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Passionfruit ice cream cone at the Junction Ice

Creamery

Passionfruit or english toffee - it's a toss of a
coin every time, but more often than not it’s
the lively zing of fresh passionfruit swirled
through the Junction's amazingly creamy, deli-
ciously satisfying ice cream that wins the vote.
The Junction’s passionfruit ice cream recently
won a gold medal at the Sydney Royal Show,
along with its vanilla flavour. Darcy McKay has
been perfecting his ice creams for the past 22
years using a traditional Italian recipe for his
ice-cream base. He adds fresh fruit and qual-

ity ingredients to create the 70 to 80 varieties,
although you will find 27 flavours on display
at any one time and the menu can change

hourly depending on how hot it is. The top six

are always there - passionfruit, english toffee,
chocolate, vanilla, honeycombe and Mars Bar.
The Junction ice Creamery, 380 Great

Eastern Highway, Midiand, 9274 1013,

Open Sun-Wed, 6am-6pm; Thur-Sat, Sam-Spm,

The Big Smoke burger at The Burger Bistro
Perth’s newest burger joint is already punch-
ing above its weight and bringing in queues of

business folk to its Shafto Lane location. Run
by an ex-lawyer and a former economist, the
grill sizzles with Angus beef and Mt Barker free-
range chicken. Try The Big Smoke with either
meaty interior. It's layered with pancetta bacon,
giving the burger a distinct smoky flavour and
also has Emmenthal cheese, barbecue sauce
and a homemade garlic mayo. It’s all wrapped
up in a New Norcia sourdough bun. Vegos will
equally love the Vege Max stack.

Shafto Lane, Parth, 9485 1729,
www.theburgerbistro.com.au, Open Mon-Sat,
11.30am-3pm; Fri, 6pm-8,30pm.

Can be purchased at ticketmaster.com.au
136 100 and Gloucester Park

ucester Park}
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Gates open at 4.15pm General enquiries 9323 3555

Restaurant enquiries 6210 8688




