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So what is the first thing she looks
for when she walks through the
doors of a new cafe?

“I guess initially, it has to be the
ambience,” says Julie. “You walk
in and think, ‘Well, it’s a little
bit bland’ or ‘Wow, there’s really
something about this place’. It’s got
an X-factor. So that invites you in.

“And then, of course, for me it’s
about the food and the coffee or the
tea. I don’t look for necessarily a
big, long menu. I quite like a short
menu in many ways. There’s less
decision-making involved.”
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“And they’re having a feijoa
festival and people are really proud
that they're noting it on their menu:
local-grown whatever.”

A good cafe also has to have that
other essential ingredient — the
personal touch of the owner,

“Choosing the cafes for the show,
they had to be owner-operated and
set up by the owner. So it’s their
whole story about why they set it
up, why they chose the menu,” she
says. “People sometimes have this
dream: ‘Oh, wouldn't it be wonderful
to own a cafe? and
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