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Worth leaving the warmth of your doona for, The Unexpected Guest’s Freestyle 
Granüesli is 100 per cent organic cereal, brimming with chewy rolled oats, nuts, 
plump morsels of juicy fruit and finished with a drizzle of sweet Tasmanian 

honey. “Life’s too short to eat uninspiring cereal,” says its creator, Juniper Wilkinson,  
who wakes with the birds each day to bake every batch by hand. We predict that even 
breakfast sceptics will get out of bed for a bowl. The Unexpected Guest Freestyle 
Granüesli, $15.95/500g; call (02) 8021 0610 or visit theunexpectedguest.com for stockists.

earthly treasures
Inspired by the rich, earthy tones of the natural world, 
Husk’s new ceramic collection is beautifully touchable, 
with silky, matt finishes and soft, organic forms that beg 
to be cupped in both hands. With voluminous teapots  

in soothing shades of creamy latte and duck 
egg blue, elegant teaspoons and pastel-pretty 
sugar bowls and creamers, we herald the 
return of long, leisurely afternoon teas.  
Husk ceramic teapot, $34.95, creamer, $16.95, 
sugar bowl, $16.95, teacups, $29.95/set of  
4, spoons, $19.95/set of 4; call (03) 9528 7411  
or visit husk.com.au for enquiries.

bull in a china shop
Vivienne Westwood’s 2007 ‘Wake Up, 
Cave Girl!’ fashion collection inspired 
devoted fans to don Stone Age style; 
now, the Queen of Punk has teamed up 
with British design house Thomas Goode 
to create a ‘Cave Girl’ tableware range. 
Palaeolithic-inspired bulls roam dainty 
china plates, while horned creatures perch 
atop teacups. Neanderthal in style it might 
be, but this collection is worthy of any 
modern table. Thomas Goode ‘Cave Girl’ 
tableware by Vivienne Westwood, from 
£80 (AUD$143)/tea setting; call +44 207 
349 1109 or visit viviennewestwood.com.

La Cucina: The 
Regional Cooking 
of Italy ($69.95, 
Hardie Grant)
Eager to preserve 
their culinary 
heritage, the 
members of the 
Italian Academy  
of Cuisine have 
spent six decades 
travelling the 
country, amassing 
traditional recipes 
from nonnas and pinching regional secrets 
from butchers and bakers. The result is a 
bible of authentic Italian cooking, featuring 
hearty favourites like pasta puttanesca and 
trickier challenges such as rabbit roulade. 

blend in 
Working hard for its place on your kitchen bench, Kambrook’s Dual Food Processor combines 
two functions – food processor and blender – into one sleek and sexy appliance, with the 
easy-to-use control panel letting you move easily from blending smoothies to slicing onions 
at the flick of a switch. Then there’s the added bonus of saving on precious bench space  
and eliminating clutter – a godsend for space-strapped foodies. Kambrook Dual Food 
Processor, $139.95; call 1300 139 798 or visit kambrook.com.au for stockists. ph
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breakfast club

HB Bookclub


