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Snuffling up a truffle tre
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Do you have worn, irregular, chipped, stained, discoloured, misaligned or missing
teeth? If so, with today's dentistry there are many solutions available to you.

Our office specialises in Complete Smile Makeovers. At Simply Beautiful Smiles, our
principal dentist, Dr John Wells, has 30 years cosmetic dental experience. We help
people with single tooth reconstruction all the way through to whole new smiles.

Invisalign - "Invisible Braces"

' Simply Beautiful Smiles is a fully accredited and certified
f provider of Invisalign. Invisalign is practically invisibte,
so there's no unwarranted attention to your mouth.
Unless you tell them, very few people will notice at all.
Invisalign is also far more comfortable than traditional
braces, as there are no ugly, uncomfortable brackets,
bands or wires to catch on your lips, tongue and cheeks.

An average Invisalign course of treatment takes about a
year. And unlike braces, the aligners can also be
removed for eating and for special occasions!

And finally, Invisalign is now available for teenagers!
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Missing teeth? Loose fitting, uncomfortable dentures? Failing teeth?
solution: Dental Implants

World first, world class, worlds apart
Porcelain/Zirconia implant bridges. Looking
as beautiful today as when first placed. Could
you tell that these implant bridges are now 5
years old? Considering implants? Then look
no further than Simply Beautiful Smiles.

No Need to Travel to the City!

Call Simply Beautiful Smiles on 47 311 599 and @N\\n\,\;ﬁm\u
guote BMGNNTT15 to receive a Complimentary O,.\Gunw&d NN
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Consultation to determine your
QG

suitability/options for Invisalign, Veneers or
Dental Implants, or visit our comprehensive
196 Derby Street, Penrith
Why not call us? (T) 02 47 311 599

websites at www.sassysmiles.com.au or
www.simplybeautifulsmiles.com.au.

www.bluemountainsgazette.com.au

On the hunt: Owner of Lower Mount Truffiere, Col Roberts, with his truffle dogs Morris and Floyd and at left

t for creative cook-off

holding a black perigord truffle. The creations from the chefs included gnocchi with cauliflower, asparagus,
chestnuts and truffles (far left) and, below, bruschetta with local mushrooms and truffles.

The region’s leading executive chefs came
together to search for, sample and cook with truf-
fles as part of a Blue Mountains Economic
Enterprise (BMEE) program to position the Blue
Mountains as a top quality foodie destination.

The chefs, including Darley’s Lee Kwiez,
Fairmont Resort MGallery’s John Slaughter, the
Hydro Majestic Hotel’s Mate Herceg and Jason
Martin from Emirates Wolgan Valley Resort,
enjoyed their time together out of the kitchen and
looking at the highly regarded truffle in a new
light.

It was the first of a series of educational tours to
berolled out by BMEE’s local food industry devel-
opment project for hospitality and kitchen staff to
coincide with the opening of the truffle season at
Lowes Mount Truffiere in Oberon.

The trips are designed to improve regional food
knowledge amongst hospitality professionals.

“We know that more than 60 per cent of tourists
to the Blue Mountains indicate food experience as
their most desirable activity,” BMEE's chief exec-
utive officer Jacqueline Brinkman said.

“Research shows that good food and wine and
local produce was a key factor in holiday decision-
making, ranking ahead of world class beauty and
natural environments.”

Food industry development officer Carencia
Harris said: “When chefs and hospitality staff are
knowledgeable about regional produce, this can
lead to better quality menus and improved cus-
tomer service in local cafes and resfaurants.

“These tours are designed to give staff that first-
hand knowledge and experience,” Ms Harris said.

“The chefs on the tour participated in the har-
vesting of truffles and learned how the delicacies
“are cleaned and graded for sale at markets and for
use in the best kitchens.

“The chefs split into two teams for a cook off
using the fresh truffles, then sat down to enjoy
them with wines sponsored by Western Regional
Wines. £

“As a result of this tour we can expect to see
more truffle-based dishes on local menus, cooked

and served by staff who are able to tell customers
the provenance of each dish.

“Future tours for chefs and hospitality staff will
see visits to farms producing a range of produce
and meats across the Blue Mountains, Lithgow,
Mudgee and Orange regions.”

The group was driven by Fantastic Aussie
Tours’ Jason Cronshaw to Fabrice Rolando’s farm
in Hartley Vale, First Farm Organics.

BMEE is rolling out more industry develop-
ment initiatives, including a food industry net-
working night on June 23 and a series of
workshops aimed at cafe, restaurant and hotel
managers and owners.




