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W e l c O M e
This issue’s cover story looks at the 
important work done to train up our 
next generation of chefs at Victoria’s 
oldest and largest food, tourism,  
hospitality and events training centre, 
which enrolls over 21,500 students 
per year. 
We also talk to four chefs who are 
committed to the fine art of food  
presentation, and explore the  
philosophies which lie at the heart 
of their varying approaches. And 
finally we examine some of the 
stresses faced by chefs and cooks in  
today’s highly competitive commercial  
environment.

COVER STORY
Patissier, chef and professional  
cookery instructor Lisa Morrison on 
training the next generation of chefs 
at William Angliss Institute  
in Victoria.

THE FINE ART OF FOOD 
PRESENTATION
With today’s diners more discerning 
than ever before, many chefs would 
agree that presentation can make or  
break a dish.

CHEFS & STRESS: ENJOY 
BETTER HEALTH TODAY
We look at commonplace 
health issues faced by chefs 
in the demanding commercial  
kitchen along with some 
preventative strategies.

THE BLACK HAT
Chef George Hill on kitchen etiquette.

ONLINE PLATFORMS
Take advantage of our two online platforms  

featuring exclusive digital content.

HELLO FOODSERVICE
This online video channel features programs  

specifically for foodservice. Each month we deliver 
exclusive reports, interviews, master classes  

and more. The upcoming Current  
Affairs episode looks at CHEF’S HEALTH  

(see page 12 for more info).
Click subscribe on the home page to have  

the monthly program guide delivered to your inbox.  
www.hellofoodservice.com.au

 

FOODSERVICE GATEWAY
Keeping you up to date with news, products,  

services and promotional offers.
www.foodservicegateway.com.au
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Story by Kate Allan
Highly respected patissier, chef and professional cookery instructor 

Lisa Morrison teaches apprentice and non-apprentice students in 

commercial cookery at William Angliss Institute, Victoria’s oldest and 

largest food, tourism, hospitality and events training centre which 

enrolls over 21,500 students per year. Here Lisa talks about how she 

made the transition from the commercial kitchen into the educational 

arena, the responsibilities of training the next generation of chefs, 

and her involvement in industry competitions both as a trainer  

and a judge.

Lisa’s initial exposure to the world of foodservice came just after 

finishing high school – the husband of one of her teachers owned a 

café, and offered her part time work serving and making coffees. It 

was while working there she decided she wanted to become a chef, 

but initially her boss tried to talk her out of it – “he said it was all long 

hours and hard work,” Lisa remembers. “But I kept pestering and 

eventually he put me on the roster.”

After working there for two and a half years and doing her 

apprenticeship, Lisa moved on to Café Barcelona in St Kilda, then 

spent five years at Sofitel Melbourne. “I worked across most areas 

– banqueting, Café La, a lot of pastry work both in the fine dining 

Le Restaurant and production areas of banqueting. But I decided I 

needed overseas experience, so I put in for an overseas working visa 

for Zurich in Switzerland.” While waiting for it to come through 

Lisa worked at Werribee Mansion as a pastry chef – when the 

visa came through, she was off to Switzerland for four months. “I 

found my repertoire of skills learnt at Sofitel was actually superior 

to what was being done in Switzerland at the time, which came as  

a complete surprise.” 

So it was back to Werribee Mansion, then to Fenix Restaurant in 

Richmond under chef and restaurateur Gary Mehigan. Lisa had 

previously worked with Gary at Sofitel and today regards him as one 

of her key mentors. “He taught me the lesson of delegation - how 

important it is to do that in a commercial kitchen,” Lisa recalls. “You 

have to be able to let go, allow somebody else to do it and trust that 

they’ll meet the need of what’s expected. When I went into teaching 

I found that was very applicable in that field too - you’re there to 

facilitate learning, so you need to stand with the apprentices and 

work with them, not against them.”

“YOu’RE THERE 
TO FACILITATE 
LEARNING” 

LISA MORRISON ON TRAINING THE 
NExT GENERATION OF CHEFS

cOntInueD on page 6

While the French call them “Macarons”,
we at Lindt call them “Delice”. These extremely 

popular and absolutely delicious sweet indulgences 
are made from two small mounds of melt-in-the-mouth 
almond meringue that are sandwiched together with a 

rich soft cream fi lling.

Delice are a delightful high-end accompaniment to coffee,
tea, or hot chocolate, providing a memorable alternative

to traditional biscuit-based offerings while adding a
further level of sophistication and enjoyment to the 

customer’s experience.

Plus they are freeze/thaw stable, and take up very 
little space making them ideal for just about any 

foodservice operation.

Available from quality foodservice distributors.
For more information about any of our range, please contact:

Lindt & Sprüngli    Email: foodservice-au@lindt.com    Ph: 02 8268 0057

www.lindt.com.au

Lindt Delice
adds sophistication

& enjoyment to
your customer’s

experience!
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Lisa’s experience of the teaching environment began during 

her nine-month stint at Fenix – initially assisting the staff 

at William Angliss Institute, a position she secured due to 

her pastry experience. Then her life took an unexpected 

turn when her mother became ill, necessitating that Lisa 

cut down her number of working hours. Long shifts in 

the commercial kitchen were suddenly no longer viable, 

so Lisa moved from a trade assistant at the institute to 

a casual teaching position, then into fulltime. She’s now 

been with the  institute for 10 years, seven of those spent 

as a fulltime teacher. William Angliss Institute is the same 

school where Lisa herself trained as an apprentice, and 

she’s now educating the next generation of chefs.

“I do love doing what I do,” Lisa affirms. “In the foodservice sector 

you’re working long hard days and that’s fantastic and you’re 

achieving something for the restaurant you’re working in, and there’s 

a lot of pressure in doing that. When you go into the teaching side 

everyone considers it an easier job, but I think it’s actually harder. In 

a restaurant, if people don’t gel with each other they move on – but 

in the classroom they’re there to learn, whether they gel or not, and 

you’re there to teach them. 

“I also think teaching has actually made me a better chef. In a 
restaurant you learn to cook the same dishes every day and you don’t 
deviate from the recipe. When you’re teaching, you see students all 
cooking the same thing, but every one of them is doing something 
different. So you learn what works and what doesn’t, what they’ve 
done wrong … before, I knew what to do and I did it. But now, I need 
to understand a lot more about food – the whys and the hows, the 
do’s and the don’ts.

“You’re always aware that it’s a classroom, which is a different 
environment to a kitchen, but you have to try and keep it a 
little bit real as well. Respect what the industry is and try to 
integrate that within the classroom – it’s about respecting 
food, respecting people, being creative and passionate.” 
William Angliss Institute has three working restaurants – the 
Bistro, the Occasions restaurant and the award-winning Angliss 
Restaurant. Lisa predominantly works in the latter, mainly with 
third year apprentices in the final stages of their training. “Ideally 
we want to simulate a real life day at work for them as best we 
can. The restaurant is open to the public – we have a front of 
house class who are students doing their food and beverage service, 
then we have third year apprentice chefs in the kitchen, plus stage 
two of our non-apprentice cookery students in there as well.  
They come in, see what prep they have, how many have booked, 
the dietary requirements, needs of the restaurant – cooking the food, 
cleaning down, working out how to deal with staff shortfalls if 
students are sick – it’s everything you’d do in the workplace, but in a 
different environment.”

Asked whether she feels today’s apprentices receive sufficient support 
from their employers, Lisa says it’s a “mixed bag”. “You have some 
employers who really support their apprentices – spend time with 
them, help to teach them that little bit more. Then you have other 

industry professionals who 
are more focused on their 
own workplace – if they are 
short-staffed or it’s busy, the 
apprentice needs to work, 
and that’s something that’s 
hard to overcome from the 
educational point of view. 
It’s the employer’s decision 
what happens with their 
apprentices. Sometimes the 
pressures of working and 
coming to school, having 
to do homework, having to 
understand things can be a 
bit too much. Particularly 
for an apprentice who 

might have pressures coming from every direction – they might 
have just moved out of home for the first time, be working in a 
high-pressure kitchen, going to school, surviving on minimum 
sleep. As an educator, we’re trying to support them as much as 
possible and helping them get a work-life balance, while meeting the  
demands of their schooling as well.”

“We have a skills shortage in this 
industry so we need to help develop 
young chefs, make them want to be 

a chef and save the industry.”

eXtenDeD stOrY click artIcles 
foodservicegateway.com.au

3146NPD_ART1_1ppFoodService.pdf   1   13/02/14   12:45 PM
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Hailing from France, Nic Poelaert 
has a keen eye for art and for 
him originality is the key. “The 
most important thing is making 
the plate look different, original  
and personal.”

Sean Keating has enjoyed success as 
a fine art photographer. He believes 
that when chefs have the freedom 
to express their ideas, food and art 
become one and the same. “The 
delivery of real art is dictated by 
the artist. That’s why when I write 
a menu with my team, I want them 
to go out as far as they can without 
filtering their ideas.” 

Before moving to Tasmania, Sean 
worked as Executive Chef at the Arts 
Centre Melbourne, where innovation 
and creativity were the driving forces 
behind a culinary project tagged 
“Food Is Art”. 

Ann Oliver is not only a chef but 
a painter and graphic illustrator. 
“Both things are my art,” she says, 
“Whether it’s watercolours on a wall 
or food on a plate.” She prefers to 
create a pared-back look so the taste 
is overwhelmingly wonderful and 
surprising. “These days, young chefs 

are good at presentation, but not so 

good at getting the taste right.”

Kelie and Carl Kenzler, owners of 

Ritual Cuisine in Nelson Bay, take 

food presentation to a whole new 

level with interactive edible wall 

installations designed to promote 

interaction and movement among 

diners. “Cuisine is culture just as art 

is culture, and eating is a multisensory 

experience,” says Kelie.

But how important is presentation to 

the success of a restaurant and where 

should chefs look for inspiration?  

“Presentation is the way chefs 

communicate with customers,” says 

Nic. “It turns food into something 

that is not just food. It shows you are 

offering extra care and attention.” 

Nic goes foraging not only for 

ingredients but for ideas. His Forest 

Floor dessert was inspired by a 

mushroom picking expedition. “I’m 

inspired by scenery, textures and 

colours of the landscape. Whether 

you are painting or cooking, more 

colours and more textures make  

the work more interesting.” 

With today’s diners more discerning than ever, many chefs 
would agree that presentation can make or break a dish. 
Foodservice rep’s Kate allan spoke to four chefs who’ve 
elevated it into an art all its own: nic Poelaert of Brooks  
of Melbourne, sean Keating of Joseph chromy tasmania, 
chef/painter ann Oliver, and Kelie and carl Kenzler of 
ritual cuisine nelson Bay. 

The fine 
art of food 
presentation

sesame Dragon Ice by ann Oliver cOntInueD on page 10

a partridge in a pear tree for ritual cuisine’s 12 Days of 
christmas Menu. the crisp parcels contain partridge and pear 
and the leaves are made of crisp pear juice.

local biodynamic chicken rolled with beetroot and green peppercorns, 
wrapped with beetroot spaghetti in gel form by ritual cuisine.
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At Nestlé Professional, we know young chefs are the future of the food industry. 

That’s why we support initiatives like the Nestlé Golden Chef’s Hat Award.  

The competition helps junior chefs develop their skills and broaden their 

culinary horizons. It’s all part of our commitment to growing excellence  

and building careers within the food service industry.

To tap into our new business ideas, trusted global brands and unrivalled  

industry knowledge, visit nestleprofessional.com or call 1800 20 30 50.

Preparing young chefs  
for tomorrow. Today. 

NES0065_PressAd_FSM_C1.indd   1 14/02/2014   12:07 pm
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“Presentation is critical but the product 

is more important,” says Sean. “You 

tend to see chefs going from restaurant 

to restaurant and producing the same 

style of product no matter where they go.  

I find that doesn’t work.” 

Sean is inspired by the environment around 

him. “When I was living in Melbourne my 

food featured squares, cut shapes, rectangles 

and blocks to reflect the landscape of the 

city. Now that I’m cooking in a vineyard, 

the food is very relaxed and organic. Here in 

Tasmania it wouldn’t be appropriate 

to serve white chocolate and caviar –  

my clients would laugh at me.”

The style of plate is another big influence.  
“Boring conference plates aren’t bad to 
work with because they provide a blank 
canvas. Black plates appeal to sharp lines. 
If you want a large piece of protein to look 
more petite, use a lighter coloured plate.” 
Sean serves his Chocolate Marquise on a 
wooden board with just a knife because he 
wants diners to relax and make a mess at the  
end of the meal.

Kelie and Carl’s focus is on conceptual 
cuisine – they pick a theme and design the 
dish around that. “We find inspiration in 
a unique flavour profile, a poem, an article 
Kelie has read, one of our kids’ books, 
or a local farmer with a tasty crop,” says 
Carl. “Overall importance is placed on the 
interesting concept.”

For Ann, colour is everything. “When I’m 
choosing chefs to work with, I often ask 
them to make a salad. If they put the same 
colours together, I know it won’t work. It’s 
all about optimising how the food looks  
on the plate.

“If I had to choose between serving food  
that looks beautiful or tastes beautiful,  
I would always choose taste,” says Ann. 
“When the two are working in harmony, you 
have achieved the perfect dining experience. 

In the age of social media, diners often snap 
photos of their meals to share on social 
media and this has influenced the way 
chefs approach presentation. “It’s a crying 
shame, says Sean. “It makes chefs more 
self-conscious and less likely to experiment 
because they’re scared of what people  
might think.”

“The demand for instant visual stimulation 
is on the increase, along with its social 
capital,” says Carl. “Social forms of 
salivating jealousy – “Don’t you wish you 
were here?” – are fantastic marketing 
for any restaurant but can also take the 
focus away from the overall food and  
dining experience.”

Ann predicts that diners will soon be video 
blogging their experience straight from 
the restaurant table. “I told that to a chef 
friend of mine and he said he would throw 
them out straight away! Those bloody 
horrible pictures on Instagram never do  
the dishes justice.”

a combination of simple curing and pickling 
combined with raw ingredients, brought to life 
on simple dramatic black ceramics by sean 
Keating, Joseph chromy.

‘Forest Floor’ chocolate  
& hazelnut parfait, pork 
crackling, mint, sorrel 
granita by nic Poelaert, 
Brooks of Melbourne.

reaD MOre stOrIes OnlIne @ 
Foodservicegateway.com.au

Kikkoman Gluten Free Soy Sauce is naturally brewed using only high-quality 
ingredients. No artifi cial fl avours, colours or preservatives are used, resulting in a 
savoury taste, which enhances the fl avour of food without being overpowering.

Approved by the Coeliac Society, Kikkoman Gluten Free Soy Sauce is made with 
rice not wheat, allowing you to meet the dietary needs of customers such as coeliacs 
and those with wheat allergies without compromising on fl avour or application. 

So if you offer gluten free meals on your menu, remember to just add Kikkoman.

www.kikkoman.com.au/foodservice

Kikkoman’s Spicy Vietnemese Chicken Salad

All the naturally brewed 
flavour without the gluten.

ARM0531 Kikkoman GF_FP_V2.indd   1 6/09/13   1:23 PM
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“If you’re the one working against the clock, 

getting ready for service, then the stress is on,” 

says Peter Wright, President of the Australian  

Culinary Federation.

While arguing that today’s commercial kitchens are 

in many ways an easier environment than those of  

10 or 15 years ago, Peter acknowledges that workplace 

stress varies according to the size of the kitchen.

“If it’s a tiny kitchen with no storage, you might be 

busy all the time, whereas a bigger one is more relaxed. That’s one 

type of stress. But in addition to the mental side there are physical 

stresses on your body. After 30 years in the kitchen you can have a 

sore back, sore knees, sore elbows. When you’re young and bullet 

proof, you say no worries to unloading a van, getting a pot of stock 

off the stove single-handedly. You don’t look for help because you’re 

busy and just want to get the job done.”

A mental health professional who oversees the development and 

implementation of beyondblue’s award-winning and internationally  

recognised National Workplace Program, Therese Fitzpatrick 

knows a lot about the risk factors for people doing shift work over 

long hours. “Shift work in particular can be a real risk because 

there’s a disruption to your engagement in your relationships with 

other people,” she points out. 

”Working at night, a lack of control about when your shifts are, 

the changing hours from one day to the next, all makes it difficult 

to adjust to a routine. 

“Obviously for someone running a restaurant, there’s only so 

much they can do to make things easier for shift workers – some 

things can’t be changed. You can’t necessarily get rid of the high 

pressure environment, so look at what can be done.”

Examples Therese offers include giving chefs a level of say in their 

shifts, ensuring everyone works as part of a team, and offering 

supportive leadership.

“You’re saying: we can’t take away the pressure, we can’t  

give everyone full control of their 

Fsr sPecIal rePOrt

CHEFS & STRESS: 
MAINTAINING 
BETTER HEALTH

the life of a professional chef is one 
of long hours and hard work, and 
the high-pressure environment of the 
commercial kitchen can take its toll 
over time. so it’s no surprise that many 
chefs are battling with health issues 
both physical and mental. We look at 
commonplace issues along with ways 
to encourage better workplace health.

cOntInueD on page 14



14 Foodservice REP  

The Black HaT
environment, but we can show you  
we do care and put strategies  
in place.” 

beyondblue’s online resources are 
available free of charge and employers 
can create links to them via their own 
website or intranet. “We want people 
to know the resources are available,” 
Therese says. “We also run face to 
face training sessions – our National 

Workplace Program is subsidised for 
small to medium sized businesses. It 
offers face to face education about 
depression and anxiety and what 
you can do.” Full details are available 
at www.beyondblue.com.au/nwp.

Australian Physiotherapy Association 
National President Marcus Dripps 
says the most common physical stress 
affecting chefs is back pain and this 
is due to the work environment. 
“Static standing – that is, standing 
in one position for sustained periods, 
for instance when you’re doing 
prep, is hard on the back,” Marcus 
emphasises. “You’re not necessarily 
standing with equal weight on 
both feet, but instead transferring 
weight from one foot to the other, 
which contributes to load. If you 
think about the mechanics of 
a work surface where you have 
to lean down over what you’re 
doing, often concentrating as well,  

    that can be an issue.

“Posture that chefs adopt when working at benchtop is very 
important. So is lighting, so you can clearly see what you’re doing. 
This affects how you lean in, your neck and shoulder posture. If we 
lived in a mechanically perfect world you’d probably have a different 
height workbench for fine knife work, whereas if you were doing more 
forceful work you’d want a surface a fraction lower so you can get 
more body weight over the blade.

“The main risk factors we’d like people in the industry to be more 
aware of are working posture, ambient temperature, lighting, and 
tools – making sure you have the right ones for the job. So the knife 
you use is appropriate to the task, rather than being used because it’s 
a favourite knife you use for everything.

“In broad terms you can break the issues down into characteristics 
around the person and their healthy, their physical environment, 
and the work practices within that environment – then look at those 
elements from a risk management perspective.”

Fsr sPecIal rePOrt continued

GeorGe Hill

The following is an extract 
from George’s new book 
“AM I CHEF” that explores 
major issues facing 
commercial cookery in the 
21st century including the 
difference between kitchen 
ranks and titles, chef’s 
etiquette and more. 
Available soon.
 

Peter Wright, Australian Culinary 
Federation President

therese Fitzpatrick, Workplace 
Program Manager at  
beyondblue

Marcus Dripps, australian  
Physiotherapy association 
national President

eXtenDeD stOrY click artIcles  
foodservicegateway.com.au

  Watch VIDeO OnlIne from 28 March
helloFoodservice.com

eMPlOYMent:
•	When tendering a resignation from employment, pay attention to  

ethical resignation that allows for contract or replacement time. 

•	resignation etiquette is important because how you leave your job 
can and will affect your future employment.

•	never walk out from a job no matter the reason, give proper notice.

•	always personally inform the chef or manager before informing staff 
you are leaving. tender your resignation in person, followed by a 
briefly written letter of resignation giving reasons.

•	never resign by email or telephone.

•	Do not personally approach others to work for you - this is  
poaching staff from colleagues. let the appropriate advertisement be 
the decider.

•	Do not advertise for second or third year apprentices.  

General:
•	Be available to judge competitions or give demonstrations at  

local schools.

•	Whatever your position in the kitchen, if you make a mess,  
clean up after yourself. 

•	this is more especially true if an item is spilt on the floor. 

•	chefs respect food and will never throw food to or at someone.

•	never throw any implement or tool at anyone.

•	If possible assist someone who is “up the wall” particularly  
at service time. 

reaD MOre & cOMMent click BlOGs
foodservicegateway.com.au

etiquette is about a respect for your environment as well as a statement 
of your unique standing as a cook or chef. cooks and chefs share a 
fascinating customary code of behaviour, which is in addition to normal 
rules of polite social behaviour. 
these simple codes are visible signals of the state of a chef’s education and 
manners and essential to one’s standing and professional success. some 
are associated with safety, while others are simply common courtesy.
chefs should be role models. Particularly when in a position of sous chef 
above, chefs work in an environment requiring trust and teamwork. they 
are in a position of responsibility that engages constantly with the brigade 
and are expected to inspire and control. they have a set objective, a 
commitment to deliver on time, are adept at overcoming obstacles and 
usually demonstrate passion for their role. 

KITCHEN ETIQuETTE

Made with premium ingredients, 
Nutella’s unique taste has made it 
the number one hazelnut spread in 
Australia.*

And now it’s available to all foodservice 

professionals in the iconic shaped, 5kg tub 

and 20g Portion Control Packs. 

Of course Nutella isn’t just a spread. The 5kg 

tub offers literally hundreds of uses of Nutella 

as an ingredient. 

With high viscosity and ease of piping, the 

Nutella 5kg pack is an ideal choice for 

chefs, patissiers and bakers as an ingredient 

in desserts, bakery products, cakes or as a 

dipping sauce.

The 20g Portion Control Packs are ideal for 

breakfast buffets, as well as an ‘on-table 

spread’ for bistros and cafés.

So spread the love and mix Nutella into your 

menu, you’ll be surprised at how easy it is 

to deliver mouth-watering dishes that your 

customers keep coming back for!

Australians love it. 
Shouldn’t you be 

serving it?

Armory NUT0001_FSR

in desserts, bakery products, cakes or as a in desserts, bakery products, cakes or as a 

dipping sauce.dipping sauce.

The 20g Portion Control Packs are ideal for The 20g Portion Control Packs are ideal for 

For more information please contact Ferrero Customer Service on 02 9409 8807 
*Source: Nielsen Grocery Scantrack value sales and value share %. MAT 25/12/2011

Nutella Launch_fsr_A4.indd   1 19/09/13   9:38 PM



Chux Original and Heavy Duty Superwipes cloth range will trap 
dirt, absorb spillages, then rinse out clean over and over. 

The HACCP approved Chux Superwipes range is colour coded in 
6 colours for use in different areas to prevent cross contamination 
and can be easily disposed of for maximum hygiene.

So whatever the size of your foodservice business, there’s a Chux 
for every cleaning challenge.

Check out the full range today at www.cloroxcommercial.com.au

Strong, hygienic, 
reusable and reliable.

That’s Chux.®

Phone: 1800 240 502
www.cloroxcommercial.com.au

ARM0600 Chux Wipes FP.indd   1 4/02/14   9:51 AM

Whether it’s cleaning your coffee 
machine, the food area or general spills, 
you can rely on Chux to get the job done.

Made in a unique coffee/cappuccino 
colour to hide coffee stains, Chux 
Espresso Café Superwipes are stronger, 
thicker and more absorbent than regular 
Chux wipes.

These HACCP accredited tear-off wipes 
are reusable and can be easily disposed 
of for maximum hygiene. 

So make the daily grind of making and 
cleaning up coffee easier and switch to 
Chux Espresso Café Superwipes today.

A cleaning cloth
made specially

for cafés.
That’s Chux®.

Phone: 1800 240 502
www.cloroxcommercial.com.au

machine, the food area or general spills, 
you can rely on Chux to get the job done.

Made in a unique coffee/cappuccino 

Espresso Café Superwipes are stronger, 
thicker and more absorbent than regular 

These HACCP accredited tear-off wipes 
are reusable and can be easily disposed 

So make the daily grind of making and 
cleaning up coffee easier and switch to 
Chux Espresso Café Superwipes today.

That’s Chux®.

ARM0592 Chux Cafe Wipes FP.indd   1 4/02/14   9:41 AM


