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Simmer camp
Learn kitchen skills from the best, in settings that  
take your breath away — and boost your appetite.
Words nataSha phillimore & rebecca haddad

Red FeatheR Inn,  
hadspen, tasmanIa
Stepping onto this property you would be 
forgiven for thinking you’ve travelled back 
to a simpler time. Or at least, to a charming 
estate in provincial France rather than  
an inn, only a 10-minute drive from 
Launceston. Formerly one of Tassie’s first 
coaching inns, Red Feather Inn is now a 
boutique hotel and cooking school, where 
rustic charm and a celebration of local, 
sustainable produce are on the menu. 

The Red Feather Cooking School is 
housed in the adjoining cottage on the 
property. The classes go beyond your 
straightlaced, learn-three-meals-in-one-
day courses; they range from smoking and 
curing meats to truffle foraging, and even 
a wild bush-tucker-hiking experience. 

Book into the Game Day class, taught by 
Craig Williams, a former butcher and 
operator of local tour group, Pepper Bush 
Adventures. With views from the kitchen 
windows to the inn’s charming gardens 
and Great Western Tiers beyond, it’s easy 
to daydream, but you’ll need your wits 
about you as Williams demonstrates (with 
unsurprising ease given his 30 years of 
experience) the art of butchering local 
venison and rabbit, while reciting secret 
bush-tucker recipes that could only come 
from a seventh-generation Tasmanian. 

Then it’s over to Red Feather Inn’s chef, 
Tanya White, who leads by outstanding 
culinary example to cook up a hearty rabbit 
and pork terrine and succulent duck confit, 
using local ingredients and herbs from the 
inn’s garden. As the sun sets, a feast of the 
day’s fare — with an obligatory glass of local 
pinot noir, of course — is in order. 

The inn offers cook-and-stay packages, 
allowing you to enjoy some R&R time in 
one of the five beautifully appointed suites 
(and sample more of Tanya’s excellent 
cooking). Each room is designed in line 

with the original building structure and 
furnished with Egyptian cotton bedsheets, 
stripped-back furniture, a large free-
standing bathtub and Molton & Brown 
amenities in the bathroom. If that isn’t 
enough luxury, relax your muscles after  
a day’s cooking with a massage or facial — 
just be sure to book 24 hours ahead.

Hadspen is also the gateway to the 
Meander Valley, through which you can 
tour the historic towns of Carrick and 
Deloraine en route to Devonport, while 
sating your thirst and hunger — if you’ve 
room left for another meal. 
42 Main St, Hadspen; +61 3 6393 6506; 
www.redfeatherinn.com.au.

Bells at KIllcaRe,  
centRal coast, nsW
It’s been almost three decades since 
Stefano Manfredi first put on an apron in 
his own restaurant, but the chef’s modern 
Italian dishes show no signs of losing 
favour with the masses. Australians, after 
all, need no excuse to eat Italian food. 
Since the first migrants introduced us to 
their kitchens in the late 1800s, we have 
been enamoured of, and prone to 
reinterpret, all of nonna’s dishes from 
spaghetti bolognaise to osso buco.

So, it’s unsurprising Manfredi’s recently 
launched cooking school at Sydney’s 
favourite Hamptons-style getaway, Bells at 
Killcare, is already a success. While the 
school is not led by Manfredi himself (you’ll 
have to visit Balla at The Star to taste the 
man’s formidable skills firsthand), head 
chef Cameron Cansdell is no small shakes 
in the kitchen. He began his apprenticeship, 
funnily enough, under Manfredi at the  ▶ 

As the sun sets, a feast of the day’s fare, with an 
obligatory glass of local pinot noir, is in order.

“”

(opposite) The  
Red Feather Cooking 
School in Hadspen 
emphasises sustainable 
cooking using local 
Tasmanian produce. 

• Red Feather Inn
• Bells at Killcare
• The Retreat at Chapel Hill
• Spicers Clovelly Estate 
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excellent Bel Mondo and went on to do 
stints at Bistro Moncur and Est, before 
coming full circle to Bells five years ago.

Cansdell’s classes are run with the  
same philosophy that defines Manfredi’s 
restaurants: using seasonal, sustainable 
produce and focusing on fresh, simple 
Italian cuisine. So fresh, that guests begin 
by traipsing through Manfredi’s garden, 
picking produce to cook back in the 
kitchen. July’s class (to date, Bells has 
only one a month over June, July and 
August) is a midwinter feast of veal with 
beets, potatoes and sorrel, and whole 
roasted fish for the piscatarians, both 
served in the Manfredi at Bells dining 
room beside the open fire. 

If you’re seeking a winter hideaway, 
then you can’t go past this resort. Don’t 
be put off by the decidedly beachy 
atmosphere at Bells — when the weather 
is cold enough for your breath to show, 
the NSW Central Coast retreat’s washed-
out blues, bleached linens and wide-
striped awnings, set on lush native land, 
evoke ghosts of summer’s past. You can 
always pretend like it’s your own holiday 
house — after all, the Kennedys routinely 
visited their Hamptons holiday house, no 
matter the temperature. They just didn’t 
eat this well. 
107 The Scenic Rd, Killcare Heights; +61  
2 4349 7000; www.bellsatkillcare.com.au.

the RetReat at chapel 
hIll, mclaRen Vale, sa
It’s unsurprising that Australia’s cracking 
wine regions would also come with a 
generous helping of equally impressive 
food. The NSW Hunter Valley might have 
its Tower Lodge and Victoria’s Yarra her 
Bella Vedere, but it’s in South Australia’s 
spectacular McLaren Vale that you’ll find 
winery-cum-hotel The Retreat at Chapel 
Hill, helmed by Rebecca Stubbs.

Upon winning second place in the hotly 
contested Lexus Vogue Australia Young 
Chef of the Year award in 2008, Stubbs 
said her long-term goal was to open  
a boutique restaurant that operates  
from a kitchen garden and from other 
local sustainable producers. She just may 
have gotten her wish. Chapel Hill operates  
44 hectares of vineyards and purchases 
fruit from a select group of McLaren Vale 
and Adelaide Hills vignerons. In 2003 the 
company opened its boutique hotel —  
a small venue showcasing the very best of 
the area’s regional food, wine and 
accommodation experiences.

Needless to say, situated just 40 minutes 
from the CBD, The Retreat is popular  
with Adelaideans looking to, well, retreat. 
The boutique lodging has only 10  
bedrooms, each decked out with cool cream 
tiles underfoot, warm woven chocolate  ▶ 

Cansdell’s classes are run using 
seasonal, sustainable produce  

and focus on fresh Italian cuisine.
“”

(above)  
Whip up authentic 
Italian fare then stay 
to enjoy the seaside-
inspired interiors  
and secluded gardens 
of Bells at Killcare. 

(below)
The Retreat’s vineyard 
setting and cosy 
accommodation 
inspires intimate 
cooking classes.
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bucket chairs and French doors that  
open straight onto the majestic Chapel 
Hill’s vineyards, offering views across the 
Onkaparinga Gorge to the Gulf St Vincent. 

Thankfully, you’ll get to sup some of 
those grapes, not just look at them, at the 
end of your cooking session with Stubbs. 
Hands-on classes are limited to 14 guests, 
which means everyone gets a piece of the 
pie, as it were, and all are based on 
seasonal, local products; dishes naturally 
matched to local wines. July’s class  
takes participants to the ground, with 
truffles, mushrooms, heirloom vegetables 
and other earthly delights. Perfect with  
Chapel Hill Tempranillo, we reckon —
though Stubbs is probably the authority 
on the subject. 
1 Chapel Hill Rd; +61 8 8323 8429;  
www.chapelhillwine.com.au.

spIceRs cloVelly estate, 
montVIlle, Qld
We’re not saying the French do it better… 
except when they do. Like when it comes to 
cosy provincial luxury lodges, caramelised 
shallot tarte tatins and chic cream interiors. 
Spicers Clovelly Estate in Montville has 
taken the best the French have to offer,  
and showcased it in a quintessentially 
Australian setting: think grand figs, shaded 
jacarandas and groves of magnolias.

Similarly, the cooking class has a 
distinct Gallic flavour. The magnificent 

two-hatted The Long Apron is run by the 
somewhat fittingly lanky frame of six-
foot-eight Cameron Matthews. Matthews 
has the lush Sunshine Coast Hinterland at 
his fingertips, and delights in foraging for 
the very best produce to serve on his 
simple, blessedly normal-sized dinner 
plates. He doesn’t need to go very far 
either; The Long Apron’s own kitchen 
garden grows lustily in the rich volcanic 
Blackall Range soil. In July, despite being 
happily ensconced in the country’s 
sunshine state, Matthews will introduce 
his winter favourites — think daube of 
beef, confit duck, braises and wet roast 
lamb — to any visiting budding chefs. 
Naturally, all classes are inclusive of lunch 
and requisite wine, plus you can attempt 
to re-create the experience at home 
wearing a Long Apron-branded apron and 
recipes from the man himself.

Whether you get to man the stoves with 
Matthews or not, Spicers Clovelly Estate is 
a getaway worth visiting. Hidden on a hill 
in the lush hinterland, its 10 exclusive 
suites are part retreat, part European 
estate, and all luxury. 

The Long Apron’s decadent Parisian 
Breakfast, served on a sun-bleached 
wooden tray that may have washed up  
on the beaches not half an hour’s drive 
from here, is a far cry from the muesli and 
skim milk of a hotel-buffet offering.  
And while the French Cottage is the 
ultimate lock-yourself-away indulgence, 
the Spa Suite’s elegant monochrome 
stripes have won over our Francophile 
hearts. You can even channel your inner 
13th-century game master and try your 
mallet at croquet. C’est magnifique. 
68 Balmoral Rd, Montville; 1300 252 380; 
www.spicersgroup.com.au.  

July’s class takes participants to the 
ground, with truffles, mushrooms, 
vegetables and other earthly delights.

“”

A cook-and-stay 
experience at Spicers 

Clovelly Estate is a 
decidedly French-

inspired affair in a lush 
Australian setting.

098 | virginaustralia JUly 2012

TRAVEL  {cooking schools}


