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Remember Wizz Fizz sherbet? 
This is where it comes from ... 

Words Peter Barrett 
Photography Rebecca Hallas 
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information 

The moment you pass through the plastic hygiene Wally, Doctor Freak and Nerdy Neil on the packets. 

curtains of the Fyna Foods confectionery factory in Hallam, Fyna moved from Richmond to North Fitzroy, then to 

a particular aroma strikes you: the nostalgic scent of lolly bags a new factory in Hallam in 2001, all the while adding lollies 

and industrial-strength vanilla essence. Then there is the noise and flavours to its range, which now features 430 products 

made by an orchestra of machines dominated by the including Mates, Musk Sticks, Bananas, Bullets and Fads 

"kerthunk kerthunk" of a five-metre-tall, stainless-steel sorter 

pouring chocolate licorice bullets into plastic packets. 

Each year, the factory also churns out 14 million sachets 

of Wizz Fizz - the powdery sherbet you used to spoon into 

your mouth {and down the front of your jumper) outside 

the milk bar on your way home from school. 

The Wizz Fizz story started in 1947 when the late Arthur 

Campbell, a confectioner, adapted a basic recipe for sherbet, 

a fizzy drink popular in the United Kingdom. The ingredients 

in Campbell's recipe remain almost unchanged today: icing 

sugar, malic acid, bicarbonate of soda and magnesium 

carbonate. {It's the reaction of the acid and the bicarbonate 

when they come in contact with saliva that causes the fizzy 

sensation in your mouth. The magnesium carbonate keeps 

the powder powdery.) 

Campbell started Fyna Foods in Richmond, first making 

jams and then hard-boiled sweets. Happy Pops - sherbet

filled lollies with the Hollywood character Hopalong Cassidy 

on the packets - gave way to sachets of pure sherbet in the 

1950s, which came with licorice straws. 

Later, plastic spoons replaced the licorice and Disney 

characters such as Mickey Mouse adorned the sachets. 

Fyna ended its marketing deal with Disney in 1996, so now 

you'll find grotesque characters with names such as Weird 

(they used to be Fags: the faux cigarette candies lost their 

red tips after pressure from the anti-smoking lobby). Rejects -

including dud Wizz Fizz - are sold to a piggery. The company, 

still in the same family's hands, now employs 81 people. 

Everything in the Wizz Rzz room is covered in a surreal 

coat of white powder. The presence of a yellow wheelie bin 

for the waste - marked "sherbet" - seems futile, because 

the stuff gets everywhere, puffing into the air in great clouds. 

Each Wizz Rzz batch starts with the sugar, which 

workers pour from 25-kilogram bags into industrial food 

mixers. The mixers churn the sugar and other ingredients 

for 45 minutes to make the mix homogenous and "fluffy". 

Then workers tip the finished mix into a vat. which pumps 

it to the packing room. There, four people tend the whirring, 

stamping, robotic-arm-waving packing machines, which cut 

and heat-seal the sachets from a single roll of paper, fill them 

with sherbet and plastic spoons and send them out along 

a conveyor belt to be weighed. 

The sachets used to contain 14 grams (about four-and

a-half teaspoons) of Wizz Rzz but now weigh 12.6 grams, 

a concession to health concerns, says managing director 

Jacqui Harvey. "We can't get away from the fact that we 

produce a sugar product," she sighs. The recommended retail 

price remains the same, though, at 60 cents a packet. 
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Bill Marchetti was the king 
of Italian food in Melbourne, 
with a three-hat restaurant 
and a string of other 
businesses. Then overnight 
the empire went belly-up, and 
in 2001 Marchetti started a 
new life in India. tr-- r -.. -t 
spoke to him from Goa. 

Left Bill Marchetti in Goa. "I left 
Australia with my suitcase, my 
knives and $1000 in the pocket.' 

Above The Latin was a 
"gastronomic tour de force', said 
The Age Good Food Guide. 

In its prime, Marchetti's Latin was an institution, a place 

where celebrities, political powerbrokers and corporate 
bigwigs met to eat. see and be seen. At the burners was 
Italian immigrant Bill Marchetti who, together with his first 
wife, Cheryl Galpin, built the restaurant up so that. in 1991, 
more than 60 celebrities recommended it to The Age Good 

Food Guide. In 1999, the Guide awarded it three chef's 
hats, congratulating Marchetti for turning the restaurant into a 
"gastronomic tour de force", praising dishes such as spaghetti 
with squid ink, pasta with cream, vodka and salmon caviar, 
and saltimbocca alla Romana. 

But only two years later liquidators closed the restaurant, 
along with two other businesses - Marchetti's Tuscan 
Grill and Marchetti's pasta company, Studio Marchetti. 
Profits from Marchetti's Latin had shrunk from $1.4 million 
in 2000 to barely $5000 in the first six months of 2001; 
when the business closed for good on October 3, 2001, it 
was reported he owed creditors about $1 million (a figure 
he disputes). The man himself was nowhere to be found. 

"He just ran away," his estranged second wife, Fiona 
Snedden, told a newspaper two months after his departure. 
It turned out that Marchetti had left Melbourne for India eight 
days before the liquidators arrived at his restaurant, travelling 
to Mumbai for an Italian-Australian cuisine promotion. The 
timing was, he claims today, "purely a coincidence. I was 
doing a lot of these overseas promotions basically trying 
to raise extra money to repay the debts. My business was 
running, plus I was earning money overseas, which all went 
into trying to get our debt levels down. So I was just caught 

out on one of them." 
It was while he was in Mumbai, he says, "that my 

financial problems at home had come to a head, which was 
half expected, and I was forced to put my business into 
voluntary receivership." 

Marchetti was at the ITC Grand Maratha Sheraton, where 
he explained his predicament to the general manager, Hans 
Koch. Koch offered him a job as corporate executive chef 
for Italian cuisine at ITC Ltd. (Formerly known as Imperial 
Tobacco Company, ITC now operates more than 70 luxury 
hotels in India.) Marchetti accepted and has worked in India 
ever since. He is now executive chef at the Kenilworth Beach 
Resort and Spa in Goa on India's west coast. 

"I left Australia with my suitcase, my knives and $1000 
in the pocket," he says. "Life needs to go on. I needed to 
earn money and I needed to survive. I don't think at that 
stage anybody in Australia was going to offer me a job. The 
$1000 in my pocket wasn't going to last very long, so (when) 
somebody actually offers you a secure job - as it turned out 
- you've got to take it." 

In a letter read out by his lawyer at a creditors' meeting in 
November 2001, Marchetti apologised for letting them down 
and costing them money, blaming the GST, the Australian Tax 
Office, the September 11 attacks on the World Trade Centre 
and the Ansett Airlines collapse. In 2005, The Age reported 
that the National Australia Bank had unsuccessfully tried to 
recover $394,738 from Marchetti and had appointed law firm 
Mallesons Stephen Jaques to pursue the matter. Marchetti 
says he has heard nothing more from them. An NAB 
spokeswoman said privacy laws prevented her commenting. 

He sayf "It's sad, you know. You build the business 
over so many years, you're successful and then through a 
series of events that are a little bit beyond your control it all 
crashes down. So I feel sorry for my staff, who invested a lot 
of time with me, and for some of the creditors that we had 
longstanding relationships with." 

,,. . : The Lati(l had a proud bi~tory: Camillo Triaca had opened 
it.in 'Exhibition Street in 1924. The building also housed 
Rinaldi's wine shop, which opened in 1896 and, later, Caffe 
d'ltalia, and was said to be Melbourne's oldest cafe/restaurant 

premises. In 1962, Camila's son, David Triaca, moved 
The Latin to the famous Lonsdale Street site. 

Bill Marchetti arrived in Melbourne in 1968 as a teenager, 
the son of a Bavarian mother and an Italian father. He 
worked as an apprentice at Florentino before cheffing in top 
Melbourne restaurants including Rogalsky's, Stephanie's and 
Loui's, where he eventually became co-owner. 

He bought the Latin in 1984 and opened the Little Bourke 
Street eatery Marchetti's Tuscan Grill a few years later. Studio 
Marchetti followed. He and Galpin had two children, Rosa and 
Alex (who works with Marchetti's brother, Robert Marchetti, 
at Sydney's Icebergs Dining Room and Bar). They divorced 
in 1992 and Galpin moved to the Northern Territory, where 
she remains, as a founding member of Slow Food Darwin 
and Top End. Marchetti married Fiona Snedden (currently a 
City of Melbourne councillor) in 1994. Since moving to India, 
Marchetti has returned to Melbourne for family occasions, 
including his daughter's wedding three years ago and, more 
recently, to renew a visa. 

Marchetti moved from Mumbai to New Delhi in 2002, 
to the Maurya Sheraton. There he was given an existing 
restaurant, which he says became one of the best Italian 
restaurants in the capital. After being seconded to ITC hotels 
in Calcutta, Agra, Jaipur, Mumbai and Bangalore, he left the 
company last year to join a venture that breeds and processes 
pigs imported from Europe. "Unfortunately," he says, "the 
establishment of a Special Economic Zone by one of the large 
Indian conglomerates, which included the land that we were 
operating from, has caused a temporary pause." He says it 
will be at least a year before the project can resume. 

For now, he is concentrating on turning the Kenilworth 
Beach Resort and Spa (a hotel complex with a 1300 square
metre swimming pool. water slides, sunken bar and more 
than 100 rooms) into a five-star dining destination. He is 
employed there as executive chef and food and beverage 
consultant. "I had been coming to India since the early 
'80s and loved the country at first sight," says Marchetti, 
who now finds pleasure in sourcing difficult-to-find Italian 
ingredients locally in India. "A few of us chefs started to 
work with growers and suppliers," he says. "So now we can 
get rucola, radicchio and all the other vegetables, fruits and 
salad greens 12 months of the year. We have locals making 
excellent mascarpone and other fresh cheeses. There is even 
an Italian chap in the hill station of Manali who makes buffalo 
mozzarella as good as out of Italy." 

Would he ever consider returning to Melbourne to work? 
"Not really. I don't have any capital to start a business, neither 
in India nor in Australia. (The restaurant scene in India) is a 
little bit like early '80s Australia. It's just sort of coming on-line. 
Indians are ... demanding some of the stuff that they eat 
when they're overseas. The demand for foreigners is quite 
high. There's enough prospects in India to keep me busy for 
the rest of my days, that's for sure." (m) 
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The keeper of the world's best shortbread 
recipe, a nut-loaf champ and "the muffin man" 
will this month clash for baking's biggest prizes 
at the Royal Melbourne Show. By Peter Barrett 

This is no ordinary shortbread. It's the colour of pale straw, each unblemished wedge 

exactly the same size, neatly dotted with fork pricks fanning outwards in an ordered, multi

pronged kaleidoscope. Break a piece in half and there's an audible "snap!" before it oozes 

a warm, buttery aroma that transports you to a cosy kitchen somewhere in your mind's eye. 

Even as you take a bite it resists crumbling, tasting sweet and buttery, but not cloying, and 

smooth, with just a hint of texture - not too grainy, mind. This is prize-winning shortbread, 

possibly the best shortbread ever, and its guardian is Angela Fleay, whose mother, 

grandmother and great-grandmother have been entering batches baked to this recipe in 

competition at the Royal Melbourne Show for more than 60 years. It has failed to win first 

prize on only two of the occasions it was entered; both, inexplicably, on Angela Fleay's watch, 

when it placed third and caused much inter-generational hilarity. 

"A lot of people like to win but for me it's just about taking part," says Fleay, a streak 

of flour across her cheek where she has just scratched an itch with the back of her hand. 

"It's a bonus if you get a ribbon." Yet packed away in the spare room of her home in eastern 

Melbourne's Chirnside Park are two boxes stuffed full of those ribbons; the china cabinet is 

overflowing with trophy ladles, spoons and platters. "We're not bitchy; we don't have punch

ups," she laughs. 

Fleay's kitchen is on the small side (she and her husband, Michael, a plumber, are getting 

around to renovating) and could do with some more bench space. The top of the family-sized 

refrigerator is crowded with cereal boxes, containers of rice and half-empty packets; mixing 

bowls jostle for space with an impressive-looking two-storey cream sponge stack on the flour

covered pine table. 

Her shortbread recipe is unchanged since her great-grandmother first entered it and owes 

its success not to a mystical secret ingredient, but, explains Fleay, to the precise quantities 

stipulated and to painstaking execution. "You have to cream the butter and sugar until it's 

white and fluffy," says Fleay over the whirr of an electric mixer. Slapping the dough onto 
\ 

the table, she kneads it with strong, flowing movements until it is ready to be pressed down 

into a disc about 18 centimetres in diameter. She uses a cardboard cake tray to cut out 

a circle, uses her thumb and forefinger to pinch a decorative edge around its circumference, 

carefully cuts the dough into eight segments ("for the Show ones I actually use a ruler to 

measure") and whisks the tray into tMe oven. 

An hour and 40 minutes later the shortbread comes out, barely golden, neatly perforated 

and carrying the other hallmarks of a winning entry thanks to what Fleay describes as a near

perfect ratio of butter to flour. "It's just a recipe you know will turn out," she says. 

When she's not baking, Fleay, 39, trains racehorses. She grew up the youngest of four 

in Healesville, where her mother baked on a wood-fired stove that she still uses today. Her 

grandfather was the naturalist David Fleay, the first person to breed a platypus in captivity, 

at Healesville Sanctuary. Fleay's mother, grandmother and great-grandmother were great 

cooks who regularly competed - and won - at the Royal Melbourne Show. Both her children, 

Matthew, 8, and Bridget, 6, have shown interest in competitive cooking, too. Last year, 

Matthew (who has competed since he was in kindergarten) took out the Savoury Scones 

and Sponge Sandwich categories in the Royal Show's novice class, as well as picking up 

a first, a second and two "highly commended" mentions in the schools class. This year he'll 

be entering 10 categories; Bridget will be entering for the first time, in five categories including 

choc chip biscuits, carrot and zucchini loaf and decorated gingerbread people. 

Every morning Fleay wakes at 3.45am, drives to a nearby paddock and loads two of her 

three racehorses - Aria Diva, Torino Dawn and Dolphin Trail - onto a float. She takes them 

to the Yarra Valley race track for exercise, then back to the paddock, before heading home 

to serve the children breakfast at 7.30am. She often bakes during the day, does a cake

decorating course on the side, volunteers in the school canteen and, most nights, doesn't get 

to bed before 11 pm. Just thinking about her routine is enough to intimidate the competition. 

So what will the judges be looking for when they study Fleay's shortbread at this year's 

Show? "We're looking for a nice, even snap to the product - that tells you you've got a nice 

short shortbread, that there's a lot of butter in there," says Brendon Carter, a TAFE baking 

teacher who has been judging shortbread for 10 years. 

"Quite often you'll see shortbread and what they'll do is when they bake it off they don't 

want to over-bake it - they don't want to turn it into a biscuit - so they pull it out of the oven 

a little bit too quick and they end up with what we call a wet line, an under-baked piece in 

the centre." Carter says it's difficult for competitors to cheat but some things, such as using 

glycerine in cake mixes to add moisture and sheen, are almost impossible to detect. 

"I do a lot of the live judging and when it comes to first, second and third place - you can 

see the joy in their faces. I do think there is a lot of competition in there - friendly competition 

- whether they like to admit it or not." 

Fleay's winning shortbread is just one step on the ultimate road to victory, the Royal 

Melbourne Show's McRobert Memorial Award - awarded to the baker who places first, 

second or third in as many categories as they can physically enter. Fleay won the McRobert 

in 2005 and 2006 after entering more than 13 categories each year (including lamingtons, 

banana cake, jam tarts and chocolate eclairs), taking home an engraved Christofle spoon 

valued at more than $200. Fleay is now gearing up to make it three in a row in 2007 ➔ 
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Above Shortbread queen Angela Fleay, with 
Bridget, 6, and Matthew, 8. 

- an amateur baking hat-trick - and in the week leading up to judging day her kitchen 

will become the eye of a perfect baking storm as she attempts to bake exhibits for more 

than 30 categories, spending $300 on entry fees (at $9 per entry) and a further $300 on 

ingredients, including five-kilogram bags of sugar and flour, dozens of eggs and all the rest: 

nuts, fruit, yeast. milk, chocolate and butter. 

Ten kilometres away, on a drizzly winter's day in North Eltham, Fleay's toughest 

competitor, part-time paralegal Anne-Marie Primmer, 52, is also busy baking. She discovered 

competitive cooking when her mother convinced her to enter the Whittlesea Agricultural Show 

in 1979 with her cylindrical nut loaf - a log of chopped walnuts and sultanas. To her surprise, 

she won. "I felt rather chuffed and proud that this little nut loaf sitting there had brought quite 

a lot of delight to people we knew that went to the show." After she had entered it a few more 

times, one of the stewards suggested she try the Royal Melbourne Show. "I entered it and 

I won. I kept going back looking (at the ribbon). I couldn't believe it. That little nut loaf was 

the springboard that catapulted me to wanting to try and make other things and enter." 

Primmer has won the McRobert Award five years running, from 1999 to 2003. 

Over a cup of tea and slices of prize-winning nut loaf, Primmer explains how she and her 

husband, Rod, built their two-storey brick house on the site of their old tin farmhouse 12 years 

ago. Her kitchen is immaculate and, in contrast to Angela Fleay's kitchen, has ample bench 

space (Rod works for Laminex). Several attempts to uncover Primmer's competitive streak 

prove fruitless - for Primmer, the spirit of competition is about supporting the show and the 

honour of having her wares on display. "If someone beats me, good on them, they deserve it. 

If I win, that's a bonus. My main competitor is me; that's my only compet'tor. It's for me to do 

the best I can on the day." 

It was a South Yarra nurse who brought Primmer's five-year grip on the McRobert Award 

to an end in 2004. "I'd been entering for a couple of years and Anne-Marie and I got to 

know each other quite well," says 42-year-old Peter Bennett. "But my ambition was to actually 

win that year; she seemed to have a stranglehold on it." Bennett, whose signature items 

include chocolate butter cake and chocolate mud cake, la!,jnch;ed an all-out assault on 

the competition by taking time off work and entering close to 50 exhibits. Multiple second 

and third placings got him over the line. He didn't return in 2005 and 2006 due to other 

commitments but will be back this year. ➔ 
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Secretsofthechampiort_s 

Angela Fleay has entered her shortbread 

in the Royal Melbourne Show competition 

12 times, winning 10 of those times. 

What is the secret to the perfect ., 
shortbread? 

You have to cream the sugar and butter until 

it's white. Knead the dough lightly and swiftly 

and bake it in the oven at 150 degrees for 

about an hour and then leave it in the oven 

with the door shut and the oven turned off 

for a couple of hours so it dries out properly. 

How have you refined your shortbread 

recipe over the years? 

It's exactly the same recipe that has been 

around for probably 100 years. 

What are some common mistakes that 

your competitors make? 

Not cooking the shortbread through properly. 

Sometimes they can have the oven up 

too high and it will brown too much on 

the bottom. Sometimes they don't re-cut it 

halfway through the cooking; and they don't 

dry it properly after. And sometimes they're 

very heavy-handed when kneading the 

shortbread, giving it a horrible texture and 

the dough gets tough. 

The prt_ze-winning shortbread recipe 

250g salted butter (at room temperature) 

¾ cup caster sugar 

1 tsp vanilla essence 
1/3 cup rice flour 

2-2½ cups plain flour 

18cm cardboard round or plate 

(for cutting out shortbread) 

• Pre-heat oven to 150C fan-forc.ed (1p0G 

in a normal oven). Cream butter, caste, sugar 

and vanilla in an electric mixer on high \mtil 

mixture is white and sugar dissolves. Mix 

in rice flour, then 1 cup of sifted plain flour. 

Turn out onto a bench and gradually knead 

in between 1 and 1 ½ cups of the remaining 

sifted plain flour, kneading dough carefl'.llly 

until it is soft and just comes together. 

• Press out the mix until it is just wider~han 

your cardboard round and has a smooth 

top surface. Cut out dough, remove excess 

dough and place the round on a baking 

tray covered with baking paper. To decorate, 

pinch the circumference with thumb and • 

forefinger and prick each piece four times 

with a fork. Cut into eight equal pieces. 

• Cook for 1 hour then take out and re-cut 

pieces. Place in oven for 40 minutes more, 

then turn off heat but leave door closed to let 

shortbread cool slowly for about two hour$. 

! 



Right Anne-Marie Primmer: a little nut loaf 
catapulted her to fame. 

Secretsofthechampions 

Anne-Marie Primmer's fruit and nut loaf has won more 

than 15 first prizes at the Show. 

What is the secret to the perfect fruit and nut loaf? 

You've got to find a good recipe and then you keep 

practising. It's a case of getting a good consistency. You've 

got to have good flavours, fresh ingredients; if you're using 

any spices you've got to make sure that they're not stale. 

What do you plan to do differently this year? 

I might try putting in dates or even pecans rather than 

sultanas and walnuts. It's a nostalgic thing for me, too. I put 

that one recipe in, I haven't really altered it in 30-odd years. 

If it gets a prize, great; if it doesn't, it doesn't matter. 

What's the biggest kitchen disaster you've ever had? 

The first time I ever made bread I obviously had a lot to 

learn. It just was rock hard and when I threw it out the back 

doorstep it just went thud and the birds didn't even eat it. 

What are some common mistakes that your competitors 

make? 

You need a good consistency through the loaf. The judges 

cut the loaf lengthwise, not across the loaf. You don't want 

nuts at one end and fruit at the other. 

Champion fruit and nut loaf 

200g self raising flour 

1 tsp mixed spice 

60g sugar 

45g butter 

75g sultanas (add more if you like) 

50g walnuts (add more if you like) 

1 egg 

½ cup milk (approx) 

• Preheat oven to 190C (fan-forced 170-180C). Mix flour, 

mixed spice and sugar in a bowl. Using your fingertips, rub 

butter into the dry mixture until butter is incorporated and 

the mixture resembles fine breadcrumbs. Add sultanas and 

walnuts and mix well. Stir in egg and enough milk for the 

mixture to be a dropping consistency, but not runny. Mix well. 

• Spoon into a greased and floured nut loaf cylinder and bake 

for about one hour or until well cooked. Turn out onto a wire 

rack to cool. Serve sliced with butter. 

• Note: nut loaf baking cylinders are available at the Essential 

Ingredient, phone 9827 9047. 
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The Royal Melbourne Show traces its roots back to 

a ploughing competition staged by the Port Phillip 

Farmers Society in 1848. In 1911, a Women's Industries 

section, later called Home Crafts, was officially introduced 

into the livestock- and agriculture-heavy program. 

It is now known as the Arts, Crafts and Cookery section 

and this year's co-ordinator, Judy Barnes, says entries 

are starting to pick up again after a modest decline over the 

past four years. Last year, 251 people entered 700 exhibits 

in baking, confectionery and preserves, up from 658 

exhibits recorded in 2004 (no figures were available 

for 2005). 

In ~ookery, city folk are no slouches, constituting 65 per 

cent of total entries. Rural Victorians contribute 30 per cent 

of entries and interstaters make up the remaining five per 

cent. The Royal Melbourne Show and Sydney's Royal Easter 

Show are widely regarded as the pinnacles of amateur 

competitive cooking in Australia. 

Competitors can enter as many categories and classes 

as they like - but are allowed only one entry per class. On 

average, people enter two or three exhibits (cakes, jars of 

preserves or whatever) and most classes attract about 10 

competitors. Chocolate cakes are consistently popular, with 

23 exhibitors battling it out in 2006; rich fruit cake is also 

a popular category, usually receiving more than 20 entrants 

each year. 

A minimum of three competitors is all that is required 

for a category to go ahead (although judges can, at their 

discretion, award only first places). According to Barnes, 

breads are a good bet if you want to win - there are nine 

classes in total (including white bread, wholemeal bread and 

multigrain bread), and they tend not to attract many entries. 

Nick Cowling could probably bake a decent loaf but the 

Footscray financial adviser has another fascination - muffins. 

He has been experimenting with them for several years. 

Over the decade he has been entering them in competition, 

he's picked up four firsts, four thirds and two seconds. The 

ribbon-stapled certificates hang behind glass in two picture 

frames on his kitchen wall. "I am the Muffin Man," he jokes. 

"I wasn't last year, though; I didn't get a single prize; I got 

an absolute spanking." 

The 42-year old knock-about father of three teenagers 

is passionate about food (he hates seeing his neighbours' 

rotting feijoas going to waste), keeps chooks in the ➔ 

) 
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Nick Cowling, 42, calls himself ''the 
Muffin Man". He first entered the Royal 
Melbourne Show 10 years ago, scoring 
a second in the novice section. Since 
then, he has accumulated four firsts, four 
thirds and two seconds. 

What Is the secret to the perfect muffin? 

It's pretty simple. Start with good, fresh 
ingredients at room temperature. Pre-heat 
the oven, be attentive to what you're doing, 
be focused and "in the moment". 
How have you refined your muffln recipe 

over the years? 

I've refined (my mixture) and tried to make 
it lighter. In the week leading up, I'll do a lot 
of cooking and I'll be refining it all the way. 
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I'll be looking at the positi~n in the oven of 
where I put my trays; the heat of the oven; 
the mixture of ingredients. 
What do you plan to do differently this 

year? 

I was inspired by the person who made 
the pesto muffin with a cherry tomato last 
year - I wouldn't copy that - but I think that's 
an innovative thing. I wouldn't mind trying a 
multi-coloured muffin; even a muffin that was 
sweet on top and savoury on the bottom. 
What are some common mistakes that 

your competitors make? 

The oven is too hot so the product burns 
on the bottom; the ingredients haven't been 
mixed well, so there's no air in the mixture, 
therefore they're squat. 

• 

Left Muffin man Nick Cowling: "I wouldn't mind 
trying a multi-coloured muttin." 

backyard and grows his own vegies. His kitchen is immaculate, with all the ingredients for a 
batch of muffins laid out neatly on the counter. As he starts folding wet ingredients into dry 
- "air is the hidden ingredient" - he reveals part of his secret: two books that detail what the 
judges will be seeking in a muffin, Cooking for Competition: What the Judges Are Looking 

For, by Joan Graham and Doreen Moore and The Show Bench: The Exhibitor's Guide by 
Joan Graham. "Mixing should be light and of a short duration," writes Graham in the latter 
volume. "The mixture should be stiff (not able to be poured)." And, under "Appearance": "Firm 
sides and rounded top; uniform size and shape; neat. clean, with no loose crumbs." 

Men are in the minority in the cookery and confectionery sections and Cowling, a former 
industrial officer with the Community and Public Sector Union, embraces the competition side 
of things with a little more gusto than Primmer and Fleay. "There's been at times a bit of fist 
pumping, a bit of yahooing when you've done OK," he laughs. 

Although Cowling has never entered the number of categories it takes to be a McRobert 
contender he has, from time to time, thought about it. "It takes a range of skills across a 
number of areas and it would take a pretty strategic commitment. My commitment is more 
about the participation - not the desire to win." If he had more time, though, he'd consider it. 
"Maybe I'll have a go next year." (m) 

Foolproof Apple and Cinnamon Muffins 

·2 medium-sized apples 
2 cups plain flour 
1 tbs baking powder 
½ tsp salt 
½ tsp fresh cinnamon 
2 tbs caster sugar 
60g unsalted butter (at room temperature) 
1 egg, lightly beaten 
1 cup milk 
muffin tray (12 holes, each a 1 /3 cup) 
• Peel, core and cut apples into 1 cm cubes. 
In a small, lidded saucepan, cook cubes for 
a few minutes with a squeeze of lemon juice 
until just soft. 
• Preheat oven to 180C. Sift dry ingredients 
together in a large glass or ceramic bowl. 

• Beat the butter until it softens and combine 
with egg and milk. Pour over dry ingredients. 
A'de apple and, using a wooden spoon, 
gently fuld the mixture in from the sides, 
allowing air o cir.culate. When it looks right 
(not too lumpy or runny), stick your finger in 
and taste: add a: Httle extra caster sugar if 
necessary. 
• Spoon mixture into a well-greased muffin 
tin, filling each hole about 2/3 full. 
• Bake for 20 to 25 minutes. Don't open 
the oven door for at least 1::; minutes, am:i 
then only partly open it. 
• To test if the muffins are ready, insert 
a skewer into th~ middle of a muffin. If it 
comes out clean, the muffins are ready. 
Remove from oven and cool on a wire rack. 
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