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Green liquid gold grown in the Tasmanian heartland.
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W HO Richard and Belinda Weston have a small farm near
Brighton, 30 minutes north of Hobart, which supplies produce to

Weston Farm olive
oil

Hobart's best restaurants and their Pigeon Hole Café. At heart they
are more gardeners than farmers, though, producing on a small
scale and working their land by hand.

W H Y The Westons' original plan was to grow peonies, !owers
ideally suited to Tasmania's cool climate. They still do, but in the
late 1990s, with the peonies well under way, they began looking

for other plants that would also thrive in a place that saw low
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HOW "Experience has taught us that the key to a good harvest and
great olive oil is in the pruning," says Richard. Olives grow on new
wood and the Westons' meticulous pruning ensures all the fruit
will be evenly exposed to sunlight. The oil has long inspired chefs
such as Luke Burgess and David Moyle, who've both worked with
the Westons for years, to create dishes celebrating each new
season.

W H E R E Weston Farm's olive oil costs $26.50 for a 375ml bottle
and is available at Pigeon Hole Café, Hobart, or via email order.
Look out also for their recently released alma-based sweet and
smoked paprikas, and padrón-based hot paprika.

Weston Farm, (03) 6268 0063, westonfarm@bigpond.com
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