Love my pies...
On a culinary journey through Tasmania,
ANDY TOPE searches for perfection in a pie

B

EING a small island state surrounded
by sea, one would expect Tasmania
to contain a culinary culture rich in
seafood – and, not surprisingly, it does. In
fact, the locals are even putting the stuff in
their pies, creating a savoury tradition unlike
any found on the mainland.
Take the Tasmanian scallop pie for
instance, a unique blend of scallops and
pastry found scattered throughout the
island’s townships, in varying quality. As a
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devout fan of the superb Tasmanian scallop,
and a scallop pie virgin, I felt a curious urge
to plunge into this endemic culinary tradition
and taste my way around the state. I was
also hoping the island may divulge a little of
its culture through its scallop pies and the
various people involved in their production.
Setting off from Hobart, it seemed logical
to drive up the east coast in search of my
ﬁrst pie of call. After a visiting a few scallopstarved bakeries, I arrived at the Freycinet

Cafe & Bakery, at Coles Bay, Freycinet, to
a welcoming sign: “Tassie scallop pies sold
here”.
My ﬁrst experience consisted of a crisp
pastry encasing a curry sauce and four tender scallops. The sauce was runny, with a
subtle ﬂavour, designed (I was told) not to
rob the scallops of their natural twang. The
recipe is an original of the owner Sandra
Kain, while the pies are made by a French
pastry chef of rising repute.

A pleasant introduction to the Tasmanian
scallop pie, this one rates a credible threeand-a-half scallops out of ﬁve on my scallop
scale (later adjusted after more tasting). The
cafe is also situated within walking distance
of Wineglass Bay, a striking place to ponder
life over pastry and scallops.
Continuing north, to the top of Tasmania, I soon arrived at a seaside town called
Bridport. A quaint little place, Bridport
transforms markedly during summer, when
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tourists ﬂock towards its maritime attractions. The place also attracts golfers, who
have been ﬂown in and out by helicopter
since 2008 to its world famous course.
However, its savoury attraction, ensconced amidst seaside dwellings, is the
Bridport Sugar and Spice Bakery. Here the
bakers have been at this Tassie tradition for
nine years, and seem to have it pretty down
pat. Baker Darren Kron informs me: “The
pies are made on-site, and contain three

to four scallops if they weight in at 40 to
60 grams, and more scallops if they weigh
less”.
Marked with a triangle insignia and coming in at $6, the pie had three scallops covered with a cheesy, herb-laden bechamel
sauce. This tasty experience put me in a
reverie. Here I could lie by the sea, grow fat
on scallop pies, play golf, and ﬁsh and swim
during the summer. Another three-and-ahalf scallops to the Bridport bakers. It’s 
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Scenery for a sensory experience.

Wood-ﬁred oven delights await at Exeter.

 worth noting that peak scallop season in

Tassie runs from May to November, depending on the season. During this time large
quantities are hauled in and frozen, making
them available year-round. Many companies
now also advertise that they blast freeze
their scallops, which is supposed to retain
more or less complete freshness.
This is good news indeed for scallop pie
hunters like myself, who decide to do their
foraging in early March, a time when roads,
hotels and pie-queues are decidedly less
congested. With this in mind I drove west
and slightly inland towards Exeter, in search
of my next scallop pie.
Besides hosting the oldest Methodist
Church in Tasmania, Exeter is home to the
Exeter Bakery, a place certain to excite even
mild lovers of pastry. Here scallop pies are
amongst the many comestibles baked in
old wood-ﬁred ovens, where large paddlelike devices are dispatched deep within the
brickwork to retrieve the many pies that are
consumed on a daily basis.
Owner Kris Rowe, who has owned the

bakery for many years, says: “The woodﬁred ovens have been in operation since
1901.” She attests the scallop pies are “a
joint effort between her and the boys”, as
she makes the sauce while the boys do the
pastry.
The result is a pie with a distinct, crisp
pastry, encasing three large tender scallops
in a curry sauce. The sauce had a taste of its
own, yet I could clearly discern the scallop
ﬂavour. Three-and-three-quarter scallops to
the Exeter Bakery make this a must-stop for
scallop pie enthusiasts.
Sated and armed with newfound enthusiasm, I decided to navigate my way northwest to hunt for more scallop pies. Arriving
in Ulverstone, back at the island’s top end,
I enquired at Crusty’s whether they had any
of these prized possessions. My reply was a
resounding “yes”.
Besides hosting a good selection of
seafood, Ulverstone was once home to
Australian Prime Minister Joseph Lyons in
the 1930s. It’s also a bustling little seaside
town with a pleasant enough atmosphere in

which to sit back with a scallop pie.
Sinking my teeth into a Crusty’s version,
I found no less than six scallops in a curry
sauce, encased in crisp pastry marked with
an A-like symbol. The scallops were not
overly tender and the sauce was a little
heavy on the pepper. Otherwise, it was a
decent pie experience, but waning in comparison to the competition so far. Less is
sometimes more. Three-scallops for the
pies at Crusty’s.
With my stomach requesting a hiatus, I
headed back towards Launceston where I
was to spend a scallop-free evening. The
following day started in a comfortable fashion thanks to exceptional coffee at the Blue
Cafe Bar, just off Invermay Road near the
heart of town.
Now short on time, I headed far south,
driving through the sensational Franklin
Gordon Wild Rivers National Park before
reaching Hobart’s Botanical Gardens a few
hours later. After a short visit, I continued
southeast towards Woodbridge, passing
sublime bays and inlets until I reached a
friend’s house and stopped for the night.
Upon receiving a scallop pie tip-off late
next morning, I headed towards Franklin
and its Petty Sessions Gourmet Cafe for a
southern version of this Tassie tradition.
Situated on the banks of the Huon River
in the Huon Valley, Franklin is a pretty little
town boasting cafes, restaurants and antique shops. The region is also known as the

Up there with the best at Petty Sessions.
apple part of the Apple Isle, while hosting an
array of quality food, splendid rainbows and
verdant, undulating countryside.
Spotting the sign “scallop pies with
chips and salad”, I entered Petty Sessions
and placed my order. Chef Simon and sous
chef Lisa Lush, to my delight, embraced the
scallop pie tradition enthusiastically, offering
a fresh experience with the addition of local
ﬁsh.
Here I was confronted with a crisp puff
pastry encasing four tender scallops, several pieces of juicy ﬁsh, and a curry sauce
with a consistency and ﬂavour that harmonised with its ﬁlling. I could really taste the
seafood, and the subtle ﬂavours of the pie
suited the dish well.
Sous chef Lisa Lush exclaimed: “At the
moment we are using trevalla ﬁsh in the
scallop pies.”

“We also use four to ﬁve scallops in the
pies, which are home made with a curry
sauce.”
Simon and Lisa have given credit to this
Tassie tradition, with local, fresh ingredients
and a bit of culinary know-how. Coming in
at a mere $8 for takeaway (without chips
and salad), Petty Sessions scallop pies top
the list, scoring four-scallops out of ﬁve.
Having had my ﬁll of scallops and pastry,
and my curiosity for this novel island tradition satisﬁed, I departed for the mainland a
little wiser in my knowledge of Tasmanian
culture. In all, it’s a capital way to get to
know a place, to taste its fruits and savour
its traditions.
For this while, eating my way around this
remarkable island, it dawned on me, in subtle ways, how very different Tasmania can
be from mainland Australia.

FACT FILE
Scallop pies are said
to be “traditionally
Tasmanian”, and are sold in a number
of outlets throughout the state.
For more info on the areas covered on
this culinary lap contact visitor centres in:
Coles Bay, (03) 6257 4772,
www.tasmaniaseastcoast.com.au
Bridport, (03) 6352 6520,
www.northeasttasmania.com.au
Exeter, 1800 637 989,
www.tamarvalley.com.au
Ulverstone, (03) 6425 2839,
www.centralcoast.tas.gov.au
Franklin, (03) 6238 4222,
www.hobarttravelcentre.com.au
For downloadable holiday planners, and
Tasmanian state-wide visitor centre
contacts phone 1300 827 743,
www.discovertasmania.com

TELESCOPIC

Utilizing innovative ‘Telescopic’
technology and a clever
automatic locking mechanism,
TXP’s Telescopic ladders are
lightweight, compact and
strong. From the contracted
position simply pull the rungs
up to extend your ladder to
the height you need!
TXP’s squeeze box step ladders
are lightweight, compact and
strong. From the contracted
position simply pull apart to
lock your step ladder in
place. Perfect for situations
where access is limited or
storage space is tight.

Also available in 2 - 4 & 5 Step Models
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TXP RV - CARAVAN LADDERS

TXP International P/L.
Bays and inlets are incredibly beautiful in
many parts of Tasmania.
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4 Tampe Rd. Rowville. Vic. 3178 tel: 03 9757 4949
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View the full range of Ladders at
www.txp.com.au

Electric Bikes - Caravan Movers
Aerofoils - Mobility Scooters
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