
The Cupping Room has been a hotspot since its 
opening; initially for Sasa Sestic’s world winning 
blends and, over time, visitors have come to 
realise the menu matches the boutique coffee.

Manager Jordan Montgomery joked that even 
with the success they have experienced, happy 
customers still bemoan the loss of dishes they 
were sad to see go. 

“What keeps us fresh and exciting is 
experimenting with the menu and getting our 
customers to try new things; although we do get 
half-hearted complaints when customers have to 
� nd new favourites.”  

To counteract this, The Cupping Room 
Cookbook was compiled; a joint effort from co-
owner Jack Scheeren, Chef Jerome Felix, Caity 
Reynolds and Seed Press publisher Montgomery. 
The team reveal all the recipes that have 
accounted for their success over the past three 
years, leaving no hidden secrets and capturing 
the essence of why Canberrans line up through 
the brutal winter, or the ghost town month of 
January waiting for a bite to eat. 

“It was a lot of fun going back down memory 
lane; it inspired new ideas and we brought some 

recipes back with a slight rejig,” says Felix. “It’s 
good to see how far we have progressed; our 
culture here is all about educating and sharing.”

In just � ve jam-packed weeks, Montgomery 
started a publishing company called Seed 
Press and learnt to design the book through 
endless YouTube tutorials. Local photographer 
Amy Dobos would run across the road for 
just an hour each day on her lunch break and 
photograph dishes the crew dug up from 
memory lane. 

It features words from Sestic, the 2015 World 
Barista champ, where he shares his recipe which 
helped win the title and contains a ‘cupper larder’: 
all the chefs how-tos, from a perfectly poached 
egg to the recipe for lemonade foam. 

The end result is what’s believed to be 
Canberra’s � rst single venue cookbook, created 
by locals for locals.  

- Talia Liolios

The Cupping Room Cookbook is available at ONA 
on the Lawns, Paperchain Bookstore and 
The Essential Ingredient, or online at 
seedpressbooks.com and onacoffee.com.au; $49.95.

The Cupping Room co-owner 
Jack Scheeren, chef Jerome Felix 
and Seed Press publisher Jordan 
Montgomery review a copy of 
the eatery’s cookbook.
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THE RECIPES THAT 
SLIPPED AWAY
Weekends in Canberra are all about brunching; we all have our 
go-to delights, however at the Cupping Room, favourites are short 
lived with an inventive new menu introduced every three months. 

Place sago in a bowl. Cover with cold water and 
leave covered for one hour, then strain. 

Combine sago, half the coconut milk and sugar in 
a medium saucepan on low heat for 10 minutes, 
stirring occasionally until sago has softened and 
becomes translucent. 

Remove saucepan from heat, transfer contents to 
lined tray and place in fridge to cool. 

Soak the chia seeds in the other half of the coconut 
milk and leave to absorb for three to four hours. 
Once absorbed, combine the sago with the chia 
mixture. 

To serve, � ll bowls with chia and sago, then top with 
cut pineapple, grapes and strawberries. Cut the 
passionfruit and scoop seeds over fruit. Peel the 
lychees and tear them apart, scattering the pieces 
evenly. 

Halve the limes and squeeze juice over the bowls 
before eating.

500mL coconut milk 
65g sago pearls 
65g chia seeds 
30g caster sugar 
1/2 pineapple 

1 bunch red grapes 
6 strawberries 
8 lychees 
1 passionfruit
2 limes  

Chia and sago 
Serves 4
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