guest editor

Tori1 Haschka

Our years of travel and eating, which culminated in my book ‘A Suitcase
and a Spatula’, began with a list on the back of a boarding pass. It was
drafted on my honeymoon with a fellow I had dubbed on my blog Eatori
‘The Hungry One’. It was as much for his appetite for life as his capacity to

consume.

0 me, joy comes easily when I'm
I away. It’s not about the spectacle

of beaches, boulevards, and snow
and cityscapes - though they certainly
help. It’s the energy that comes with
experiencing something new. It's an
immediacy which makes it hard to think
of anything else. There’s also the pleasure
of anticipation. No matter how salty a day,
having a trip on the horizon makes things
easier to swallow.

And to me, there is no better way to really
enjoy a place than through what you can
find on a plate.

Over our years of adventure, I've learned a
few things! If you see a queue for food, you
might as well join it. Locals will be lining
up for a reason. There are other lessons
gleaned the hard way such as collecting
e coli from a local well in Malacca; even
though something has been washed, it
doesn’t always make it clean.

Just as it’s hard to appreciate sweet without
knowing sour, for many of us it takes
some faltering health to really value the

good. After five of years dragging around
a sputtering immune system, I'm lucky

Nothing can transport me back to
a place like a taste.

to have now clicked on to a way of eating
which lets me make the most of every day.
Certainly there are treats when we're off
exploring foreign shores; from deep dish
meatball pizza in Chicago and raspberry
croissant puddings made in small kitchens
in Paris - but most of the time these are
balanced with a diet of slow carbohydrates.
These are what my body responds to best
(and after many requests from friends, it’s
one of the reasons why I released an eBook
of 30 recipes that helped free me from the
clutch of white carbohydrates for dinner
every night).

Many of my favourite dishes are born
from happy memories. From escapist
lunches of garlic prawns with a pitcher of

sangria in Estoril, crowns of cucumber
with salmon tartare (known as poke) from
Maui - all the way to shepherd’s pies made
with kangaroo mince and white bean
puree in the snowy Australian Alps.

Now we're back in Sydney and most of
the list is ticked off. We're also eagerly
awaiting the birth of our first baby
(currently known as the stowaway). These
days I'm finding nothing can transport
me back to a place like a taste. More

than a photo, a journal entry, or a pair of
cufflinks as a souvenir, it is food that keeps
those journeys alive. Once I've tucked my
passport back into the cupboard, as long
as I've got access to a kitchen I could be
anywhere. It’s on those nights that I find
I'm happier than ever to be home.

Many of my favourite dishes are born from
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happy memories.
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