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It'C Beer
ealthy Ohange

The Burleigh Brewing Company recently delivered an
ultimatum to the nation, asking our star breweries to create
a better 'no carb' beer than its own. This burly batch of beer
aficionados stand by their product, boasting not only a brew
that is completely void of carbohydrates but one that is full
bodied and full flavoured They've called it Bighead (the
nickname for Burleigh Heads, where it's made) and it's
available in six-pack and case-form from all good botflos,
Well worth the price tag (around $50 a carton) and worth
the weight left off the mid section For more information visit
www,burleighbrewing com ou. NicCmpbeil @
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Indulge your sweet tooth in Heart Foundation accredited
bliss Sweet Infinity in Woolloomooloo, Sydney, serves all
manner of delicious pastry creations guaranteed to make your
mouth water, while going easier on the ticker than most
desserts. So impressed are customers with head chef Leanne
Beck's chocolate brownies, she's forced to bake about 4OO
of them a week! High profile customers such as Russell Crowe
have been spotted dining in the boutique patisserie which also
proffers rich chocolate mousses, caramel slices, tiramisu, and
custard berry tarts Situated at 53 Riley Street, Woolloomooloo.
Phone (02) 9331 2448 or visit www.sweetinfinity.com.au for the
full menu Zachary Bayly @

RELISH & QUENCH

Oool
Kitcl'-rer-r
Additior-r

Shown off at DesignEx 2OO9, the
lzona CoolDrawer by Fisher & Paykel
transforms food care as you know it,
providing five different storage settings
to keep food fresher, longer. At the touch
of a button, the user selects 'freezer',
'chi l l ' , ' f r idge', 'pantry'  or 'wine' modes,
to keep everything from frozen goods to
fine wine at the best possible temperature.
We love the idea of pantry mode in
summer for bread, bananas and tcimatoes
- foods that might otherwise perish
quickly if left out on the kitchen bench.
And how's this for spatial economy?
CoolDrawer takes the same soace as
an underbench drawer and can be
seamlessly integrated with surrounding
cabinetry. For more information visit
www.tomorrowskitchen.com,a_.
AntoninoTati @
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