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TRAVEL / MELBOURNE

AURORA Expeditions is making cruising around the Arctic 
during a late European summer easy.

This voyage aboard the ice-strengthened vessel Polar Pioneer, 
will showcase all the European Arctic has to offer, including the 
best of Spitsbergen, Greenland and Iceland. 

Vast, remote and wild, each day brings unexpected surprises: 
a polar bear stalking seals in the pack ice, or the midnight sun 
breaking through clouds to play across a wilderness of tundra, 
fjords and distant mountains.

Departing on September 2, Aurora Expeditions is offering a 
complete Jewels of the Arctic, 14-day voyage package including 
airfares (departing Sydney), a night’s accommodation pre-
departure, entrance to Blue Lagoon Geothermal Pools, sightsee-
ing tour of Longyearbyen, all transfers, travel insurance and any 
fuel surcharges priced at $11,375 per person twin-share*.

Aurora Expeditions is also offering 10per cent off all “suite” 
cabins on selected European Arctic voyages this season.

For details phone (02) 9252 1033 or visit auroraexpeditions.
com.au

*Terms and conditions apply. Package based on twin-share, 
in a twin cabin with shared facilities. Airfares departing/arriv-
ing Sydney, Australia. Travel insurance based on no pre-existing 
medical conditions and for up to 59 years. New direct bookings 
only. Not valid with any other offer.

SHORT  STAYS

ARCTIC CIRCLE

Arctic jewels
Seeing polar bears on the ice is just one of the amazing 

experiences visitors to the Arctic may enjoy.

THE Langham Melbourne will partner with Australian fashion 
icon Anthea Crawford for a series of ladies fashion lunches in its 
Melba restaurant. 

The first of four Melba Mannequins events will be held on May 
18 to showcase the designer’s winter 2011 collection.

A fashion parade showcasing Crawford’s designs will be 
staged with styling tips from fashion stylist Franco Schifilliti. 

A delicious three-course lunch will be served. 
There will be a door prize and you can support the Ovarian 

Cancer Research Foundation with a charity raffle incorporated 
into the afternoon. And $20 from each event ticket sale will be 
donated to the foundation. The lunch includes a glass of Moet & 
Chandon champagne, Lancome pamper area and gift bag.

Tickets are $110, phone 1800 641 107 or email rest.res@
langhamhotels.com

MELBOURNE

All the fashion
The Langham Melbourne’s Melba restaurant will host 

a series of ladies fashion lunches soon.

Take in the sights, sounds and 
tastes of all things Indian 
without heading to the 
subcontinent, at a place that’s 
sure to whet your appetite, 
writes SUE WALLACE.

ABOVE: Bright saris flap in the wind in downtown Dandenong.
ABOVE RIGHT: Jalebie are fried ‘pretzel’ cakes soaked in syrup.
RIGHT: Bangles in every colour imaginable are part of Indian dress.
LEFT: The Indian supermarket stocks an array of traditional Indian 
treats.
BELOW RIGHT: Beaded sparkly shoes feature in many Indian shops 
in Dandenong’s Little India.

A
QUA, pink and  orange saris are fl apping in 
the breeze, Bollywood music is blaring and 
the heady aroma of pungent spices fi lls the 
air.

If I close my eyes I could well be wander-
ing along the back streets of a small town in India.  

Instead, it’s downtown Dandenong, where more than  
4000 Indian families reside.

It is also home to the Little India precinct, which 
has developed in Foster Street over the years as more 
Indian families moved to Dandenong. It’s a great place 
to experience the tastes, smells and sounds of India 
without leaving the country and it’s enough to whet 
your appetite to head off to discover the real thing.

At Little India you can purchase everything from 
a Maharajah’s suit to the latest Bollywood CDs and 

videos. There’s also speciality Indian fashions and 
grocery shops.

I am doing a Masala Meander tour with guide 
Himanshi Munshaw-Luhar, who grew up in Mumbai 
and moved to Australia in 2005.

Her aim is to provide a greater understanding of the 
culture and history of Indian food and encourage those 
who love the cuisine to be more adventurous than just 
ordering chicken tikka masala or beef vindaloo at their 
local Indian restaurant.

“Everything in India is about food, and the dialogue 
and food changes every 50 kilometres in India, so 
there’s plenty of different tastes as well as more than 
1000 dialects,” she says.

Our fi rst stop is morning tea at Amritsari Sweets, a 
cafe that specialises in northern Indian cuisine, which 
Himanshi says is often deep-fried and heavier than 
southern Indian food.  We start with a tasty samosa 
channa, a pastry stuffed with fl avoured potatoes and 
channa, which is made from chickpeas with gravy. 

The verdict? Delicious.
We fi nish our snack with an aromatic masala chai 

then head to an Indian supermarket and spice shop 
down the street where the aromas are overwhelming.

We wander up and down the crowded aisles discov-
ering bags and boxes of all shapes and sizes offering 
everything from lentils to pappadams and there’s even 
the equivalent of two-minute noodles — Indian-style of 
course. You can smell the bags of freshly roasted spices 
before you see them.

“People come from all over Melbourne to get their 
supplies at these shops, where you can buy everything 
from Indian cosmetics to the popular spices,” Himan-
shi says.

She produces a box from her bag and passes around 
different spices to smell including cardamom, turmer-
ic, chilli, cinnamon, mustard seeds and cumin.

“Indians wouldn’t think of cooking without spices, 
it’s such an integral part of our cuisine,” Himanshi 
says.

Next, Indian fashion comes under the spotlight as 
we head into several shops with rows of saris in bril-
liant colours.

“Try one on” says the owner and I am draped in 
a hot pink sari with intricate beading and even fi nd 
myself slipping on some beaded shoes.

Himanshi says the shops also stock Sherwani suits 
and kurta pyjamas for men and expensive wedding 
outfi ts. 

They also do a great trade for Bollywood parties.
“These Bollywood parties have really taken off,” says 

one of the assistants.
I leave with the hot pink sari, sparkly shoes and a 

handful of colourful bangles, secretly planning my own 
Bollywood extravaganza.

Clutching our purchases we enter the vibrant CJ’s 
Indian Restaurant, which specialises in food from 
southern India that’s known for its lightly spiced rice 
dishes and delicate fl avours.

We work our way through a thali, a plate of south-
ern Indian food with traditional dishes including an 
assortment of seasonal vegetables dishes, lentil soup 

known as dal, south Indian sambhar and a chicken 
dish accompanied with rice, bread and pappadams.

Himanshi provides a condensed version of the 
history of Indian food, which has been infl uenced by 
different “invaders” throughout the centuries.

“There have been many rulers in India and each one 
of them has left behind an infl uence on the food,” she 
says.

“Every one has left their mark on Indian cuisine, 
starting from the period of the Indus Valley when egg-
plant and sesame were the staple diet,” she says.

“Then came the Aryans, followed by the spread of 
Buddhism and vegetarianism and fi nally the arrival 
of the British Raj, which is associated with the word 
curry.”

We fi nish lunch with sweet treats wrapped in silver 
paper, listening to upbeat Bollywood hits.

I’m now looking forward to my next visit to my local 
Indian restaurant where I’m planning to be adventur-
ous — beef vindaloo won’t get a look in.

SPICED UP A
LITTLE
Travel notes
■ Masala Meanders are conducted in 

Melbourne’s CBD and Dandenong with 
a group size of four to 14 people. The 
tour includes morning tea, a visit to an 
authentic Indian grocery market, three-
course lunch at an Indian restaurant 
and a goodie bag. The cost is $70. 
Phone Beacon Holidays on 1800 667 
791; beaconholidays.com.au

HEAD TO INDIA FOR THE REAL THING:

■ Beacon Holidays also offers Masala 
Trails programs, two unique itineraries 
that take the food aficionado on 
a culinary journey to the cuisine 
capitals of India. Set against a back-
drop of bustling cities, palaces, lakes 
and architectural marvels, the Masala 
Trails programs showcases the culinary 
heritage of India through one of the 
richest, aromatic condiments that has 
contributed to the world’s taste 
sensations — Indian spices.

■ The Masala Trails programs are hosted 
by Rushina Munshaw-Ghildiyal, a noted 
Indian cuisine author, who will lead the 
journey “off the road less eaten” and 
introduce guests to the flavours, delicate 
aromas and tantalising dishes that have 
influenced many cultures and imperial 
courts for more than 5000 years.

■ The South India Masala Trails 
program will run September 30 to 
October 10 and the North India Masala 
Trails program departs October 13 to 
October 23. The programs can also be 
combined with a complimentary three-
night stay in Goa. Outstanding accommo-
dation is available at a variety of luxury 
properties and heritage hotels including 
Taj Hotels and Trident Hotels, numerous 
sightseeing, market and culinary 
excursions and an array of sumptuous 
Indian meals and cooking 
demonstrations.

■ “The Masala Trails programs have 
been designed so that guests not only 
visit some of the most captivating cities 
and regions in India but also savour 
the many zesty flavours and tastes as 
our culinary expert,” Rushina Munshaw-
Ghildiyal says.

   ■ For details, phone 1800 667 791.

You can smell the 
bags of freshly 
roasted spices 
before you see 
them.



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Gray Gamma 2.2)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize false
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 200
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 200
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /FlateEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e55464e1a65876863768467e5770b548c62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc666e901a554652d965874ef6768467e5770b548c52175370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA (Utilizzare queste impostazioni per creare documenti Adobe PDF adatti per visualizzare e stampare documenti aziendali in modo affidabile. I documenti PDF creati possono essere aperti con Acrobat e Adobe Reader 5.0 e versioni successive.)
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020be44c988b2c8c2a40020bb38c11cb97c0020c548c815c801c73cb85c0020bcf4ace00020c778c1c4d558b2940020b3700020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken waarmee zakelijke documenten betrouwbaar kunnen worden weergegeven en afgedrukt. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents suitable for reliable viewing and printing of business documents.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
>> setdistillerparams
<<
  /HWResolution [1270 1270]
  /PageSize [841.890 1190.551]
>> setpagedevice


