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MOTHER AND DAUGHTER SUS1 AND MARLY 
CaUadine have a 14 year history wilh food in the 
Highlands, bUllheir lal~ venture has rOOIS reaching 

back decades - and across the world. 
Since 1996, when Susi and her husband Manin opened 

Pizzas in the Mist at Robenson. Susi has dabbled in making 
and stlling fruil cake from an old family recipe. Even after the 
couple sold 1M business. bier opening Three Creeks Cafe, also 
in Robertson, Susi oominued 10 occasionally sell her cakes. 

Although they were always snapped 
up. Susi never marketed them in a 
big way. but last May Marly, who has 
a background in fasbion marketing, 
decided 10 jumpstan the business. They 
are now baking weekly and ha\1: added 
IWO bi.5Cui15 10 their increasingly popular 
Burrawang Village Fruit cake ran~. 

"We've always had this recipe in the 
family: says Marly. "We used to make it 
for friends and famIly, and people would 
jUst say, 'Oh, can we hal"e more?' It·s moist 
and delicious and it doesn) have anything 
unnatural like glace cherries or prcseTvath·cs." 

They make two varieties. brandy and almond, and rum 
and walnut. "We've Introduced two of our fal'ourite biSCUits 
(Flourless Almond Fingers and a traditional Vanilla Choc Chip) 
and ""e'll see how they pp: says Marly, "but the fruit cake is our 
stw-.ostopper." 

The cake's originS are German. 5usi's parents left Gennany 
with thr~e children in 1957. They settled in Wollongong, where 
they had four more children (she was one). Oma (5usi'5 mother 
and Marly's grandmother) is 76 and still bakes every week. 

Marly says: "Mum has a box of old family recipes and there 
is an original handwritten recipe for the fruit cake. but we had 
to manipulate it a bit to make it viable." 

What does Oma make of their l'3riation? 
'She loves what we cook, but [ think she knows she's the 

queen in the kitchen." 
Marly was 13 when her parents opened Pillas in the MtSl . 

"I hated it: she says. · We lil'ed behind the business. so . .it just 
took over our UI'CS." 

After school she studied fashion. She became marketing and 
communications manager with lisa Ho Designs in 2006 but [efl 
in 2008, intending to lind a young fashion designer to inl'eSl in. 
By September 2008, she had narrowed her choice to tWO, one in 
Australia and onc in New York, when the bottom feU out of the 
linancial market. "\ came back to Sydney \'try disheanencd and 
thmking I'll wait and sec what happens" 

In the meanlime. Susi "'3S making 
cakes bUllinding it hard on her own. 
Marly decided to help before returning to 
fashion. "I didn't realise how satisfied rd 
be doing cakes. I'm not missing fashion 
al all . ThaI might change, bUI now it"s 
fantastic ." 

They SlaTted making the cakes in 
Marly's kitchen at Wildes Meadow bUI 
have since bought a commercial oven 
which is housed in a food grade shed 
on the property, where they do all tru. 
cooking and packaging. 

Marly's kitchen Slill gets regular baking workouls, hO\l"C\"er. 
especially at this time of }"ear. In the German tradItion. they 
make lots of biscuits for Christmas. 

"last y~ar [ had a Gf:rman baking day: says Marly. "I had 
10 friends, SOTTU: speaking German, some not. and my Oma 
and my mum. We did the lebkuchen and the SlOllen (1ebkuchen 
is a spky gingerbread biscuit dipped in chocolate; stollen is a 
bread-like fruit cake). 

"II was such a 100"ely thing to do. And having Oma in 
my kitchen was very special because i'\'t always been In ber 
kitchen. But," she adds smiling, "she took ()\'"er!" CI! 

8urra"l1ng Village Fruit Cakes (iOOg, $16; J.3hg. $36J art 
al'ClilclJll a/ HarriS Farm, Bowral; Burmwang Gl-I"\tral Store Cafe; 
Burmwang V~I~ Hfltl/; Palm &ru:h Wil"\t Co, Palm Stach; Tht 
Chris/mas Shop. Ramsgau: or Sll www.burrawangvi!1agt"frui/cahe. 
com.au 
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