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Want to know what’s cooking in
home kitchens around the country?
Go to bestrecipes.com.au and find
12,000+ recipes, tips and tricks
from everyday cooks. Each week,
we’ll share a recipe from the site.

HOT CROSS BUNS
BY JANE RICHARDS

DETAILS
Where: Castle Hill Home Hub
(ground floor, South Building)
Victoria Ave, Castle Hill
When: Monday to Friday, 8am5.30pm, Saturday, 8am-5pm, and
Sunday, 10am-4pm
Contact: 0421 301 198 or facebook.
com/yellowbrickcafecastlehill
Yellow Brick Cafe’s Anthony Benvenuto and right, the roast chicken sandwich; coffee; and delicious smoothies.
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THE WIZARD OF CASTLE HILL
ENTER WONDERFUL WORLD OF COFFEE AT YELLOW BRICK CAFE
Nigel Gladstone

YELLOW Brick Cafe should be the
first step on a fantasy coffee tour in
the wonderful world of the Hills.
Owner and barista, Anthony
Benvenuto, wanted to do an Alice
in Wonderland theme at his dream
cafe, with antique tea sets, quality
coffee and fresh, gourmet food all
expressions of his vision.
Mr Benvenuto said he brewed

Double Roasters coffee, from Marrickville, which roast in small,
12kg batches.
“I wanted to make sure our coffee stood out over everything else,
Mr Benvenuto, 30, said.
“Great coffee and healthy, fresh,
gourmet food.”
The cafe’s food is so fresh, it
doesn’t have a menu, because
everything, except the classics,
change daily.

Their biscuits are made to order
by Whisk and Pin, the sweets
baked by Essence Patisserie, and
the bread comes from Shepherd’s
Bakehouse in Castle Hill.
I started with a great cup of coffee, sweetened by Panela, which is
unrefined, whole-powdered cane
sugar.
You can taste the care in a wellmade coffee, which has already
won the cafe its regular customers.

The roast chicken, semi-dried
tomato, lemon aioli, Swiss cheese
and homemade pesto sandwich on
soybean and quinoa bread tasted
very fresh.
There is a list of smoothies and
juices too, including a refreshing
green smoothie with mint, apple,
cucumber, celery and kale.
The cafe posts specials to Facebook regularly for those wanting
some form of menu.

SERVES 12

INGREDIENTS
DOUGH
2 ½ teaspoons of dried yeast
3 ½ cups of plain flour
¼ cup of brown sugar
½ teaspoon of salt
½ teaspoon of nutmeg
¾ cup of sultanas
1 egg
2 tablespoons margarine
310ml water
CROSSES
½ cup of plain flour
80ml of water
2 teaspoons of sugar
GLAZE
2 tablespoons of water
2 tablespoons of sugar
1 teaspoon of gelatine
METHOD
Add the dough ingredients into a bread
maker and let it mix. Remove dough and
line a tray with baking paper. Knead dough
on a floured surface until it’s elastic. Roll
into 12 balls and place them close together
without letting them touch. Cover and
allow them to rise for 30 minutes.
CROSSES: Mix flour, sugar and waterto
make a smooth paste. Pipe crosses over
the risen dough. Bake for 30 mins in a preheated 180C oven until golden brown.
GLAZE: Combine all ingredients into a microwave-safe jug and microwave on medium for about two minutes.
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Bring along your cushions and
blankets and take in a family-friendly
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Pack a picnic, grab some
delicious food at the many
restaurants nearby, or at the
food stall set up especially
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FINAL
WEEK!
11 APRIL

11/829 Old Northern Road, Dural. (Corner of Quarry Road)

KIDS EAT

7PM FRIDAY 11 APRIL

7:00pm �������(G)

Bookings Essential

d i n i n g

On Tuesdays, Wednesdays
& Thursdays
*Conditions apply. Under 12 years old,
from kids menu, two kids per family.

$15 Friday Lunch

Menu
Beer battered fish
Chicken Caesar salad
King Prawns
Scotch Fillet
Fish of the day

1 coupon per table only.

Mediterranean cuisine at affordable prices

Open 6 Nights Tuesday to Sunday
Friday Lunch at 12 noon to 3pm

Need to entertain
the kids?
Our What’s On calendar
is packed with local
events and things to do.
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