

CitY of PERTH
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Q13 How many restaurant dishes did you in partnership with E] Electrolux
purchase at Taste of Perth?

Answered: 445 Skipped: 9

13 Q15 How much did you spend on products

to take home?

$0-$50
7-9
10 or more -
$100-$150

0% 10% 20% 30% 40% 50% 60% 70%

$250-$350

Don't know I
$150-$250 I

$350+

0%  10% 20% 30% 40% 50% 60% 70% 80% 90% 148

CiTY of PERTH
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OF PERTH

S spent

223 How many Crowns did you spend total P E] Electrolux
over the course of your Taste of Perth
visit(s)? (excluding the cost of entry ticket
to the festival)
Answered: 440 Skipped: 14

$10 or less
$11-830
$31-$50
$51-$70
$71-590
$91-5110
$111-$130

$131-8150

Over $151

0%  10% 20% 30% 40% 50% 60% 70% 80% 90% 100%

CitY of PERTH



Taste of Perth Highlights
Visitor Highlights

City of Perth with Taste of Perth
Event Analysis




‘taste
Marketing Overview including City of Perth Logo a's e
Print Advertising OF PERTH

* The West Australian

* 8 Page Themed Supplement in Fresh BRI E] Electrolux
* Sunday Times Magazine

* Scoop

* Primo Life

* Taste of Perth marketing collateral including 25,000 restaurant cards in Taste of Perth participating restaurants, 700 A3 posters
distributed around metro Perth

* Flyering staff distribute 10,000 flyers across various venues from Twilight Hawker Markets, Leederville Farmers Market, Subi

Farmers Market, Perth City Farmers Market, St George’s Terrace, Central Train stations in rush hour all in the lead up to the event

* Taste of Perth Menu Card inclusions including Electrolux full page back cover ad — print run of 10,000

Outdoor Advertising

*Bus sides — 20 bus sides

*Ooh Media screens —2,544,000 reach

*Executive Channel screens — 75,669 unique visitors fortnightly

Letter Box drops — 12,500 drops overall reach 25,779

TV Advertising

* Foxtel Lifestyle Food advertising: 15 x 30 spot on The Lifestyle Channel and 15 x 30 spot on Lifestyle food during the 27t April-17th

May 2015

* Channel 7 Advertising: 15 x 30 spot

* Channel 7 - Billboard advertising across relevant food & lifestyle

Radio Advertising

* Mix FM radio advertising

* Mix FM sound checks including Electrolux name checks — 5 x 30 second spots over the weekend of the festival

Online

* Taste of Perth website — total page views: 140,763

* Taste of Perth eDMs 13 x eDMs to subscriber database of 12,000

* Ticketek website & eDM

* Taste of Perth Social Media channels — Facebook 5864 followers, Instagram 1414 followers and Twitter 842 followers

* Third party promotions including but not limited to: RAC eDM 400,000, Breakfast in Perth eDM 116,000, Pegasus eDM 44,000,
MRGE 45,000 e
* Sponsorship of Perth NOW homepage, 856,000 reach CITY of PERTH
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15-17 MAY LANGLEY PARK

p with E]Electrolux

‘taste

15-17 MAY LANGLEY PARK

THE WORLD’S GREATEST
RESTAURANT FESTIVAL

FEATURING: Asado * Bib & Tucker * Bistro Guillaume ¢ el PUBLICO « Lalla Rookh »
Lalla Rookh Wine & Salumi Store * Mary’s * Modo Mio * Nobu ¢ Next Door at No4 ¢ Print Hall « Propeller ¢ Silks

Event Partners: ‘ E] Electrolux I

Book now at
ticketek.com.au

QO © tasteofperth @) tastefestivalsaus

Event Partners Media Partners

E] Electrolux WG Ciry of Per I_u:‘;!;f\“ @ FOXTEL

LRICKETEK




Event Website clearly shows Langley éta,Ste

park as host venue and an image of the city OF PERTH

in partnership with E E|eCtrO|UX

15-17 MAY LANGLEY PARK

RESTAURANTS ATTRACTIONS CHEFS GET INVOLVED PARTNERS

S @  MENUCARDNOWAVAILABLE P -EXE@ @@ |

Ahotacte AN UNMISSABLE FOODIE DAY OUT

How Does It All Work?

Corporate Hospitality About Taste

A Brief History

@€+

isa ing ¢ ion of Perth’s unique and progressive
dining scene. Over three indulgent days the city’s latest, greatest and hottest restaurants will each fashion
together 3-4 exquisite signature dishes in ‘taste’ sized portions, allowing you to create your dream
tasting menu at the ultimate foodie festival.

Taste of Perth in partnership with El

Choose dishes from Perth's hottest restaurants and mingle with award-winning chefs and like-minded
foodies as you browse through hand-picked premium food and drink producers, take part in one of the

# Show all do

B first time visite....ong

18



Press Coverage %ta,Ste

PR. reach was over 70M eyeballs OF PERTH
this was up year on year by approx 20%

in partnership with E E|eCtl'O|UX

SUMMARY SjAM

THOUGHTS

PR« Marketing « Events

100
90
80
70
60
50
40
30 -
20 -
10 -

Print = 45 Radio =15 Online = 86 TV

I
~

CiTY of PERTH



TV Coverage

15™ May 2015
The Project — Channel 10
http://tenplay.com.au/channel-ten/the-project/2015/5/15

W

.-v"“. «
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E] Electrolux
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Ch 9 Live from the event  PERTH

15t% May 2015 E] Electrolux

Today Show — Channel 9
Part 1 - https://www.youtube.com/watch?v=IX8-0] s08w
Part 2 - https://www.youtube.com/watch?v=rflwRr4WkzQ

CitY of PERTH
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Today Toni e

14 May 2015 t E] Electrolux
Today Tonight — Channel 7

CitY of PERTH



News.com.au

25t May
News.com.au
http://video.news.com.au/v/345180/Taste-of-Perth

s Nnews

®

National | World | Lifestyle Travel Entertainment Technology Finance | Sport

News 8

Scott Bridger

Bib & Tucker

Taste of Perth 25 May 2015

Perth?s leading chefs revealed their secret cooking ingredients and the biggest winter Perth Now
food trends for 2015 from behind-the-scenes at the Electrolux Taste Theatre.

‘taste

hip with E EleCtr0|UX

CitY of PERTH



The West Australian

Foodies set
for new
test of
tastebuds

I Rob Broadfield
Food Editor

Hot on the heels of the month-
long Eat Drink Perth festival, the
three-day Taste Of Perth festival
will return in May with new pric-
ing and more participating res-
taurants and top chefs.

Ticket prices have been re-
duced after feedback last year
that the event was to0 expensive
and food prices were too high.

“Entry will now start at $26,”
event director Simon Wilson
said. “It was $38 last year And
every restaurant has been asked
to create a $6 dish as a part of
their menu.”

Each of the 15 restaurants tak-
ing part will create four to five
dishes.

The event, created by British
company Brand Events, will be
held from May 15 at the tempor-
ary Taste Village at Langley
Park.

This will be its second
year after what organisers say
was a “successful, first toe in the
water” last year with attendanc-
es of 16,500 food fans over the

three days.

“We realised pretty early on
that the food-loving people of
Perth have a real appetite for food

l-nmmmnmmq,“é;uihaw;\.n;nmngsmm:k-lvms-n«lm.;nu

festivals and they are vocal about
their likes and dislikes,” Mr
Wilson said.

“We had to get it right this
year. The average spend and the
number of dishes consumed last
year was far in excess of both
the Sydney and Melbourne Taste
festivals.

“We exceeded projections last
year and this year we're expect-
ing 20,000 attendees.”

Participating restaurants this
year include Lalla Rookh, Bistro
Guillaume, Bib & Tucker, Silks,
Asado, Mary’s, El Publico and
Nobu.

“The line-up of restaurants is
really critical to this event, so we
try to keep our fingers on the
pulse of what’s happening in
Perth,” Mr Wilson said.

The event isalsoa showcase for
wine producers, coffee roasters,
bakeries, craft breweries and tou-
rism enterprises, with almost 60
exhibitors expected this year.

Matanczak and (fromt) Holly Hands, Corey Tang

and Nidk Harris. Actre: Smn Smth

pasta. It's one
of the only things I find
myself drooling over in
cookbooks, especially
Venetian ones.

overcast

days. I'm a sunshine kinda
guy. That was one of the
main reasons for coming
back to Perth from
Melbourne.

be making
about 150kg of my
nonna's meatballs for this
year's Taste of Perth -
that's just the meat. And
about 172kg of sauce.

run out this

time. Well, that's the plan

1 don't really
ever wish for anything. It
hasn’t ever done me any
good — ir’s best just to
work hard for what you
want.

‘taste

OF PERTH

rtnership with E Electrolux

CitY of PERTH
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Melville Times Southern Gazete

in partnership with E Electrolux

MELVILLE

out at Little Stove in Bicton.

Palmyra local Scott Bridger is head chef at Bib & Tucker in N}mh Fremantie but loves to eat

Chefs like to eat local

THEY may have fancy cheffy
jobs in the big smoke but still
happily call the City of
Melville home.

Simon Kruger, of Bicton,
Scott Bridger, of Palmyra, and
Pat Cheong, of Murdoch, are
head chefs at Mary’s, Bib &
Tucker and Silks and will rep-
resent their popular eating
houses at this year’s Taste of
Perth restaurant festival next
month.

North Fremantle’s Pro-
peller is a local newcomer to
the festival that has this year
attracted 15 exhibiting restau-
rants to its two-day event.

Other restaurant ex-
hibitors are Asado, Print Hall,
LallaRookh, Bistro Guillaume,
Nobu, el Publico, Modo Mio,
LallaRookhWine and Salumi

THE ESSENTIALS /|

WHAT: Taste of Perth
WHERE: Langley Park, Perth
WHEN: May 15-17
TICKETS: www.ticketek,
com.au starting at $30 for
lunch and dinner sessions

Store, and No. 4 Blake Street.

“Whether you are a restau-
rant-lover, beer-connoisseur,
chef-enthusiast, home-cook or
are simply looking for a fun
day out, Taste of Perth guaran-
tees to transport you to foodie
heaven,” event director Simon
Wilson said.

But the locals also shared
some tips on where they like to
eat out in the Melville area.

M Bicton’s Simon Kruger of

Mary’s favourite place to dine
during his downtime in his
local area is Mai Thai.

“It has nice authentic
flavours, it’s reasonably
priced and I go there with my
girlfriend regularly.”

W Palmyra’s Scott Bridger
of Bib & Tucker’s favourite
place to eat and hang out in
Melville is Little Stove Cafe
in Bicton. “I love the friendly
service and the coffee is great
also. The food is simple and
tasty and you can tell most of it
is made in-house.”

B Murdoch’s Pat Cheong:
“When I dine out locally, I love
going to Hong Kong Cuisine
in Myaree. I often go there
with my daughter as it's a
great place for families and the
prices are reasonable.”

BURSWOOD

Chefs set to dish up
taste of Perth’s best

SEVERAL local restaurants
will feature at this year’s
Taste of Perth restaurant festi-
val.

Among the line-up of 15
Perth restaurants, four are
from the Crown complex in
Burswood - Silks, Bistro Guil-
laume, Nobu and Modo Mio.

Other restaurant ex-
hibitors are Propeller, Asado,
Print Hall, LallaRookh and its
Wine and Salumi Store, el
PUBLICO, No. 4 Blake Street,
Bib & Tucker and Mary’s.

“Whether you are a restau-
rant lover, beer connoisseur,
chef enthusiast, home cook or
are simply looking for a fun
day out with friends and fami-
ly, Taste of Perth in partner-
ship with Electrolux guaran-
tees to transport you to foodie
heaven,” event director Simon
Wilson said.

Silks head chef Pat Cheong
has shared his tip on where

r

Pat Cheong is head chef at
Silks in the Crown complex,
but loves to eat out at
Crown'’s Japanese outlet
Nobu.

else he likes to dine in the
Southern Gazette readership
area.

“If I'm dining out, I love to
eat at Nobu at Crown because
I'm a huge fan of Japanese cui-
sine and love fresh seafood.

].,1

TASTE OF PERTH
WHERE: Langley Park, Perth
WHEN: May 15-17
TICKETS: www.ticketek.
com.au starting at $30 for
lunch and dinner sessions

I'm really looking forward to
sampling their dishes at Taste
of Perth.”

CitY of PERTH
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Primo Life Subiaco Post

in partnership with E Electrolux
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TASTE OF PERTH is back for
its second year, returning ta
Langley Park for a delicious
three-day program.

The festival brings
together an outstandling
line-up of many of Perth's
best restaurants, induding
Mary’s, Asado, The Print Hall,
el Plblico and Crown Pertt's
venues induding Bistro
Guillzume, Nobu and Sitk.

Each restaurant will
prepare three or four
signature dishes in taste’
sized portions, sodiners can
pick their dishes of choke
and exchange their ‘crowns’
(festival currency) to create
their tasting menus.

The festival runs like a

restaurant lunch or dinner
service, with a taste session’
lasting four to five hours
during which diners can

picktheir choie of dishes,
and browse artisan stalsor
enjoy the Ive entertainment
program.

Event director Simon
Wilson says the evert
provides an opportunityto
sample dishes from some of
Perthfs most hard-to-get-into
restaurants

“Taste of Perth 2015 &5
an event nat to be missed,
particularly for foodies,
restaurant lovers, chef
enthusiasts and those looking
fora g day out with
friends and family

“The restaurants include
some of Perths best
restaurants that prove the
hardest to getinto and
continually recene pratse -
but Taste has them lined up
and readyto serve with no

-
LLON

resenations needed ”

Taste of Perth is raking place

at Langley Pork from Friday

May 1510 Sundoy May 17.

Entry price is $26 and each

resmurant has been asked to

create o $6 dish. Tickets on

sale through Ticketek Australio

For more information, visi

rasteofperth.com.ou

Spread

The restaurant festival,
Taste of Perth, returns to
Langley Park this month.

More than 16,000 food
lovers attended last year's
inaugural festival of fine
dining, and this year 50%
more restaurants are
involved.

Taste Festivals run in 22
cities around the world,
including London, Cape
Town, Amsterdam, Dubai
and Milan. Perth joined
Oslo and Toronto as new
additions.

Newly opened Propeller
in North Fremantle
and Claremont’s Asado,
featuring Argentinian
street food, join established
restaurants Print Hall,
Lalla Rookh, Bib and
Tucker, Bistro Guillaume,
Nobu, Silks and el Publico,
as each chef prepares their
signature dishes in taste-
sized portions.

Over three days, foodies
can graze through a tasting
menu designed by Perth's
top chefs — no reservations
needed, though you may
have to queue for a while.

The festival includes
stalls for local artisan
produce and wines,
interactive cooking
classes, wine tastings,
educating table talks and
demonstrations where
chefs can share some of
their secrets.

There's the Taste
Taphouse for beer lovers,
the Grape and Grain

Tasting Room for wine
tasting masterclasses

and the Piper-Heidsieck
champagne bar for the best
bubbles.

The Platinum Garden
Bar is an exclusive
enclosure for platinum
ticket holders to enjoy
sparkling wines and live
music.

Taste of Perth is on
Langley Park from May
15 to 17. Entry tickets are
for lunch (noon to 4pm)
or dinner sessions (5.30 to
10pm). Crown cards, the
official Taste currency, are
needed to buy drinks and
dishes from restaurants
and bars. Crown cards can
be bought online or at the
fastival.

Book through Ticketek.

= -

oy

Restaurant chefs will
prepare five or six signature
dishes for tasting.

is yours for the tasting

POST TimeOut has five double general
admission passes (value $64) fo a session of
r choice on or A 16
mllhhmdwmmmg‘ hwm:hy&mbh
pass, email fimeout@ postnewspapers.com.
au with “Taste Perth” in the subject line. State
preferred day and session.

lndubywrmmmdflmmlb.’.w‘nmn

will be nofified by emai

CitY of PERTH
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s 5@-" 4
Celebrate Mother's Day with
delicious and delicate cupcakes

e e

CiTY of PERTH




Cont..
Inside a master's mind

Celebrity chef NOBUYUKI MATSUHISA, known as Nobu, has redefined
Japanese cuisine by mixing traditional ingredients with South American
spices and aromas. He shares his food loves with Fresh.

WHAT IS YOUR FIRST FOOD
MEMORY?

| grew up with my grandmother and
she always cooked with my mother,
s0 waking up to the smells of
steamed rice and milso soup In the
morning always stays with me.

WHAT EITCHEN GADGET CAN
YOU NOT LIVE WITHOUT?

For me. I'm a chef, so It would have
to be a sharp knife. | sharpen mine at
the end of the day. My knife Is just
like a samural sword — hardened
staal

BEST BURGER?

‘You know, the last ime | ate a burger
was five years ago In Shanghal. We
flew In from Japan and had meetings
all day, then had to catch a plane
back to Tokyo at 7pm. We had not
eaten at all. On the way back to the
alrport. there was a hamburger stand
on the side of the road and our driver
stopped Just long enough for us to
get out and eat one. | was so hungry
and It was so good to have
something to eat.

BEST CHEAP AND CHEERFUL?
Ramen, anywhere, anytime. It's easy,
quick to eat and cheap In Japan. Even
In my kitchen at home, | always have
;acr?é.lple of packets of ramen on

FAVOURITE COCKTAIL?
Vodka martini. Shaken. Cold, cold,
with an olive.

'WHAT WAS THE LAST BOTTLE
OF AUSTRALIAN WINE YOU
DRANK?

We had a bottle of Cullen chardonnay
In Melbourme. It was very, very good.

WHAT WAS YOUR LAST OMG
FOOD MOMENT?

A friend of mine had a Michelin
three-star sushl restaurant called
Arakl In Tokyo. then he moved to
London and set up an elght-seater
sushl bar. Just this winter | dropped
In to say bl and eat sushl. The tuna —
tioro — with lots and lots of sliced
fresh white truffles | can't forget.

WHAT MUSIC DO YOU LIIKE TO
EAT BY?
| like classic, Jazz, Kenny G.

WHAT IS YOUR ONCE-A-YEAR
FOOD INDULGENCE?

It would have to be the new year's
sushl | make myself at home for my
family and guests. | travel most of
the year but | am always home for
new year and make the sushl with
tuna, yellowtall, salmon, white fish,
shrimp. squid and sea urchin. Its
very speclal.

BUCKET-LIST
RESTAURANT?

It's difficult bacause |

Iike sushl — It's my

Iifa and has made

me what lam. |

would eat at Nobu

anytime because |

trust the quality of

my food. Maybe, If It

was my last meal, it
woulTiave to be sustl

at Matsuhisa In Los

Angeles because that's where
It all started for me In 1987, It was
my first restaurant.

Nobu Crown head chef Leif Huru will head the team at Taste of Perth.

‘On the menu:

*Misa soup with tofu, wakame and spring onlon.

*Seared salmon sashimil with chocolate yuzu, karashl su miso, cocoa nibs and
“Linley Valley pork belly with spicy miso, caramel sauce and ginger salsa.

*@+ Wagyu carpacclo with quall egg. 3)l amarille aloll and soy salt

Best of Perth is a global creation

Next week's foodie festival builds on success of

last year's event, writes OLGA DE MOELLER

aste of Perth in

parinership with

Electrolux returns to

Langley Park next week
with a line-up of top
resiaurants, masterclasses and
artisan stalls for the uldmate
foodie fix.

The three-day festival is part
of a rolling global feast created
by British company Brand
Evenis and celebrated in 22
cities around the warld,
mcludmgmnr]on Oslo, Cape
Town, Dubai

Bul]limgon 1331 year's
launch, which was attended by
more than 16,000 people, it will
feature 13 reslauranls
including Bistro Guillaume, Bib
& Tucker, Slllﬁ el Publico and
Nobu, along with new ialent
Mary's, Asado and Propeller,
led by head chef Kurt Sampson
whose menu is

Mediterranean,

“This year's blend
of leading local
resiaurants offers an
exceptional display of
Perth’s finest dining
options that draws on
inspiration from

around the globe,” event
director Simon Wilson said.

“It's really important to show
off what's happening here,
especially given the bar-focused
offerings, so we've got Lot 20,
for example, doing espresso
martinis and coffee-based
cocktails this time round.

“The guys at el Publico will
put on tequila and mezeal

masterclasses and there'll 'be a
Grape & Grain tasting roo

where peaple can learn abuul
small-batch wines.

“All the feedback from last
year suggested people wanted
to know more about their food
and beverages, so we've taken
note of that'in this year's

program.”
In the line-up, 30-minute

cooking classes in the Lurpak

‘Cookery School and free
cooking demonstrations in the
Electrolux Taste Theatre with
top chefs, including Dan
Masters, from Rockpoal Bar &
Grill, Dan Fisher (Print Hall),
Joel Valvasori-Pereza (Lalla
Rookh) and Nobu head sushi
chef Noriyoshi Teruya.

More than 70 artisan
producers will take part,
ranging from Solerno Liquor,
which is marde from sanguinello
blood oranges picked from the
sun-drenched slopes of Mt
Etna, in Sicily, to the Czech-
inspired sweet treat from local
producer The Honey Cake,
Fruit Me with a range of
arganic super-berries and
supplempms award-winning
Tasmanian Grandvewe Cheese,
which is known for its
sheap-milk products, including
vanilla whey liqueur and
caramel sheep-milk fudge, and
Black Kite Beverages with its

stauranis will each have
four taste-size dishes on the
board, including at least one $6
menu item because Mr Wilson

said the overwhelming message
last year was that everyone
loved the concept but wanted
;lr‘l;om dishes for their dollar™.

peaple would attend this year.
‘Signature dishes will be
available in limited quantities
and the idea is that people
create their own dream menu
as they browse stalls, take part
in wine tastings and enjoy
educational table-talk sessions.
The event operates like a
restaurant with a lunch and
dinner service, each lasting
four hours, and uses its own
‘Crown currency, which is
loaded on to a §1 refundable
‘bond Crown card. Best value

are the $55
advance-purchase Silver Crown
package which includes entry
and $30 Crowns and the $75
advance-purchase Gold Crown
Package (entry and $50
Crowns). Eniry is olherwise 30
(812 children 10-17; under-19
free) advance purchase for
Friday sessions and 532
advance purchase weel
sessions, Door price is 336615
children).

“Restaurants
include some of
Porth’s best that
prove the hardest
o get inio but
Taste has lined
them up and
theyl be ready
LE SQH'E with no

ons
need.ad g Mr

‘Wilson said.
Claremont'’s Asado,

‘taste

OF PERTH

in partnership with E Electrolux

which has been open for =
just two months, will ~=
dish up a taste of Argentinian
street food with its signature
braised lamb ribs with mint
yoghurt, classic ceviche,
barbecued rump cap and
burnt banana banoffee for
dessert.

“It's a great opportunity to
showcase what we do take

part in an event alongside some
ﬂf Perth’s finest,” owner-
operator Rob Bates-Smith said.

Create your dream menu at Taste of Perth in partnership
with Electrolux. Here's a sample of what's on offer . .

530

Nobu's seared salmon sashimi with chocolate, yuzu karashi su miso, cocoa nibs, fried
katalfl ($10)

Modo Mio's vitello tonnato with veal, tuna and caper mayo, quail egg. truffle ol ($6)
el Publicors pork belly taco with roasted pineapple, salsa picante and chicharron ($8)
Mary Strest Bakery doughnut with peanut butter and jam ($6)

$50

‘Asado’s lomito with barbecued rump cap, chimichurr, chipotie mayo, salsa ariolla ($8)

Next DoOT at NO.4'S croquettes with , broccolin. larde. hazelnut marmalade ($10)
Propeller's grilled occy with peas, smoked almonds, fetta salad (§10)

Bib & Tucker's Flinders island wallaby shank with wild rice, pickled grape agrodolce ($16)

Lalla Rookirs fried custard with candled cltrus, toasted almonds ($6)

‘People
wanted
to
know
more
about
their
food!

CitY of PERTH



operates ltke a restaurant
with a lunch and dirner

Learn about one of the oldest
champagne houses from Sydney-based
master of wine Ned Goodwin when he
makes a special appearance in this
sparkling display hosted by dty
stalwart The Heritage,

MEZCAL AND TEQUILA
MASTERCLASSES

Leamn the trick to mixing the perfect
marganita and discover the distilling
techniques and drinking ntuals behind
Mexico's quintessential agave-based
liquors with Mt Lawley favourite el
Publico.

GRAPE & GRAIN 'THE TASTING
ROOM'

Unleash your inner sommelier as you
swirl, sniff and sip your way to
unlocking the secrets behind a briliant
drop 1n an intimate masterclass on
small-batch wines.

THE TASTE TAPHOUSE

Enjoy some of the best aaft beers
from around Australia, induding
James Squires and Feral Brewing
Company, all on tap and avatlable tn
single serves or, if you're spoiit for
choice, indulge tn a sampler paddle.

ELECTROLUX TASTE THEATRE

Pick up a cooking t1p or two from
some of Perth's best chefs live on
stage. There will be four free
demonstrations at each Taste session.
Included in the ltne-up, Dan Masters,
from Rockpool Bar & Grill, Dan Fisher
(Print Hall), Joel Valvasori-Pereza (Lalla
Rookh) and Nortyoshi Teruya (Nobu),
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w’n admission passes. For your chance to win, simply write your name, number and
addlasmmebadtdmenebpemdsendwﬁedﬂm GPO Box

2910, Penh,WAGSDO EnmsdoseatSpmmWednaday May 13 with the winner drawn the same day.

families are ineligible to enter. Entrants’ details will
be used for marketing. SeeWAN pﬂvacy pdncy at the west.com au/privacypolicy.
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BRI l‘“ Taste for champers - Reectoux

Sydney-based Master of Wine Ned Goodwin will add some
sparkle to Taste of Perth in partnership with Electrolux next
week with a special appearance at the Piper-Heidsieck

b A Chagnpagnq Bar hosted by city stal_wa_rt The Heritagg. A selection
5

of Piper-Heidsieck and Charles Heidsieck bubbles will be
available by the glass from one of France's oldest champagne
houses, which is owned by luxury goods company EPI.

“With champagne, we're looking for a toasty aroma and by that
(o 1 mean baking bread, brioche, or what the French call biscuit,” he

e said. “Sometimes, when the wine is particularly aged, that
translates to something rather truffley. Then it has to be fresh
and energetic, with good acidity, but not too much to the point
where it scrapes your mouth.”

Champagne is best enjoyed as an aperitif or with a meal but
not with dessert, unless it’s a sweeter demi-sec style. For most of
us, it’s about the bubble but, take it from a master, the older the
drop the softer the sparkle.

“Personally, one of the greatest champagnes I've ever had was
aged to the point where it had no bubbles and I drank it out of
wine glasses,” Mr Goodwin said. “With younger champagne, you
want fine, energetic bubbles. In terms of Piper, we're looking at
fruit, finesse and structure. The wines — and I call them wines
because that’s what champagne is — are largely pinot noir
driven, so there's lots of tangy, crunchy red fruit on the aroma.
They're clean and lively without any oak.”

Four champagnes will be on offer, including a Piper-Heidsieck
cuvee brut, a rosé sauvage and a 2006 vintage.

“When we talk about vintage, all it means is that the grapes are
coming from a particular year, not necessarily that's it's better
than the rest,” Mr Goodwin said. “Certainly the 2006 is a
restaurant favourite. It's been aged seven to eight years so you
can expect a much creamier mouthfeel — and people should be
able to pick this up — as well as that distinctive pastry aroma.”

Mr Goodwin, who splits his time between Australia and Japan,
will host informal tastings at the Piper-Heidsieck Champagne
Bar on Friday evening (6-8pm) and on Saturday and Sunday
(1-3pm).

Olga de Moeller
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High-flying expert foodie Simon Wilson finds the

hottest culinary trends before they hit our plates.

He's also the man overseeing Avstralio’s top food
eventsand ahend of this week s Taste of Perth he
shures his insights with STM.
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Some of the world’s
hottest food trends will he
showcased at Taste of Perth
by our top restaurants.
Tasting dishes range from
$6 to $16 and will include:

o
Wislo boruto - veal. ture and caper
mya gl g adtnfe ol

PRINT HALL

trgng rettle sotta

imon Wilson is a lucky

man. The Irishman

eats at the world's

hottest restaurants

on a regular hasis,
rubbing shoulders with cutting-
edge chefs.

Dining in New York City? The
staff will lead him to the kitchen
listed at No.4 on the World's 50
Best Restaurants list so the chef
can present bespoke dishes at
‘Wilson's own private, behind-the-
scenes table.

(Out in 8an Francisco? Contacts
will hook him up with that city's
chef-of-the-moment, wholl give
him an insider’s view of the
Michelin-starred establishment.

“Part of my job is to keep a
finger on what's happening in
food” Wilson says.

His key to unlocking such doors
is his role as event director of
Taste Festivals Australia. The
3J0-year-old scored the coveted gig
three years after joining Taste’s
parent body, the UK-based events
company Brand Events.

He started as a sales executive
for Taste of Christmas in Dublin
in 2010, came to Australiaon a
six-week placement the next year
and worked his way to the top.

Overseeing foodie events in
Melbourne, Sydney and Perth
means he’s constanty hopping
between states and now only fits
in a few overseas jaunts each year.

“There’s a lot going on in
Australia in terms of food. Every
time I go to Perth there’s another

restaurant opening, so even
staying on top of food trends
here is a fulltime gig” he says.

According to Wilson, the higgest
trend to hit local restaurants in
2015 will be an emergence of
Japanese fare and technigues.

“In Sydney, the katsu sandwich
seems to be everywhere.” he says
of the panko-fried, schnitzel-style
meat discs, licked with kewpie
mayonnaise and stuck between
white bread sguares. “They're
even presented on colourful,
tailor-made sandwich paper”

Wilson also expects robata grills
to feature. The ancient method
sees meat and vegetable skewers
slow-grilled in the radiant heat of
hot charcoal He says open-flame,
wood-fired grills are also gaining
momentum, delivering charred
and smoked meats.

Wilson credits René Redzepi,
who's behind Noma, the famed
Danish restaurant that sits
at top spot on the World's 50
Best Restaurants list, with the
Japanese infiltration.

“Noma’s pop-up restaurant in
Tokyo this year has seen a lot
of chefs from Australia travel to
Japan on a foodie pilgrimage,
and a lot of them have brought
ideas home with them.” he says.

Booked out months in
advance, Noma Tokyo served
20-course lunches and dinners
to a maximum of 56 diners a
sitting. Dishes stuck to Redzepi’s
strirt ethns of tanmine intn

) AT

local ingredients and seasonal
produce, using monkfish Liver
rinsed with sake, citrus infused
with Okinawa chilli, lotus root
with cured egg yolk and dried,
salted ume (Japanese apricot).
Open for only five weeks in
January and February, the
pop-up’s menu was regarded as
groundbreaking and influential.

“Chefs draw from their own
experiences — something they
have tried in their travels that
they want to put their own
spin on, often fusing these
international flavours with
local produce, or by refining
dishes already on their menus,”
explains Wilson.

He tips sake and Japanese craft
beers to star on more drinks Hsts.

In other emerging trends, he
expects more top local chefs to
move from the busy strips and
out to the suburbs.

“Rental is expensive,
particularly in key dining areas.
Good chefs aren’t scared to move
out of the popular areas.” he says,
pointing to Kurt Sampson, who
made his name at Pata Negra in
Nedlands and recently moved to
Propeller in North Fremantle.

“People have no trouble chasing
an exact dish they love froma
certain chef”

He also says bigger-name
chefs are willing to take on new
opportunities for the experience.

“There’s an event in July where
37 of the globe's best chefs will
swap restaurants for one meal”

he says. “It’s called The Grand
Gelinaz Shuffle. You won't

know which chef goes where
until you buy your ticket. 5o Rene
Redzepi might be swapping with
(Adelaide chef) Jock Zonfrillo.”

Delivering novel experiences
is one of the cornerstones of
this week’s Taste of Perth. After
being besieged by foodies at the
inaugural 2014 event — 16,000 all
told, far more than predicted —
the three-day festival is better
prepared this time, Wilson says.

“This year, we're creating
opportunities for people to have
an educational and fun day out,”
he says. “You can learn about
a drop of small-batch wine, do
a cookery class, eat great food.
There are lots of little things to
fill out the day.”

New additions include a salumi
(salami) bar with cured meats
and cheeses matched to wines
from the Lalla Rookh cellar, and
a craft beer bar with nearly 30
taps of different beers to try.

“People wanted to try more
food for their budget,” he says.
“So every restaurant at Taste will
do one $6 dish.”

New players Propeller, Mary’s,
Asado, No. 4 Blake Street and
Modo Mio will join returning
eateries Print Hall, Lalla Rookh,
Bib & Tucker, Bistro Guillaume,
Nobu, Silks and el Publico.

Taste of Perth, May 15-17, Langley Park,
city. Tickets from $30. www.tasteofperth.
com.au.
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NOBU
Wworiong for Nob I Gfferent
restaurants agoss three
different countries has beena
privilege and an adventure.
Nobu-san himself 1s not only 3
master chef, but also the best
man you czn work for.

Whan I'm back home n the
winter, | lovetogo lce-
fishing on frozer lakes. In

CAT
1 have 2 harry furball called Charfle. He s the best
‘companion you could ask for. 1 up withtwo
dogs at home, but being a chef it's hard to have
dogs. Charlle knows orders lice “sit™ and “shake
hands”, soIt's aimost the same as having a dog.

ADVENTURE
outside In the SPORTS

\

|
Nobu Perth’s chef de cuisine shows

PCTURE ST BENSONCOPER

POPCORN
i ot Alvesha Anderson his favourites
‘dnema without buying Lef s top dhshe "

e biggest size popcom. festival Y
Sometimes | drop by the mm:my’lnfmm Family Is the most important thing in ife to me. | make sure that 1 go
dnema Just to buy popcorn Information. visit www. com.ou. nome at least once a year to spend some time with them. They also
and then go home. take tums coming to visit me wherever | am In the world.
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The West Australian

Phone 9482 3111

Email inside cover@wanews.com.au Follow twitter.com/insidecover

The Taste of Perth food festival
returns to Langley Park at the
weekend and we've teamed up
with the organisers to give you
a chance to get in free.

About 18,000 foodies will flock
to the festival from tomorrow to
Sunday and you can be one of
them by having a crack at our
gastronomic guessing game.

Guess how many tasting
plates will be served during the
festival, with the closest answer
winning a double pass valued at
872.

Email inside.cover@wanews.
com.au before noon today.

Yesterday’s answer: 44,000
forks will be used by attendees.
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Taste of Perth
proves tempting

I Rob Broacfield

Theannual three-day Taste of Perth
festival kicks off this afternoon,
with 13 of Perth's best restaurants
expected to sell more than 42,000
dishes at the weekend.

Organisers say last year’s Taste
festival wassosuccessful. they
expanded the Langley Park “Taste
Village” to accommodate more
exhibitors and attractions.

“We're expecnng 18,000 visitors
over the weekend,” event director
Simon Wilson said.

“Our first Taste of Perth last year
blew us out of the water with total
attendances of 16,000. Clearly Perth
is a city of foodies.”

Mr Wilson said feedback from
last year was mostly about “bang
for buck”.

“This year we've asked the
restaurants toall produce a $6 dish,
so there's a real value component
to the Taste of Perth experience,”
he said.

Each restaurant will create up to
five dishes across a range of prices.

There will be 70 exhibitors from
wine producers to chocolate mak-
ers and cider brewers to artisan
bakeries.

Participating chefs will be put-

ting the finishing touches to their
dishes this morning and the num-
bers are extraordinary.

Leighton Beach restaurant Bib &
Tucker will make 400 serves of Flin-
ders Island wallaby shank.

Asado in Claremont will trim and
cook 500kg of lamb ribs, Mary’s in
Northbridge will fry 2500 dough-
nuts, 300 chicken wings and roast-
ing six whole pigs for their rotisse-

‘taste

rie suckling pig slider.

‘There is a bigger focus on liquor
this year, with new attractions
including the Tap Housebar, featur-
Ing 30 of WA's craft and speclalist
brewers, a cider bar and 2500 glass-
es of champagne are expected to be
drunk at the Heritage Restaurant’s
champagne bar.

Other new attractions include a
salumi bar, cookery master classes
and small-batch wine tastings.

Participating chefs this year m
clude Dan Masters (Rockpool
and Grill), Dan Fisher (Print HallJ.
Hadleigh Troy (Restaurant Amuse)
Corey Tang (Asado) Tom Randolph
(Next Door At Nod)and Scott Bridg-
er (Bib & Tucker).

‘Our first Taste of Perth
last year blew us out of

the water with total
attendances of 16,000!
Event director Simon Wilson
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Taste of Perth: Perth's e
hottest restaurants,
chefs onshow

3

in partnership with E Electrolux

3 {ldenlurous palales
Daring foodies took to The Mantie
in Fremantie for a five-course
Lunch created by STM's new

food critics Kelly Ramsay and
Chloe James. Guests dined

on kangaroo carpaccio and
apple with meslworms.

Kelly worked In the kitchen

and Chloe was MC. This

year's MKR contestants Eva

Lean and Debwa Ch'ng served

| Parish, whase husband Rick co-
/o= . P a founded the charity fghhngm‘ :
e Blazevi cancer, was full of excitement: “Thisls the
| : 4 and Vanessa Sciaresa 3. Maria Craven and Julic Blaz = s ot acnamet T8 0N
e always looking at different and
warys to raise money and we're 50

4 Taste sensations
t thye VIP tipi for the Bost
at Langley Park. Guests

the Best in Taste award for their lamb ribs. 3. Emily Parish
lusive tipi were Mariella

OVERCAST weather hasn't stopped Perth's biggest foodies and

chef groupies from checking out the scene at Taste of Perth in
Langley Park.

Onlockers conversed over wine and cider, enjoying yummy morsels and the few
rays of sunshine that peeped through on Friday.

The festival will see Perth’s hottest restaurants and their talented chefs plating up
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TASTE OF PERTH

A balmy autumn night saw a huge crowd
tumn out for the opening of the second Taste
of Perth. With wild weather on the hortzon,
the first night of the foodie festival at
Langdey Park was the only chance to enjoy
the varfous high-end food options without
the need for a poncho of umbrella, The VIP
tent, which resembled a modem teepee, was
packed 1o the rafters with opening-night
guests eager to hear who had won this year's
Best in Taste award. Highgate's El Publico
took the top prize for their succulent lamb
ribs. Among those spotted Indulging
included Carmelo Pizzino, Emily Parish.
Denise Chelr and Mariella Harvey Hanrahan.
WORDS ROSS McRAE

PICTURES MATT JELONEK

Loulse Pillidge & Blake Garvey  Cassie

—

Eva Lean & Debra Ching Jarod Hocking, Scott Bridger & Eamon Sullivan

For more sockal action, don't miss Out & About in the Today liftout inside
Wednesday's West. To order copies of photos phone 9482 2376,
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Highgate restaurant El Publico impresses at wet
and wild Taste of Perth

Mey 18, 2015 Commente Read later While gusty winds and heavy downpours kept many indoors over the weekend, thousands of

food fanatics dined out — at an outdeor food festival at Langley Park.
Candice Barmes

Taste of Perth saw restaurants, food producers and wine makers offer their wares in one
place, though event director Simon Wilson said the numbers were down on last year,

Entortalnment reporter

Yiew more articles from Candics Barnes

Follow Cancice cn Twitter &) Emall Cancice "We're really impressed with the attendance bearing in mind the poor weather conditions.
We'd like to thank those who pulled on their gumboots and jackets and came to support the
W Tweet O m ;'El T shars | Penie| Y submit restaurants and producers at this year's festival," he said.

Email articke Print 6 Repins & permissions

El Publico’s lamb ribs ware judged (0 be the best dish of the festival, Photo: Jessica Farguson

"We are considering possible changes to the timing of next year's Taste of Perth festival to
mitigate the risk of poor weather.”

Ezger foodies battied the elements 1o enjoy & fine dining experience. Photo: Jessica Fergusan

While gusty winds and heavy downpours kept many indcors over the weekend, thousands of
food fanatics dined out — at an outdoor food festival at Langley Park.
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's Day At Taste Of Perth

by Laura

Taste of Perth 2015

May 17th, 2015 / ® OComments / = 5817/ ' 2 The red carpet rolled out for 20 Yelpers lucky enough to be given the VIP treatment at Taste of
Perth yesterday. Starting in the corporate suite, Yelpers enjoyed complimentary beer and wine
With the city skyline on one side and the Swan River on the other, Langley Park is a gorgeous venue for an cu before wandering through their dream tasting menu designed from a selection of over 50 tasting
festival... as long as the weather cooperates, Unfortunately, after weeks of sunshine, we had a blustery and dishes crafted by Perth’s latest greatest and hottest restaurants including el Publico. Lalla Rookh
Nobu, and Print Hall to name just a few. It was an unmissable opportunity to celebrate Perth's
By way of disclosure, | went to Taste of Perth twice - Friday and Saturday lunch. Friday was by Invitationtoa  Unique dining scene. Read the glowing reviews from Yelpers and check out the photos.

Electrolux VIP experience; stormy Saturday was with Jac. We had complimentary General Entry tickets for €

extremely wet weekend for the second Taste of Perth.

Thank you to our sponsor Taste of Perth.

Please see the notes at the end of this post for more details.
1 PM | Permalink

Mav 17. 2015 10:£
m Be the first of your friends to like this. W Tweet 0

i
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Brave the rain & have a Taste of Perth
May 16, 2015

Most of you will know | have a pretty good appetite and | like to eat a bit of everything. So my food plan for Taste of Perth
2015 was to make my dollars stretch by finding dishes which were less than 10 crowns (1 crown = 1 dollar).

If you love your food, put on your rain coat or use Taste of Perth's free poncho (frees the hands up for more food)
and brave it out in the rain at Taste of Perth this weekend. There’s a dinner session tonight and lunch session tomorrow
left, get your Taste of Perth tickets here before it wraps up for another year.

These are my Taste of Perth 2015 top cheap eats, hover over the images for details...

CitY of PERTH



Sydney Morning Herald

Taste of Perth: Wild weather to put the 'gust’ in
degustation

Candico Barnos
Entortainment reporter

Viaw move articlas from Candice Barnes

Follow Candice on Twittar Emall Candice
wiweet 5 [EERY ¢ Srsee | [ (Pne B submic
Email articie Print 3] Reprnis & permissions
0 0}
Perth's top restaurants @

Tre best placa to find the right restauzant
®

Nobu’s pork belly ($12) was a popular choice at last year's Taste of Parth festival. Photo: Taste of Perth / Facebock

Organisers of this year's Taste of Perth festival insist the event will continue this weekend,
despite a gloomy forecast and wamings that more than 50 millimetres of rain could fall in the
metropolitan area.

While the foodie festival opened to clear skies, by Friday afternoon the overcast conditions
had some gastronomes asking whether their beverages would be watered down by rain
showers or blown away by 50km/h winds.

) ®
The West Australia?taSte

OF PERTH

in partnership with m Electrolux

The Jest Anstralian Executive MBA at SGSM

Home  Sport Business Life + Style Entertainment | Travel | Countryr

Latest WA National World FullCoverage Opinion Anzac Galleries Video Health

More to taste at Perth festival

Rob Broadfield
May 15, 2015, 140 am

[4 Share

More to taste at Perth festival

The annual three-day Taste of Perth festival kicks
off this afternoon, with 13 of Perth's best
restaurants expected to sell more than 42,000
dishes at the weekend.

Organisers say last year's Taste festival was so successful, they have
expanded the Langley Park "Taste Village" to accommodate more

CitY of PERTH
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* Major Sponsor of Taste of Perth 2015

e Category exclusivity no other government organisation as
a major partner

* Lord Mayor to be invited to opening night and gala night
* Display stand for City of Perth promotion

* Host the Fri lunch session of Taste of Perth

* 400x general admission tickets

* 30x VIP tickets

e 9 gala evening tickets for elected members

e City of Perth logo used across all marketing materials

* Staff discounted tickets

* Post event report
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Key Objectives OF PERTH

in partnership with Electrolux

. Increase visitation to the metro city area

— Taste of Perth attracted 11,153 unique visitors to
Langley Park

—  Feedback shows that the city dwell time from 27.4%
of visitors was over half a day

.....

*  Encourage use of City Public spaces

— Taste of Perth occupied Langley Park and over
11,000 visitors directly attended the space for the
event

— The location and accessibility of the venue for Taste
of Perth was ranked 2" by visitors as the main
reason for attending the event, second only to
tasting dishes from the city’s leading restaurants

*  City of Perth branding and logo was used across all
the marketing material as major sponsor

* Langley Park was referenced in the majority of all
editorial press about the event and as such was
picked up across the entire event press campaign
and an image of the park and city was chosen for
the photo press launch resulting in great media
pick up

CitY of PERTH



Key Objectives

Provide an economic benefit to businesses within the
municipality

Taste of Perth generated over $350,000 in revenue
for local business, restaurants and vendors over
the 4 days. (restaurants, exhibitors and sponsors)

In addition approx $420,000 was also spent with
local contractors, suppliers and service providers

The event worked with volunteers from local
colleges to give experience in restaurant/catering
and events as part of course work.

Generate Free to attend Events in Public Places

On Friday for the first session held from 12.00-
4.00pm, Brand Events provided up to 2,000
complimentary passes to the City of Perth to help
generate free events in the City of Perth public
places within the City for patrons to attend. This
was promoted to the City of Perth trade database,
the City of Perth social media databases, City of
Perth staff and volunteers

The results show that the Friday lunch time
attendance was increased 117% year on year

‘taste

OF PERTH

in partnership with E Electrolux
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More than half a day . 7.3%
Up to half a day - 21.3%

None, | only attended the Festival _ 51.2%
Not Applicable, I reside in the City of Perth - 20.1%
0.0% 20.0% 40.0% 60.0%

Example Interpretation: 21.3% of visitor respondents spend up to half a
day in the City of Perth before and after the Festival
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* A fantastic night with
over 200 guests
hosted in the tee
pees

* Deputy Mayor Rob
Butler was in
attendance
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