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Award-winning chef and restaurateur
Karena Armstrong has beenon a
decade-long mission to create cuisine
that celebrates what she calls the three
s — place, produce and people — of the
Fleurieu Peninsula.

Thia year, she's expanding her passion and desire to celsbrate
everything local in her new role as co-director of the premise eating
and drinking festival Tasting Australia,

For those who know the wibrant, driving force behind the Salopian inn,
which Karena co-owns with sormmelier Alex Marchetti, her nomination
for the prestigiows role may ssem liks a no-brainar, but she says it
came a5 a shock,

‘I'm still amazed they asked me to do it | was actualy speechiess,
which doesn't really happen that often,’ Karana explains with a laugh.
‘I'va bean imaoblvad with Tasting Australia since 2014 and bean an
ambassador quite a few times, o | have nsight info the festival, but
never at this level.’

karena has traveled the world chasing har cuinary dreams bafors
finding resounding swccess on har returm 1o the region of her
chidhood. So it's surprizing to leam she nitially f=lt nervous abou
stepping into the shoes of world-class chefs whao've haeld the rala.

I jusst mever wiould have thowght |weas the Aght person for the job,
looking from the outside in, but now I'm doing the job, it just aligns
with my philosophy — t's mors than just the cooking and the chefs,
it's about people, the places, and particuarly cur producers and raally
highlighting what we do hers in Scuth Asstralia,” shs says.

‘I weas born on the Fleurieu and havs a real connection throwgh 1o
producers and have so much respect for what they do, and Tasting
Ausiralia as a festival pays great respect io them and includes them in
the comversation about food in our state!”

Curating the festival’s program is no small feat and Karena has
worked tirelesshy with har festival co-drecior Darran Robartzon,
drinks curator Mick Stock and food curator Emma MoCaskill to

creats the largest-evar program with more than 200 svents baing
hald across South Australis.

che's particularty proud of the diversa range of expariences on offar,
froem the Town Sguare Kitchen in Adelaide’s CBD to destination
events in Coffin Bay, the Flinders Rarges and Coobar Pady. Thase sit
alongsids a rangs of unforgettable fine-dining experences, nchuding

il

54 legends tribute events celebrating Cheong Liser and Magaie
Beer, as well az weekend extravaganzas, lunches, tasting tables
and masfterclasses.

Wiat's also really great to see is the growth in the cheaper, mora
famiy-fiendly, mors accessible evants,” she saya. *"we got my own
family and understand that a $250 tickst is a really special night out,
ared that you might alzo want o do something with your children, so
there ara also lots of events that are affordanle.’

i'=z also an opportunity for Karena to help bring attention 1o an issws
close to her heart. She's colaborated with SA chef Kans Pollard and
MNEW's Ban Devlin to offer Wasted, a four-course dinner sandng up
dizhes mads from ingredients often thrown away in the kitchen. ‘I's
ane of my big passion projects as obviously restaurants can be guite
Fedionistic — we'ra there for people’s pleaswre — and thers's all this
food wasted traditionally,” Karsna explains.

| just wanted to Righlight a no-waste spproach and work with twao
chefs wiho've besn quite inventive in this space, where the food in
front of youw will look like a fine-dinimg plata, but we're going to make it
framn lefiovars and bits, and you’ll never know.'

I'm miaking firamisu whare |'m going to Molaren Vale's Mever Mever
Distillary to get the spant products from making gin fo make syrups.
And instead of buying in cream I'm getting local whey, which is 8
by-product of chessemaking which often ends up in the watsrways
arrd gets thrown down sinks, and makes this light, cheesy fartastic
mousse,” Karsna continues. 'The tiramisu will havs loads of keoury
maments, but it's just besn thought about and that's what the dinner
iz about - thinking about how wa're behaving arourd food.”

Thera ars also high hopeas the festival wil provide a much-nesded
boost for an industry that has been hit hard in the coronavines
pandamic. 'The restrictions hawve hurt - it has impacted suppliers, it
has impacted casual waorkars who nomally wioulkd have lots of work at
this time of year and don't hawe a5 much,” sha says.

‘Maturalty, a5 5 COMD safs event, wa'ra guided by SA Health and
winle we hopa eventz don't heve to be cancelled wa hava

rafund policies in place. I'm heping it goes really well because it"l
support the whols industry and hopefuly we're making our way out

af this pandemic.’

Taking it back to the region she knows best, Karena said the 21
events offersd on the Flewrisu reflsct a region that continues fo maturs
ared growr. "Wa've dons an amazing job of building a food community
that now supports our producers and our community supports us
really well,' she says. We have such a divarss offering ard the festival
will showcase socme of the best the region has to offer.”
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