ONION-AND-CHIVE
CREAMED POTATOES

Byron fling =

TOP GUESTS
Local retailer
Shelly Eacott and
film critic Peter
Thompson.

It’'s a meat-lover’s paradise in Byron Bay. Well, at least for one
night, with Security Foods’ beef, pork and veal the star attractions.

Meat might not be the first thing that
pops into your head when you think
Byron Bay. Tofu might be more like it,
or biodynamic salad greens. Meat? Not
so much. But it was meat that was the
agenda, and lots of it, at a very special
dinner we hosted in conjunction with
Security Foods at the glamorous Byron
at Byron Resort and Spa just south

of the Byron township.

The aim of the dinner was to
showcase the excellent work being done
by Security Foods, the company owned
by businessman Gerry Harvey (of
Harvey Norman, which also owns Byron
at Byron Resort and Spa) and livestock
expert Dr John Griffiths, producers of
some of Australia’s finest pork, beef and
veal. I[t's meat that is free of antibiotics
and hormonal growth-promotants and

not raised on genetically modified feed,
and it has found many fond fans both
across the export market and in this
country’s better restaurants.

One such restaurant is Sydney
three-star Bécasse. Chef and owner
Justin North was invited to cook for
the dinner, and he more than rose
to the challenge. Flying up to Byron
with members of his kitchen brigade,
North hit the ground running.

“It was a bit of a tight schedule,” says
North. “We had to have the food ready
for the seven o’clock service and then we
had to be back in Sydney to do Monday
lunch - it was like an SAS manoeuvre,
in and out. We didn’t see the beach,
but we squeezed in a couple of beers
on the veranda when we were done,
and we could hear the sea from there.” =

and wife Katie' Page.
Below: veal neck
with roasted loin.

GOURMET TRAVELLER 29



