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A
fter opening in 2014, Laneway
Specialty Coffee quickly became
an institution for great coffee and
superb food. 

The rustic, edgy decor is warm
and inviting, and this place is very popular with 
locals and business folk alike. Bench-style 
seating lines the shopfront window allowing a 
view of the outside world and passers-by. I like 
this, especially if dining or having a quick cuppa 
alone. 

There is a scattering of smaller, 
conventional tables and one seriously long 
table for those seeking a more convivial 
experience. There are also more tables outside 
for those brave enough to deal with the heat. 
This place is definitely a case of something for 
everyone.

There is a happy, friendly vibe here. Despite
it being very busy, staff are quick to respond. I 
like too that you order at the table and get a bill 
at the end of your meal. We came for a late 

lunch and were surprised at the rapid turnover 
of people. This is a strong sign of a healthy 
business.

I loved the menu. Best described as “Café 
Brunch Deluxe”, items such as house-roasted 
granola with fruit, chia and house-made 
coconut yoghurt tells you that chef and owners 
are switched on and savvy. 

The salad of crisp beans and broccoli, 
roasted almonds, garden mint and goats curd 
drizzled with a citrus and shallot dressing got 
my juices flowing. Next time, I promised 
myself.

My lunch bud went for the eggs Benny. This
comes with pulled pork and is smothered with a 
seriously good house-made chimichurri 
hollandaise sauce. The crunchy sourdough 
base balanced out this hearty dish. I was told 
later this is the most popular menu item. I get 
why, it’s simply scrumptious.

Our server suggested I try the sriracha 
chicken burger and add some crispy bacon. 
Ohh la la! SINsational. The sweet brioche bun 
was toasted to perfection. The marinated and 
spiced breast was a standout. Grilled haloumi 
cheese and slaw added depth and dimension to 
this far from humble burger. So glad too that I 
got the bacon. I am sure it was top quality 
Canadian-style bacon — thinly sliced and 
cured with salt and maple — but don’t hold me 
to that. Damned good for sure. Wonderful, 
delicious and enjoyable. 

I sat looking towards the counter so I could
watch the staff working. But in the way of my 
view was a most distracting display of house-
made sweet delights. How very naughty of 
them! Drooling over the gluten-free raspberry 
and almond friands, I then spotted a blueberry 
and chia variety as well. Even their sweets 
sound healthy, for goodness’ sake. Mind you, 
the lime meringue tart and giant triple choc 
chip cookies were certainly not. 

I will be back once I have lost another 5kg,
to give the sweets cabinet a proper workout. 
Promise. 

Left: sriracha chicken burger. Above: eggs benedict

RECIPE OF THE WEEK WITH TASTE.COM.AU

Char kway teow
Serves 4
¼ cup light soy sauce
2 tbsp dark soy sauce
3 tsp palm sugar
½ tsp ground white pepper
1 tbsp vegetable oil
3 lap cheong (Chinese sausage), thinly sliced
4 garlic cloves, finely chopped
500g medium green prawns, peeled (tails on), deveined
450g fresh rice noodles
2 eggs
½ cup bean sprouts, trimmed
4 garlic chives, trimmed, cut into 4cm lengths
Lime wedges, to serve
Sambal belacan
2 tsp shrimp paste; 4 long red chillies; 2 tsp vegetable oil
1 tsp caster sugar; 2 tsp lime juice
Step 1 Make sambal belacan: Heat a wok over medium 
heat. Add shrimp paste. Cook, stirring, for 4 to 5 minutes 
or until flaky. Cool for 15 minutes. Discard seeds from 2 
chillies. Roughly chop all chillies. Process paste and chill-
ies in a food processor until a fine paste forms. Heat oil in 
wok over medium heat. Add paste. Cook for 2 to 3 min-
utes or until moisture evaporates. Transfer to a bowl. Stir 
in caster sugar and juice. 
Step 2 Place soy sauces, palm sugar and pepper in a bowl. 
Heat a wok over high heat. Add oil and swirl to coat. Add 
sausage. Stir-fry for 1 minute or until golden. Add garlic 
and prawns. Stir-fry for 2 minutes. Add noodles. Stir-fry 
for 2 minutes or until noodles are golden and prawns are 
just cooked through. 
Step 3 Add soy mixture and ½ the sambal belacan. Stir-fry 
for 1 minute. Crack eggs into mixture. Stir-fry for 1 minute 
or until egg is just cooked. Add ½ the bean sprouts and ½ 
the chives. Stir-fry for 1 minute. Top with remaining 
sprouts, chives and lime wedges. 
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FEELING SAUCY
From $10, online

Already known for her saucy 
Matchett label, Fleurieu chef 
Vicki Matchett has released a 

new range of condiments. Her 
Big Sissy line honours her 

caterer grandmother, and packs 
punch into the likes of Dead 
Horse, $10, and Beetle Juice 

(beetroot & horseradish) 
dressing, $12, plus kasundi, 

creamy salad cream 
and relishes. 

bigsissyfoods.com

BAG SOME OF THAT
$2.85/50g, Parap Fine Foods

The Muesli is a 97 per cent 
sugar-free blend of goodness 

made from almonds, cashews, 
walnuts, hazelnuts, Brazil nuts 
and much, much more. These 

handy 50g bags are ideal single 
serve size. Also available in 

500g ($17.95), and a gluten-
free variety ($19.95).

themuesli.com.au

DONNA HAYRASPBERRY SWIRL POPSICLES

1½ cups (420g) Greek-style yoghurt; 2 tsp vanilla extract; ¾ cup 
(120g) icing sugar, sifted; 125g fresh raspberries; 180g white choc-
olate, melted; 1 tbsp vegetable oil; 1 tbsp pistachios, finely chopped
Step 1 Place yoghurt, vanilla and ½ cup (80g) of the sugar in a 
medium bowl and mix to combine. Place ¼ cup (70g) of the yo-
ghurt mixture, raspberries and remaining sugar in a separate 
bowl and, using a hand-held stick blender, blend until smooth. 
Step 2 Pour the raspberry mixture and remaining yoghurt mix-
ture, in alternate layers, into 8 x 80ml-capacity popsicle moulds 
and swirl with a butter knife. Insert popsicle sticks and freeze for 
6 hours or overnight until set. 
Step 3 Place the chocolate and oil in a small bowl and mix well to 
combine. Remove the popsicles from the moulds and, working 
quickly, dip each popsicle into the chocolate. Immediately sprin-
kle with pistachios, place on a tray lined with non-stick baking 
paper and freeze for 15 minutes. 
Step 4 Serve immediately or keep frozen until ready to serve. 
Makes 8.
* You can also use thawed frozen raspberries. 
* You can try different toppings like chopped almonds, honey-
comb or desiccated coconut. 

COOK THE BOOKS
FOOD AS MEDICINE
Sue Radd
$55, Signs Publishing Company

Dietitian Sue Radd is behind this giant tome, which includes 150 plant-
based recipes developed for palate appeal and healthy attributes. It is 
also a guide to maximising the health impact of certain foods. 
Chapters cover Rules to Live By, Pantry Audits, Smart Shopping and 
Single Meals. Minimising chemicals in cooking is key, including those 
that can form during cooking, particularly over high heat.

Must eat
Top End chef David Taylor gives you a taste

of the good tucker to be found in the Territory

Laneway chef Joanne O'Sullivan has hit the nail on the head with her menu

clyde 
selby
DAVID 
TAYLOR
restaurant review

ADDRESS: 1 Vickers Street, Parap
PHONE: 8941 4511
OWNERS: Danielle and Adam Mann, and Lisa 
Heames
CHEF: Joanne O’Sullivan
MAINS: $13 to $22
OPEN: Every day for breakfast and lunch
STAR QUALITY: 4.3/5

Laneway Specialty 
Coffee


