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ADDRESS: 6/116 Coonawarra Road, Winnellie
PHONE: 8984 3254
OWNERS: Danielle and Adam Mann, and Lisa 
Heames
CHEF: Eliza Jupp
MEALS: Breakfast $8-$18, lunch $15-$20
OPEN: Monday to Saturday for breakfast and 
lunch
STAR QUALITY: 4.3/5

A
chance meeting with NT
Australian Senior of the Year
Finalist Karen Sheldon was the
call to head to Winnellie.

Karen is the undisputed
matriarch of the hospitality industry in the NT. 
Her comment about my reviews: “You seem to 
find little gems in most unusual places”.

Thank you Karen, I try. This is another little
gem. Besser: (n) (Ger): Better. The owners of 
the very popular Laneway Specialty Coffee in 
Parap have opened doors in trendy, up-market 
Coonawarra Road, in industrial chic Winnellie. 
A bright, cool interior brings on comfy seating 
with lots of light-grained timber finishes, plus 
real plants dotted here and there. Not noisy by 
any stretch. Lots of fresh choices for breakfast 
on the run or lunch. 

I was recommended to try the fruit juice of
the day. Grapefruit, green apple carrot and 
ginger. I had just spent four days in bed with a 
nasty chest, and this was my first venture out. 
OMG, the juice lifted my spirits and weary 
bones no end. They serve Campo Coffee, one of 
the best brews ever, so something good to look 
forward to next time.

Having survived on my old Aunty Kay’s 
chicken soup and antibiotics, I was in good 
enough condition to finally have some solids. 
There is an amazing array of fantastic open 
sandwiches and burgers, any one of which 
would have calmed the beast within.

I decided to include some carbs, so smoked
garlic hashbrown, soft-poached egg, crispy 
bacon, avocado and herbed hollandaise was the 
choice. Seriously, it ticked all the boxes when I 
read that and, after one in the afternoon, I had 
nowhere to go but back to bed! What arrived 
was beautiful, well-balanced and appealing. 
Hash to most of us are those crunchy, annoying
bits of salted, deep-fried grated potato you get 
when you order from a fast food joint. This was 
BESSER. A whole nine yards of besser.

A handful of soft, firm pieces of potato 
brought together with light herbs and smoked, 
sweet garlic. Lightly crispy on the outside it was 
topped by a perfect poached egg and a 
generous drizzle of herbed hollandaise sauce. 
Uber-thin salty, crunchy-as bacon strips were 
generously piled to the side. Almost dissolving 
in your mouth. As the salt hit got me I dived 
into the avocado. Perfectly ripe and lightly 
citrus. I found myself moaning. The whole 
experience was like the scene out of When 
Harry Met Sally, but with me it was just plain 
weird. I got through the plate. It took time, but I 
can honestly say it was one of my best food 
experiences. Ever. I know I was ravished, but I 
did pass countless takeaways, multinationals 
and dives to get here.

The staff were friendly, if not a bit curious 
about my soft moaning and slow eating, but 
they left me be to enjoy. Bless their cotton 
socks. On the way out I spotted a nice selection 
of house-baked treats. I need to come back 
when I am fully fired.

Left: breakfast fit for a king and a juice boost to revive 
an invalid. Above: tasty house-made treats

RECIPE OF THE WEEK WITH TASTE.COM.AU

Pea and parmesan tart
Serves 6
900g fresh peas, podded (about 2 cups podded)
300ml carton pouring cream
3 eggs
40g (1½ cup) finely grated parmesan
1/3 cup shredded fresh basil leaves, plus extra leaves
6-8 rashers shortcut hickory-smoked bacon
Parmesan pastry
250g (1 2/3 cups) plain flour
150g unsalted butter, chilled, chopped
40g (½ cup) finely grated parmesan
1 egg yolk
2-3 tbsp soda water
Step 1 For the pastry, mix flour, butter and parmesan into 
fine breadcrumbs in a food processor. Add the yolk and 2 
tbsp water. Add remaining water if necessary to get mix-
ture to just come together. Turn onto a floured surface 
and knead until just smooth. Flatten into a rectangle. 
Wrap in plastic wrap. Place in the fridge for 30 minutes. 
Step 2 Preheat oven to 200C/180C fan forced. Roll pastry 
out between 2 sheets of baking paper to line an 18 x 27cm 
(base measurement) fluted tart tin with removable base. 
Line pastry with baking paper. Fill with pastry weights or 
rice. Bake for 10 minutes. Remove paper and weights or 
rice. Bake for a further 10 minutes. Set aside to cool. If 
pastry bubbles, press it down with a damp tea towel. 
Step 3 Reduce oven temperature to 180C/160C fan 
forced. Cook peas in boiling water for 3 minutes. Drain 
and refresh under cold running water. Drain again. 
Whisk cream, eggs and parmesan in a bowl. Stir through 
basil and three-quarters of the peas. Pour mixture into 
tart shell. Bake for 30 minutes until filling is almost set. 
Step 4 Meanwhile, cook bacon until almost crisp. Place 
on top of tart and bake for a further 10 minutes or until 
bacon is crisp and filling is set. Set aside to cool slightly. 
Step 5 Serve tart sprinkled with extra basil leaves and 
remaining peas.

RECIPE ALISON ADAMS
PHOTOGRAPHY JEREMY SIMONS

BITE
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A DELICIOUS CIRCLE
$8, Woolworths, Coles

Take your Christmas decorating 
to new heights with Cadbury 

Baubles. Available in a range of 
favourites, including Oreo, 

Freddo and Cherry Ripe, these 
morsels of deliciousness will 

be a hit with kids big and 
small — you might have to hide 

them rather than hang them 
on the tree.

cadbury.com.au

GINGER NUT
$5 x 4 pack, Coles

What’s more refreshing than a 
cold ginger beer on a hot day? A 

ginger beer with a hint of pear 
or guarana. These two new 

offerings from Buderim Ginger 
promise to quench a thirst 
other drinks cannot reach. 

Flavoursome and zesty, these 
fruity flavours are a twist on a 
boutique classic, and proudly 

made in Australia.
thegingernet.com/ginger-beer 

DONNA HAYHOMEMADE STRAWBERRY JAM 

1kg strawberries, hulled 
2½ cups (550g) white sugar
2 cups (500ml) elderflower cordial
1 tablespoon lemon juice 

Step 1 Place half of the strawberries and 1½ cups (330g) of the 
sugar in a medium bowl. 
Step 2 Use a fork or potato masher to crush the strawberries. Set 
aside for 20 minutes. 
Step 3 Place the crushed strawberries, remaining strawberries, 
remaining sugar, cordial and lemon juice in a large saucepan. 
Stir to combine, place over medium heat and bring to a simmer. 
Cook for 1 hour, stirring occasionally, skimming off any foam 
from the surface, until the mixture reaches 98°C on a sugar ther-
mometer. 
Step 4 Carefully pour the hot strawberry and elderflower jam 
into sterilised jars and serve with crumpets or scones. Makes 
850ml. 
+ If you don’t have a sugar thermometer, you can test if the jam 
is ready by placing a small spoonful on a chilled plate. The jam 
should wrinkle when you run your finger through it.

COOK THE BOOKS
THE ULTIMATE COOK’S MANUAL
Marianne Magnier-Moreno
$59.99, Hardie Grant

A giant tome with 100 recipes, this is one for the cook on your 
Christmas list. It provides step-by-step methods and explanations for 
classic dishes and a chapter on plating, decoration, cutting and 
prepping, such as deveining and shelling fish, and trussing birds, plus 
basics from rubbing in butter to piping. Base recipes are covered, such 
as stocks, sauces, emulsions and pastries. From bechamel to bisque.

Must eat
Top End chef David Taylor gives you a taste

of the good tucker to be found in the Territory

Chef Eliza Jupp has breakfast and lunch sorted at Besser Kitchen & Brew Bar

clyde 
selby
DAVID 
TAYLOR
restaurant review

Besser Kitchen & 
Brew Bar


