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Troy Stevens

Jennice Kersh and her
brother Raymond operated
the restaurant Edna’s Table
which showcased native food
on the menu — not in a
touristy way, but using them
as valid and uniquely Australian ingredients.
Redzepi’s talk led to the
pair joining the Botanic Gardens in Sydney to organise a
chefs’ tour of the Garden’s native food section followed by
lunch using native ingredients.
I’m hoping the coverage
might further encourage more
chefs to take a closer look at
some of the native ingredients
available. I think it’s the path
to developing a unique Australian cuisine. I’d love to hear
how you’re using them!
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to use as marbles, my older
relatives also tell me). Not that
you are allowed to forage for
them in the wild, they’re a
protected species.
Amazingly, growing up in
Lincoln I’d never tried quandongs but I did this time,
stewed to a gorgeous dark
pink and baked inside a pie.
It was very exciting for me
and a great coincidence really
because the experience followed on from a debate that
had erupted in Sydney just
weeks earlier after “the
world’s best chef” Rene
Redzepi from Noma in

I’VE GOT to boast. As I write
this I’ve just returned from a
glorious nine-day break in one
of the loveliest parts of the
world — Port Lincoln in
South Australia, my home
town. I always love going
back for lots of reasons and at
the top of that list is food.
This time, however, there
was something special I got to
try —my older relatives call
them wild peaches but they’re
corretly called quandongs. In
late October there were trees
just dripping with the shiny
red native wild fruit with the
curious stones (that are perfect

Copenhagen spoke at the Sydney Opera House as part of
the Sydney International Food
Festival. Redzepi, whose success has been based on his love
of using only native ingredients in his restaurant, talked
about how Australians should
embrace native foods more
whole-heartedly. He’d also organised with local chef Andrew Fielke to have some samples of native spice leaves
placed on seats there — Pepper Leaf, and Lemon and
Myrtle Leaves. Redzepi encouraged the audience to
smell and chew on the leaves.
The topic got extra profile
after two of our great pioneers
in bringing native foods to
restaurant goers were upset
that Redzepi did not mention
indigenous Australians who
have used the native foods for
40,000 years.
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Issues on the menu
at industry chinwag

French detour

Lauren Murdoch's latest new path

On the cover this month is
acclaimed Sydney chef Lauren
Murdoch who is about to embark on
he next new culinary adventure with
the opening of a French brasserie
from the Merivale group.
In our profile of Murdoch starting on
page 14, she talks about her start in
cookery, the inspiration of her
mentor Janni Kyritsis, and her
journey since then.
You might be surprised to know that
Murdoch initially considered a
nursing career but after her first

taste of a commercial kitchen she
was hooked and hasn’t looked back.
The most recent stage in her career
has been working as part of the
large and ever expanding Merivale
Group which boasts a portfolio of
top restaurants, bars and hotels.
Murdoch says her latest new
restaurant, Fenix, is inspired by the
brasseries of Paris and New York.
"It’s going to be one of the most
beautiful restaurants in Sydney. It's
going to have a lived-in kind of look
to it but still quite unique."
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news

Food trends

Chefs on parade
The line up of international and local chefs, from the molecular gastronomists to the hunter gatherers, who
gathered in Sydney for the World Chef Showcase were all very different but also the same.
THE talented group of international and Australian chefs
who entertained and delighted the audiences at the World
Chefs Showcase in Sydney
were very different in each of
their styles and presentation,
but all had much in common.
From New Zealand's
seafood focused Al Brown to
the brilliant young Alex Stupak who heads up dessert at
New York's WD 50 restaurant, at the heart of their food
was a focus on top quality
produce treated with respect
and the goal to get the most
out of the product as possible.
During his presentation
Brown, a partner in the acclaimed Wellington restaurant Logan Brown, said his
philosophy was using the best
produce, presented simply.
“We've always been about
sourcing good product and
probably doing as little as
possible with it, just seasoning and cooking correctly and
being generous with your
food,” said Brown.
“We've never been too
avante garde, never been into
molecular cuisine or stacks or
dots. My ethos is really simplifying food. To me food is
more about people sitting
around a table and enjoying
it and being very comfortable.
I'm not criticising those [molecular] chefs, I think it’s
amazing what they are doing.
And at the heart of their food
is the best product as well.”
At the other end of the
spectrum was WD50 founder
and chef Wylie Dufresne, and
his pastry chef Stupak, who in
their presentations took some
of the most simple, staple ingredients and turned them
into dishes to surprise diners.
Dufresne created two dishes using his favourite ingredients — eggs. “People say
what's your favourite way to
eat eggs and I say ‘yes’ be4
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Wiley Dufresne.

Al Brown

Alex Stupak

cause it doesn't matter for
me,” he said. “Any which
way I'm happy to have an
egg. IIt's a very interesting ingredient and historically, in
the European style, part of being a great chef is becoming
a master in egg cookery.
“Working with eggs is a
very satisfying thing but also
shows great amount of finesse
on the part of a cook because
eggs are very fragile, very delicate, and when one can begin
to learn how to cook an egg
right then one is beginning to
become a good chef.”

Ben Shewry

Dufresne prepared two of
his signature egg dishes,
Scrambled Egg "Ravioli" and
WD50's version of Eggs
Benedict - complete with deep
fried hollandaise sauce.
To create the familiar
flavours of Eggs Benedict but
presented in a different way,
Dufresne takes just the yolks
and blends them before pouring the liquid into long plastic sleeves, then poaching
them slowly and cutting them
into columns. To make the
deep fried hollandaise he
takes hollandaise sauce and

adds a mixture of hydrocolloids and modified cornstarch
to thicken it, then moulds it
into cubes, coats the cubes in
muffin crumbs (only Thomas
English muffins), and deep
fries them. Meanwhile, his
scrambled egg "ravioli" features a centre of scrambled
egg that is blended with gelatine to thicken and then
frozen. The frozen cubes are
stuck on a skewer and
dunked into a "ravioli" egg
yolk mixture.
Melbourne’s Chef of the
Year Ben Shewry enthralled

and charmed the crowd with
his very personal presentation about where his love of
foraging for wild food developed as a child and continues today. He showed a film
of him and his restaurant
staff out foraging for ingredients growing wild on local
beaches and in the suburban
area around his restaurant,
dodging police attention in
the process. “There is so
much available,” Shewry
said. “And I would encourage anyone to get out there
to see what they can find.”
hospitalitymagazine.com.au
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The year of meat
What’s driving Sydney’s boom in restaurants

Perth
restaurant
named
national best

revelling in the pleasures of top class meat?
IS 2010 the year of the steak? It is
in Sydney at least as the city undergoes an amazing boom in meat
focused restaurants.
This month saw the latest meaty
start-up — from one of Sydney‘s
steakhouse pioneers Kingsley
Smith. Smith’s new venture,
Smith’s on Bayswater, Butcher &
Wine Merchants, has opened on
the site of former Sydney dining
icon the Bayswater Brasserie in
Kings Cross. Heading up the
kitchen is Tony Gibson, ex-Sean
Kitchen at Star City.
Smith told Hospitality magazine the new restaurant will be focused on a quality steak offering
as well as the sourcing of top regional ingredients including an
Australian grown and produced
mustard.
Smith’s fired up its broiler close
behind the launch of the new The
Cut restaurant from restaurateur
John Szangolies who has chef
James Privett rattling the pans and
heading up the grill.
It’s opening coincided with the
opening of Porteno, the Argentinian style meat restaurant from the
team at the highly successful Bodega. It features an awe-inspiring
hospitalitymagazine.com.au
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On the menu at The Cut.

traditional charcoal parrilla grillfor cooking the meat.
And it comes as Neil Perry’s
Rockpool Bar & Grill continues to
have diners enthralled with its
New York steakhouse concept.
With one in Sydney and in Melbourne, Perry is preparing to open
a third in Perth.
Smith, who was also behind the
Kingsley Steak and Crabhouse
and The Chophouse restaurants in
Sydney, said the meaty activity is
a reflection of the improvement in
the quality of beef in Australia as
well as the appeal of good quality
produce cooked simply.

PERTH’s Restaurant Amusé has
beaten a hot field to be named
Restaurant of the Year at this
year’s Restaurant and Catering
Australia Savour Awards for Excellence.
The three-year-old restaurant
with chef Hadleigh Troy heading
up the kitchen also grabbed the
Best Fine Dining restaurant.
Sydney’s Events Management
Catering, Acer Arena was named
Caterer of the Year, after also picking up the award for Best Venue
Caterer.
National chair of judges, Kate
McGhie, said Restaurant Amusé
reflected the “energy, resilience
and commitment to excellence”
needed for success in Australia’s
challenging foodservice industry.
McGhie said competition was
fierce and of a high standard. “We
have much to be proud of, not
only of our superlative fine dining
restaurants, the smaller specialty
restaurants and our buzzy cafes,
but the standard of regional
restaurants demonstrates that outstanding food, wine and service is
not restricted to our capital cities.”
This year’s awards involved
more 500 judges reviewing almost
2000 entrants.

SA chef is steak champ
South Australian
chef Greg McKeever
has showed his skill
with a steak by
winning the 2010
Pepperjack National
Steak
Championship.
With meat-loving
head judge, chef
Adrian Richardson
keeping a close eye
on him, McKeever
beat other finalists
in a gruelling cook
Greg McKeever (centre) with restaurant manager
off at premium
Heather Holmes and Adrian Richardson.
boutique butcher
Victor Churchill. McKeever, who heads up the kitchen at Adelaide’s
Police Club, chose a rib eye steak to cook for the competition finals.

in brief
Mouchel returns to kitchen
Acclaimed Melbourne chef Phillipe
Mouchel opens the doors to his new
The Press Club Group backed
restaurant PM24 next month. The 120seat modern French bistro in Russell
Street will not be presenting
traditional French food on the menu,
said Mouchel. “I’m going to focus on
quality produce and ingredients,
cooking and serving them in a simple,
yet tasty way,” he said.

Putting native cuisine on
the menu
The William Angliss Institute has
introduced a short course aimed at
teaching cooks about Australian food
and indigenous ingredients. Wild
Australian Cuisine is a weekend
course targeted at food enthusiasts
and chefs. It will introduce typical
Australian ingredients like quandongs,
native limes and bush tomatoes,
explain where to find them and how
they can be used.

Trippas heads R&CA
Restaurateur Brien Trippas has been
named the new national president of
Restaurant and Catering Australia.
Trippas, who has more than 40 years
of experience in the catering and food
industry, takes over the role from
Peter Doyle who has been national
president since 2008. Trippas was also
recently inducted into the prestigious
John K Walker Hall of Fame alongside
other industry luminaries like Tetsuya
Wakuda, Neil Perry and Tony Bilson.

Best suppliers recognised
Some of the top suppliers to the
foodservice industry were honoured
at the annual Foodservice Industry
Association (Victoria/Tasmania)
awards. Distributors of the Year were
Superior Food Services (Metro
Melbourne), Natures Cargo (Regional
Victoria), PFD Food Services
(Tasmania), and Comcater (Services).
Representatives of the Year were
Jacky Magid of Charlies Cookies
(Manafacturing), Daniel Adlerstein,
Bidvest (Distributor), and Aaron
Martini, Comcater (Service). Best New
Foodservice Products were Four ‘n
Twenty Legendary Angus Beef Pie
range, and Comenda ACZA – Corner
Rack Conveyor.
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mysterydiner
Chiangmai Thai
Where: Crowne Towers Resort, Palm Avenue, Surfers Paradise, Queensland
What: Authentic Thai cuisine
Category: Restaurant
I UNDERSTAND why folk from the south hit the
Gold Coast in September as the balmy temperatures and the sight of some sunshine gives the
winter bound a hint of what is not too far away.
The balmy weather has me hankering for some
Thai and the best place I know on the coast is
Chiangmai Thai. It has won a swag of industry
awards including one for Queensland’s best Thai
restaurant and should have one for heaviest
chairs. These wonderful chairs, carved into elephants from a single tree stump, form a key part
of the overall décor package that has the diner
feel just like they are seated in a traditional Thai
eatery. Usually Thai is not the place I will take
anyone with a nut allergy, but my colleague insists that she does it all the time and will be fine;
so with Epipen in hand, we all head in.
Sitting outside, under the eaves of the restaurant, we gaze upon the extensive menu and settle on a brace of appetisers from the extensive list.
Naturally a satay ($7.90) has to be among them,
although my nut intolerant companion sensibly
declined this one, it’s meant more for the rest of
the table. And what tender skewers these prove
to be, served simply with house-made peanut
sauce and a whiff of coconut. Flattened quail
($7.90), seasoned and then deep fried, came with
a pickled vegetable topping and a few more nuts.
Thankfully the fish cakes ($7.90) and curry puffs
($7.90) were nut free and devoured with glee by
all. The cakes had a lovely sweet, sour sauce with
a hint of chilli. Golden tanned and moist, they
were a delight. The curry puffs, with the flakiest
of pastry, provided a terrific finale to the starters.
The banquet had begun and we were washing it
down with fresh Sauvignon Blanc from De Bortoli ($39.90).
There is no shortage of choices for main meals
and among my all time favourites is a Red Curry of Duck ($19.90), but you can have any number of combinations of curry type and meat selection. As with all meals here it comes
beautifully presented; this one in a footed dish,
and it has a rich, creamy, coconut based sauce
with beans and bean shoots and a split red chilli
sticking up through the middle as a decoration.
The coconut rice that we had ordered as a side
proved a little rich in partnership with the curry
and plain rice was speedily delivered. The next
mains arrived and a stunning burst of flavour
they proved to be. The Beef Basil Chilli ($18.90)
was a standout and the dish of the night for me
and probably because of the superbly fresh Thai
basil and a raft of crunchy vegetables like baby
6
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corn, capsicum and zucchini. The beef is beautifully tender and the generosity of the serve is consistent across all meals. The final offering for the
night was Garlic Pork ($18.90). Stir fried, deliciously tender and with a substantial dollop of
garlic, it proves to be an excellent closing dish. I
am sure that the lovely people who spoke to us
the next day would have been pleased we possessed a large quantity of mints.
There are desserts to be had, but while contemplating we lucked into a spare serving of chicken with garlic; just because, and for no specific
reason, but it was delivered with the same good
grace as all the other dishes and it was terrific.
This left absolutely no room for anything sweet,

but we were happy with our lot.
Chiangmai Thai is in three locations on the
Gold Coast. My favourite is this one at the
Crowne Towers Resort, but the others at Broadbeach and Nobby Beach share the same elegant
service from a raft of well dressed waiters and silk
clad waitresses, offering the same authentic Thai
experience in all manner of carved chairs and
themed huts. The food is wonderfully done and
served with panache.
I love it here, have been before and will come
again. It’s that kind of place and I know that I am
not alone as there are plenty of diners any time I
have visited. Join them and you won’t be disappointed.

The details
Chiangmai Thai
Crowne Towers Resort
5 – 19 Palm Avenue
Surfers Paradise, Queensland
Opening hours:
Every day from 5.30pm – 10pm
Prices:
Entrée — $7.90 - $9.90

Mains -— $16.90 - $25.90
Desserts —$6
Verdict: I love Chiangmai Thai. It offers elegant
service from a raft of well dressed waiters and
silk clad waitresses and a great authentic Thai
experience. The food is wonderful and served
with style. Join the crowds of diners who know
how good the restaurants are — you won’t be
disappointed.

hospitalitymagazine.com.au
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secretingredients
Vincent Gadan
This French-born former pastry chef for Guillaume Brahimi is now
creating amazing pastries and desserts as executive chef at Sydney’s
Patisse patisserie and cafe. He put down his much-used macaron piping
bag to share some of his thoughts and ideas on the industry.
Can you give us a brief outline
of your career so far?
Having trained in Michelin starred
restaurants in France, I came to
Australia with the French Navy as
part of the Bicentenary celebrations
in 1988 and loved Sydney so much I
never wanted to leave. I have had
the opportunity to work in some
fantastic restaurants including Level
41, Bistro Moncur, Restaurant VII
and most recently three years
working with Guillaume at
Bennelong at the Sydney Opera
House.

like the idea of vegetables in
macarons.

What’s your favourite dish on
your menu?
Given that we are a patisserie it has
to be a warm, crispy croissant which
transports me back to Paris.

You’ve just been handed $2m.
How would you spend it on your
business?
Find a non pretentious large and

What’s your favourite ingredient
at the moment?
Salt. I am using it for chocolate and
caramel in products such as
macarons and éclairs. In our
cooking classes, salted caramel is
always a big hit!
What’s your favourite
restaurant?
Bistro Moncur is an old favourite.
What’s your pick of the menu
there?
Nothing beats the classic steak and
frites (must be something to do with
the fact I am French).
What’s been your most
memorable food experience?
Sitting on the pavement on New
Year’s Eve in front of the Eiffel Tower
with my family, watching fireworks
and eating foie gras and drinking
champagne.
What do you think is the most
over-rated ingredient being used
on menus at the moment?
I am a traditionalist, so I don’t really
8
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What’s the most indispensable
piece of equipment in your
kitchen?
I spend so much time making
macaron, I would have to say a
piping bag.
What do you think will be the
next big foodservice trend in
Australia?
The next big thing in pastry will be
the éclair.

open kitchen space where I can do
more cooking classes and be able to
invite big names in pastry as guest
chefs such as Christophe Michalak
and Pierre Herme.
What do you think is the key to
keeping staff motivated?
By creating new flavours and
textures that excite and also
importantly, give opportunities to
my staff to express themselves
through their work.
Tell us about your dream
hospitality gig.
To travel through France with my
Harley and a cameraman and
discover and film places that people
have yet to see and show

Australians how diverse French food
and regions really are.
Vent your spleen. What annoys
you about this business?
A difficulty in finding staff who have
a true passion for what we do.
Being a chef requires long hours,
hard work, commitment and real
passion.
What would be on the menu at
your last supper?
A Crème Caramel made by my mum
and a glass of wine created by
Johnny Hallyday — my idol!
If you weren’t a chef you’d be…?
...a stunt man. I’m big on taking
risks.

Vincent’s Passionfruit Cheesecakes
Makes ten individual
cheesecakes.
Cheesecake ingredients
666gm cream cheese
180gm sour cream
166gm castor sugar
233gm passionfruit puree (no
seeds)
12gm gelatine leaves
Breton dough ingredients
104gm butter
108gm castor sugar
1.5gm salt
1.5 eggs
184gm flour
2gm baking powder
For cheesecake
In a bowl whisk cream cheese and
sugar until there are no lumps, add
the sour cream and continue to
whisk until well combined.
Melt the gelatine in cold water.
Once it has softened to a jelly
consistency squeeze out the excess

water and place in a saucepan.
On the stove top melt the gelatine
with 50gm of passionfruit puree.
Add the gelatine mix and all of the
remaining passionfruit puree to the
cream mixture. Mix until well
combined. Pour the mixture into
half mould (similar to a muffin tin)
and leave in fridge to set overnight.
For Breton dough
Sable dry ingredients in a bowl

then add eggs.
Mix until a dough forms. Roll out
pastry to half a centimetre thick.
Using an 8cm ring cutter, cut out
the bases
Bake on a lined oven tray at 160C
for 20 minutes.
To decorate
Decorate with shards of white
chocolate and coloured sugar

hospitalitymagazine.com.au
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workplace

Beware the perils of
social media
Venting about your workplace gripes on any of the
new wave of social media tools can end in tears for
employees, warns Benjamin Be.
FACEBOOK, Twitter and other social
networking sites have become the new
social forums. This is where we can interact with hundreds of our friends or
even more people in our “network” all
together. And in the scenario where the
user does not engage high level privacy settings there is potentially an inordinate number of people involved.
Employees complaining about
working conditions are more commonly venting their frustrations with a ‘status update’ or a ‘tweet.’ Such comments
are usually intended to be in a private
space — “between me and my friends.”
However, on a social networking site
there is no control as to the number of
people that can view your status and as
such puts the comment into the public
sphere.
In the case of Fitzgerald v Smith
[2010] FWA 7358, Fitzgerald (the employee) posted comments on Facebook
venting her frustration about her workplace and Smith, the employer, argued
that this formed part of the grounds
that she decided to terminate Fitzgerald’s employment.
The Fair Work Australia Commissioner found that: “What might previously have been a grumble about their
employer over a coffee or drinks with

10
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friends has turned into a posting on a
website that, in some cases, may be seen
by an unlimited number of people.
Posting comments about an employer
on a website (Facebook) that can be
seen by an uncontrollable number of
people is no longer a private matter but
a public comment.”
The Fair Work Australia Commissioner noted that ‘behaviour outside of
work may breach an expressed term of
an employee’s contract’ because a status update made outside of work continues to exist when that employee returns to work. The Commissioner
labelled this ‘silly’ and ‘foolish.’
The warning that goes out to people
in the hospitality industry is that the
murky world of cyber space can have
serious employment implications.
It is appropriate for employers to
have a comprehensive communications
policy and it is important to ensure that
employees are clearly informed about
what the company expects during and
after working hours in respect to personal and company mobile phones and
other electronic equipment. It is possible to limit personal usage to a reasonable period however, this is entirely the
right of the employer to determine during business hours.

The flip-side to the argument is that
your Facebook ‘friends’ tend to know
where you work, and if not the ‘Info’
may list that information. Making a
‘status update’ about your inadequate
bonus, a warning, or writing a sarcastic jeer at the industry may be adequate to link the two together. While
Fitzgerald’s comment may not have
been of the nature to damage the business, a different comment may be
enough to warrant grounds for termination. It seems that as technology advances in leaps and bounds, employers and employees must be aware of
such workplace relations changes —
or face a harsh reality when they find
themselves in a big mess over a little
comment.
In the Fitzgerald v Smith case the Fair

Work Australia Commissioner found
that the termination was unfair and
awarded over $2000 in compensation.
This case highlights that the Fair Work
Australia Tribunal will hear and determine unfair dismissal claims of small
businesses where the company has
failed to comply with the Small Business Fair Dismissal Code. In this respect
it is most important that you provide
warnings prior to termination and give
your employee an opportunity to respond to any allegations and make it
clear why you have decided to terminate in writing.
Benjamin Be is a workplace relations
advisor at Restaurant and Catering
Australia. For more information call
1300 722 878.
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Chardonnay heads up the charts
In the doldrums and out of fashion for years, Chardonnay is being rediscovered as new, more restrained and
structured styles of the wine tempting drinkers back, writes Christine Salins.
NEXT TIME a customer declares him or
herself to be an ABC (Anything But
Chardonnay) drinker, tell them they don’t
know what they are missing out on. For
the quality of Australian Chardonnay is
higher than ever before.
The great thing about Chardonnay is its
versatility. With the range of styles available it’s possible to find one that matches
almost any flavour or cuisine. Some of the
best whites in the world are Chardonnays
grown in Burgundy. Yet the variety has
fallen out of favour with many Australians. According to AC Nielsen figures,
sales have been declining since 2004. At
the same time, sales of Sauvignon Blanc
have boomed. Last year beverages group
Foster’s convened a Chardonnay ‘summit’
to discuss ways to improve its image.
Penfolds’ global marketing director
Sandy Mayo said then that many consumers were turned off by the heavily
oaked, buttery Chardonnays of the 1980s
and 1990s, and have not tried them since.
The task for sommeliers is to convince consumers today’s Chardonnay is leaner and
more elegant than the styles of the past.
Wine writer Andrew Jefford wrote in the
November issue of Decanter magazine that
Australian Chardonnay competes “effortlessly” with top-level Burgundy. “After
tasting a few thousand Australian wines
over the past 18 months, I’ve no doubt it’s
Chardonnay...which is Australia’s most
consistently successful variety,” he said.
Chardonnay-loving winemakers like
Andrew Fleming, of Coldstream Hills in
the Yarra Valley, and Paul Atwood, producer of the Leeuwin Estate Art Series in
Margaret River, see the variety as a blank
canvas on which they can stamp their personality. Fleming says Chardonnay has a
complexity that will outlast the Sauvignon
Blanc craze.
Part of Chardonnay’s appeal for winemakers is that it can express varietal and
regional characters across a range of soils
and climates. It’s suited to the cool, high
altitude of Orange, and proving to be a
“true hero” of the region, according to
winemaker James Bell who makes the
2006 Dindima Chardonnay.
Philip Shaw’s 2008 No 11 Chardonnay
from Orange is pure class, while the winemaker who stepped into his shoes at Cumulus is also making impressive wine.
Debbie Lauritz says the Cumulus 2009
Chardonnay, first release of a new premi12

hospitality | november 2010

Chardonnay is back in a big way.

um range, comes off “terrible” ground that
produces strong vines with character. “Interestingly, Block 15, where we source our
best Chardonnay, is frequently struck by
lightning. We think it’s attracted by large
mineral deposits in the basalt, which
would account for the intriguing minerality in the wine.”
Capel Vale produces wine across four
WA regions but one of the standouts is its
2009 Regional Series Pemberton Chardonnay, from a particularly cool vintage that
produced highly aromatic wines.
Heaven could be a Margaret River
Chardonnay from any one of a number of
producers. Some of the best include theClairault Estate 2008 Chardonnay, Moss
Brothers Single Vineyard Chardonnay, and
McHenry Hohnen 2009 Rocky Road
Chardonnay. The new Redbrook 2008
Chardonnay from Margaret River is the
pick of the Evans & Tate stable.
Yalumba’s 2007 Wild Ferment
Chardonnay is a stylish wine from Eden
Valley. Fruit from both Eden Valley and the
Barossa went into the award winning 2008
Bethany Chardonnay.
In the cool-climate Adelaide Hills, Shaw
and Smith wins rave reviews with its M3
Chardonnay, while Nepenthe won a trophy for best Chardonnay in the world at
the 2009 Decanter Awards with its Ithaca
2007 Chardonnay.
A number of producers draw on fruit
from the high-altitude NSW Tumbarumba
region to get the finesse they require, including Hungerford Hill and McWilliam’s
Barwang Estate, whose premium 842

‘I’ve no
doubt it’s
chardonnay
which is
Australia’s
most
consistently
successful
variety.’

Chardonnay is superb. From the cool-climate Canberra region, Mount Majura
2009 Chardonnay is lean and fresh with
lovely stonefruit and melon characters.
Sue Bell has turned to Tasmania’s Tamar
Valley for her Bellwether 2009 Chardonnay, while Bellvale’s 2008 Athena’s Vineyard Chardonnay is a sophisticated newcomer from Gippsland winemaker John
Ellis, not to be confused with the other Victorian winemaker of the same name. It has
already been picked up by leading restaurants such as Vue de Monde and Grossi
Florentino.
Willow Creek Vineyard produces some
of the Mornington Peninsula’s finest
Chardonnay and in 2009 it did away with
its flagship Tulum label, using its wonderful estate-grown fruit for its Willow Creek
Vineyard label.
Balgownie Estate 2008 Estate Chardonnay has layers of stonefruit and savoury
complexity, and is a lovely Bendigo offering from former Margaret River winemaker Mark Lane.
The Hunter Valley has long hung its hat
on Chardonnay, and it shouldn’t be overlooked. Scarborough’s White Label
Chardonnay holds its head up high in the
premium stakes, while Tintilla winemakers are justly proud of their barrel-fermented 2009 Pebbles Brief Chardonnay. Over
at biodynamic Krinklewood the 2009
Chardonnay is zesty with subtle spice.
Krinklewood’s owner Rod Windrim says
it should no longer be a case of ABC, but
rather CBA – “Chardonnay is Back
Again”.
hospitalitymagazine.com.au
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ISIS

®

Although it’s whisper-quiet, Isis makes an immediate impression
on your customers. Isis does the work of more than nine standard
ceiling fans at just 1/3 of the operating cost. In fact, just a single
martini – shaken or stirred – will set you back more than the monthly
operating cost of an Isis. And it’s now completely impervious to
the wet outdoors, delivering breezes wherever you need them!
Discover how the stunningly efficient Isis can improve your
establishment at BigAssFans.com.au/isis.

Australia Pty Ltd
Unit 4, 5 McPhail Road | Coomera, QLD 4209, Australia
(07) 5500 0690 | www.BigAssFans.com.au

Covered by one or more of the following U.S. Patents: 6,244,821; 6,589,016; 6,817,835; 6,939,108; 7,252,478; 7,284,960; 7,654,798; D587,799; D607,988 and other patents pending. ©2010 Delta T Corporation dba The Big Ass Fan Company. All rights reserved.
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On a mission: Lauren Murdoch in Porkstar mode.
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The

MURDOCH
MAGIC
Chef Lauren Murdoch is about to kick off her latest venture — a French
brasserie-inspired restaurant. She spoke to Danielle Bowling about her
career and the people who’ve inspired and helped her along the way.
auren Murdoch likes to help people.
When the busy Sydney chef took
time out to talk to Hospitality magazine she was also manning reception at
Sydney's Ivy bar, directing people to the
pool area, various restaurants and the
bathrooms.
Many years ago, Murdoch thought she
could help people as a nurse, and it wasn't until she realised what the job really entailed that she reconsidered her career
path. “It was probably after working in the
burns ward and in nursing homes that I
thought it wasn't something that was really inspiring for me,” Murdoch says.
“So I thought I could look after people
in a different way, and I never looked back.
After my first day in a kitchen I couldn't
believe that I got to chargrill two boxes of
capsicums, which now is torture, but I actually loved every minute of it. It was great.
I knew I’d done the right thing.”
Murdoch began her apprenticeship in
1992 at Atlas Bistro in Riley Street before
moving on to learn pastry at Rockpool. It
was then on to the Opera House's Concourse Restaurant (the Opera Bar today),
where she met her mentor and “second father”, Janni Kyritsis. Kyritsis took Murdoch with him when he opened MG
Garage in Surry Hills and, according to
Murdoch, taught her some of the most important lessons for a chef: use all of an ingredient, don't waste, be creative and work
with different, honest flavours.
Murdoch spent approximately four and
a half years at MG Garage, then travelled
to the United States and worked for two
summers as a private chef.
It wasn't until 2005 that Murdoch felt
she would make a competent and capable
head chef. She was attracted to the security that the Merivale Group — which op-

L
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‘Felix is
inspired by
the
brasseries
of Paris
and New
York...and
it’s going
to be one
of the most
beautiful
restaurants
in Sydney
for sure.’

erates an ever expanding portfolio of top
Sydney pubs, bars and restaurants — offered, and applied for the head chef role
at Lotus Bar.
“We had a few meetings and I said 'I
haven't done this before because I didn't
think I was ready but I know I'm ready
now',” Murdoch recalls. “I wouldn't put
myself in that position if I didn't think I
was good enough. So they trusted me.”
Joining the Merivale Group made the
transition from being a chef to head chef
much less stressful than it would have been
if Murdoch had opened her own restaurant, she says. “It's good working for
Merivale. They give me the freedom to do
what I want to do without me taking the
risk of taking a half a million dollar loan
to open my own restaurant.”
In July 2008 Murdoch took on the head
chef role at Ash St Cellar, a European-style
bistro which offers Meditteranean sharing
plates and a wine list that helped the
restaurant claim the Good Food Guide's
Favourite Wine Bar award for 2010.
While the buck stops with chief executive officer of the Merivale Group, Justin
Hemmes, Murdoch says she enjoys the fact
that he allows her to be creative and have
a good degree of authority when it comes
to her menus.
Thinking back to when plans for Ash St
Cellar were first being put together, Murdoch says Justin Hemmes had clear ideas
about what he wanted. “[Justin Hemmes]
gave me a list of things he wanted on the
menu, like a little pot of baked eggs and
grilled chorizo and whitebait, so I said
'Okay, this is what you want and this is my
interpretation of those things'.
“So I did baked eggs with taleggio and
roast tomatoes and herbs, things like that.
And instead of doing chorizo I'll do chorihospitality | november 2010
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zo with artichokes and mint and lemon. So
I took his concepts and made them my
own, and he was quite happy with them."
Ash St Cellar opened at a time when
tapas and sharing plates were only just
starting to make a splash in Sydney's dining scene. Today this style of eating is hugely popular and Murdoch believes Ash St
meets the demand by diners for somewhere
to enjoy a late lunch or a snack rather than
a three course meal. “We're open in the
morning for baguettes and coffees from
about 10am and then from 12 until 10 or
so at night, all the way through the day,”
she says. “So it's really good for anyone
in the city at 2 or 3 in the afternoon who
wants to eat anything. There's a few main
courses and entrees but otherwise lots of
cheeses and share platters.
“It's good fun sharing food. I think
small plates, even though food fashions are
very fickle, are the way to go at the moment. People want to try everything and
it is definitely a social thing, plus it's good
to try everything.”
Sharing plates is a world away from
what Murdoch is currently working on,
however. No longer the head chef at Ash
St Cellar, she is putting the final plans together for Felix, Merivale's latest venture
due to open next month.
“Felix is going to be a French brasserie

16
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Lauren Murdoch’s white anchovies with
caperberries and roasted onion
Serves four
32 large white anchovy fillets
24 caper berries
2 Spanish onions
8 tblsp roughly chopped
continental parsley
4 tblsp roughly chopped mint
1 tspn sherry vinegar
Zest of half a lemon
2 tblsp extra virgin olive oil
Salt and pepper
Cut the onions into large
wedges, drizzle with a little of
the olive oil, season and roast
in a hot oven for about 15 to
20 minutes.
Toss the roasted onions in the
vinegar and set aside to cool.
Gently
toss
everything
together and serve with crusty
bread.

hospitalitymagazine.com.au
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Ash St Cellar.

inspired by the brasseries of Paris
and New York,” says Murdoch. “It's
going to be quite big, and it's going
to be one of the most beautiful
restaurants in Sydney, for sure. It's
going to have a lived-in kind of look
to it but still quite unique.”
The food will be classic French but
with Murdoch's own "twist" to it.
“We're going to have an amazing,
beautiful rotisserie in there, like the
one they have at Victor Churchill. So
there’ll be a lot of rotisserie chicken,
beef, lamb shoulders and we're going to do some fish on the rotisserie
as well.”
Murdoch believes Felix will fill a
hole in the market for late night venues operating during the week. Open
until 12am, Felix will provide an option for those who are looking for a
very late dinner or a sweet treat before they head home.
“There's nowhere in Sydney to go
late,” says Murdoch. “Last year we
had a friend over from London and
it was a Monday night on a public
holiday in October and we'd finished
dinner and we all wanted to go out
and we thought, 'where do we go out
in Sydney on a Monday night on a
public holiday?'. We all said there
was nowhere to go so we decided to
go to Courthouse on Oxford Street
and even that was closed. There's
just not many places to go.”
Unlike Ash St, Felix will be open
for lunch and dinner, but will be
closed in the afternoon.
The restaurant's impressive rotisserie means that meat is definitely on
the menu, something Murdoch is
very comfortable with considering
her uncle is a butcher and she was selected as a ‘Porkstar’ — a pork devotee working in the hospitality industry who Australian Pork has chosen
to be an ambassador for the meat as
part of their high profile foodservice
marketing campaign.
hospitalitymagazine.com.au

Lauren’s picks
YOUR FAVOURITE
FOOD-RELATED BOOK?
Jane Grigson’s Charcuterie and
French Pork Cookery.
YOUR FAVOURITE
RESTAURANT?
St John in London.
YOUR FAVOURITE PLACE TO
SHOP FOR FOOD AND
INGREDIENTS?
Victor Churchill in Woollahra,
Norton Street Grocer and the
Pyrmont growers market when I
can get there.
YOUR FAVOURITE MEAL
EXPERIENCE?
I did a charity function at Tetsuya’s
with Janni Kyritsis and Armando
Percuoco a few years ago to raise
money for the tsunami relief.
After service we all went up to
Tetsuya’s private kitchen and two
of his chefs rolled sushi just for
us. It was a very special, intimate
meal with the most amazing
sushi and sashimi, and of course
great company.

Murdoch says while she is capable
of butchering meat herself and is
comfortable breaking down carcasses, she doesn't have the time and instead orders good quality meat in
from suppliers so she can focus on
her bringing her food philosophy to
Felix.
And what is that philosophy?
“Good tasting food,” Murdoch says.
“Trying to keep it healthy but also
appreciating things like pork fat and
duck fat. Trying to keep it balanced.
Fresh flavours. Seasonal and minimal waste."
hospitality | november 2010
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An industry
HEALTH CHECK

New South Wales is currently piloting a new hygiene rating system and it’s getting mixed responses from
industry insiders and foodservice businesses taking part in the trial, writes Danielle Bowling.
ost restaurateurs and foodservice operators have come to understand that having your business added to the NSW Food Authority's
Name and Shame list, would, to say the
least, do little for your PR.
The website, which publishes details of
food businesses that have received penalty notices for food law breaches — ranging from having unclean premises to allowing pests into food preparation areas and
failing to store foods under proper temperature control — was launched in July
2008. Since then, 2,000 food businesses
have been issued more than 3,500 penalty
notices and 63 prosecutions have been
made.
While the Name and Shame system is
very successful at keeping restaurateurs on
their toes and pointing out which ones
should be avoided when dining out, it
doesn't do anything for those businesses
that follow the rules and operate hygienic

M
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and efficient businesses day in, day out.
In order to combat the negative publicity that the Name and Shame list gives to
those more complacent restaurants, the
NSW Food Authority is currently piloting
the Scores on Doors system, which would
see food businesses rewarded with a positive score for running clean, safe operations.
“We wanted to give a bit more of a positive to businesses to counterbalance Name
and Shame,” says Peter Sutherland, director, industry liaison and business planning
at the NSW Food Authority. “Name and
Shame is a bit of a negative thing for industry so the Scores on Doors system can
be a counterbalance to that. It can be a
positive thing.”
A six month trial of the new Scores on
Doors foodservice safety and hygiene rating system began on July 1 with 20 local
councils taking part. Participating establishments are inspected and given an A (ex-

‘Name and
Shame is a
bit of a
negative
thing for
industry so
the Scores
on Doors
system can
be a
counterbalance to
that.

cellent), B (good), C (acceptable) or P
(pending) grading. This is in contrast to
Queensland's system, which gives establishments either three, four or five stars.
At the end of the six month pilot, the
NSW Food Authority will review the system and feedback from both consumers
and industry.
According to Sutherland, there are a
number of issues which will need to be
considered if the Scores on Doors system
is to be officially launched state-wide on
1 July next year, the current target date. He
says while the letter scoring system is being used in the pilot, it may be replaced
with Queensland's star system or another
grading system.
“Whether we keep the letter grading system or have another system is part of the
evaluation of the six months. So what
we've done is go out with a particular system of display, whether that display stays
or we introduce something different in
hospitalitymagazine.com.au
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terms of what's actually seen on
the doors is still up for grabs.
There are a couple of councils in
NSW that are using some star
systems, and so we're looking at
that. We went with letters but
we're open to what comes out of
the evaluation.”
The Authority will also need
to decide if and how food businesses will be able to apply for
reassessments if they are unhappy with their score or have made
improvements since their last inspection.
If Scores on Doors goes
ahead, it will be a voluntary system for both councils and businesses. “It means some businesses may not wish to participate,”
Sutherland says. “We hope that
the market forces play a bit of a
role. The whole basis of this system is to reduce food borne illness in the community, increase
the overall hygienic commitment and awareness of restaurants and cafes and try to build
a food safety culture in those
sort of businesses.
“If they don't choose to participate they still have to be inspected. But when people agree
to be part of the program they
sign an agreement saying they
will display their score until the
next inspection.”
While consumer groups are
said to be supportive of Scores
on Doors, the same cannot be
said about industry. Restaurant
and Catering Australia chief executive officer John Hart has described the NSW program as “ill
conceived” and says a number
of its elements need to be reviewed and improved before it
can seriously be considered as
an official rating system.
One of the many things
Restaurant and Catering disagrees with is the compulsory
displaying of scores. “The fact
that once you're in, you're in
and you can't withdraw [is unfair],” Hart says.
“You have to put the sticker
on the door irrespective, whereas in Brisbane that's voluntary.
The A, B, C rating is ridiculous.
The fact that it overlaps the current system at the moment —
Name and Shame — is ridiculous. The way in which the
councils are implementing it is
continued on page 38
hospitalitymagazine.com.au

‘The A, B, C rating is ridiculous. The
fact that it overlaps the current system
at the moment — Name and Shame —
is ridiculous. Every aspect of it is very
NSW. Disorganised, unconsultative and
typical of the way this government
approaches regulation.’

hospitality | november 2010
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The FIA are delighted to honour the following as

PIONEERS OF THE INDUSTRY
Ron Macey 1st President of FIA in 1980 • Terry How • Harold Clothier
Robert Meldrum • Pat Curcio • Kevin Wood • Brian Parkinson
Bill O’Neill • Henk Boer • Ron Kenny Tasmania

Some of the Pioneers of the Industry

FIA Legends - all 7 of them
SILVER SPONSORS

THE WINNERS ARE . . .
Distributor of the Year

Representative of the Year

Sponsored by Mercedes-Benz Melbourne

Sponsored by Hospitality Magazine

Distributor of the Year - Metro Melbourne

Representative of the Year - Manufacturing

Superior Food Services

Jacky Magid Charlies Cookies

Distributor of the Year - Regional Victorian

Representative of the Year - Distributor

Natures Cargo

Daniel Adlerstein Bidvest

Distributor of the Year - Tasmanian

Representative of the Year - Services

PFD Food Services Launceston

Aaron Martini Comcater

Distributor of the Year - Services

Best New Foodservice Product

Comcater

GOLD SPONSORS

BRONZE SPONSORS

Sponsored by PFD Food Services
Best New Foodservice Product - Commercial
Four ‘N Twenty Legendary Angus Beef Pie Range
Patties Foods

Best New Foodservice Concept
Comenda AC2A - Corner Rack Conveyor Comcater
MEDIA SPONSOR

Best New Foodservice Product - Institutional
HIGHLY COMMENDED
Sushi Handroll, Nichirei

Congratulations to all winners and ﬁnalists.
www.foodserviceindustry.asn.au

Special thanks to all SPONSORS and industry partners
for their support of these awards.

Photography:
Brent Parker-Jones
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1

At your table
We wrap up some of the latest new products on the market to add some personality to your tables.
1 Let there be light. Fogo Lanterns by Blomus glow like little lighthouses and bring
sublime light to dining table. The elegant
design and the mix of materials provide
Fogo with a unique look: a cylindrical corpus of brilliant white porcelain is crowned
by a top made of satinised glass, resting on
a stainless steel ring. The lanterns come in
small and large, grouped together, they will
create a beautiful atmosphere on any table.
Contact: Master Distributors Pty Ltd
2 Green ceramics. Evolution is the name
of an innovative new ceramic range from
Dudson that boasts green credentials. Evolution has the lowest carbon footprint of
any ceramic hospitality tableware. It’s been
developed by Dudson International in association with its glaze supplier Endeka
Ceramics. The processused means the
pieces are only fired once which means the
carbon footprint has been reduced by 79
per cent. Evolution comes with the same
hospitalitymagazine.com.au

high performance characteristics as other
Dudson ceramic products and is covered
by the company’s Life Time Edge Chip
Warrantee. The range which also comes in
white and black is designed to have a
hand-made look of thrown pottery and incorporates several new pieces, including
tapas dishes and a new range of accessory
items. Contact: Dudson

3 Stronger glass. Stronger glassware is
now available in finer options with the release by Crown Commercial of Luigi
Bormioli’s new Eden collection. Eden features two new, patented glassware innovations developed by Luigi Bormioli. Each
Eden glass is made from the advanced glass
formulation Sparkx, which makes them
more durable than normal glass and gives
them a 30 per cent increase in resistance to
mechanical shocks. Sparkx is also classified as ultraclear which means the glassware is essentially colourless and free from

materials that produce unwanted colour
tinges such as green and blue. It has a particularly sparkling transparency that remains even after more than 2,000 industrial wash cycles. The stems of Eden
feature new titanium reinforcement technology minimises breakages and stem
damage. Comprising three stemware and
two tumbler designs, Eden is designed to
decrease replacement costs, making it ideal for a range of hospitality establishments.
Contact: Crown Commercial

4 New in Australia. Beclau is the exclusive Australian agent for a range of premium fine bone china, coloured porcelain
and coloured glassware, designed and
manufactured in Germany by Dibbern.
Dibbern is renowned for simple designs
and quality since the 1950s. You’ll find
Dibbern fine bone china in Michelin-rated restaurants, casinos, and hotels around
the world. Beclau has recently begun makhospitality | november 2010
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5

6
2

4

liver an easy grind. Very user friendly, Bali
mills feature colour coding for quick identification — white cladding for salt and
deep black for pepper. And adjusting the
coarseness of the grind is simple too, simply tighten the brushed chrome nut at the
top of the mill for a finer grind, and viceversa for a coarser one.
Contact: Milner’s Brand Marketing

6 & 8 Breakfast tempters. Add something special to your breakfast offering
with the good looking and functional Desa
breakfast range by Blomus. From coffee
mugs to latte-macchiato sets, from egg
cups to breakfast boards and butter dishes. The dishwasher-safe material with its
mix of white porcelain and dark brown
heat absorbing silicone offers an appealing
contrast. The practical bread baskets in the
range feature a stainless steel frame and a
detachable cotton basket which can be machine washed. The cotton basket comes in
six colours and two sizes.
Contact: Master Distributors

3

ing these products available commercially
within Australia.
Contact: Beclau

5 Peugeot’s tiny seasoners. Peugeot’s new
Bali range of pepper and salt shakers are

24
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ideal for the summer dining season. Sculpted from tough translucent acrylic, the Bali
shakers are 8cm tall. Inside is Peugeot’s famous steel grinding mechanism, treated
with Peugeot’s own patented process to
protect from corrosion and wear and de-

7 Theatre on a plate. Villeroy and Boch’s
Cera short series features porcelain and
glass pieces that combine flowing lines
with the clear geometry of squares and rectangles. Cera is now creating further highlights with new colours and new materials.
Additions in black glass create an interplay
between form, material and colour. The

hospitalitymagazine.com.au
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9

7
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solid black glass version of plates and
bowls forms the ideal basis for innovative
settings. The rangeis dishwasher safe,
scratch-proof and resistant to discolouration and will withstand even the most demanding of situations and will not become
dull or fade with use.
Contact: Australian Fine China

Bormiolo Rocco offers style and practicality. Available in three sizes — 11cl espresso, 22cl cappuccino and 32cl tea/hot
chocolate — the range is fully toughened
and the design is simple and elegant. Cleverly, the cup is offset on the espresso size
allowing room for a biscotto on the saucer.
Contact: Bormioli Rocco

9 The clear beverage solution. The new
Easy Bar cup and saucer range from

10 Hundred year guarantee. 10 Hundred year guarantee. Now available in

hospitality | november 2010

Australia is the silver holloware range
from the fourth generation New Yorkbased D.W. Haber and Son whose product
is backed by a 100 year warranty on structural integrity and on all plating against
peeling and blistering. The range includes
coffee pots, water and milk jugs, serving
stands, and pans beautiful enough to use
at the table. And it’s designed to withstand
the tough treatment it gets in foodservice.
Contact: Spyral
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Snippets from Queensland
Faye Tabet
Founder of Food Circus

MUSHROOMS GO PINK THROUGHOUT AUSTRALIA IN OCTOBER.
Mushrooms were everywhere at the Gold Coast Convention Centre recently. Leading Queensland
Chef/Owner of Chill On Tedder, Daren Glasgow had the seated audience in
the palm of his hand as he showed them how to create Mushroom Gnocchi. The Food
Circus girls cooked up a storm handing out sautéed mushrooms to the thousand of
visitors from Clubs N.S.W.

GARMA
This year the Yolngu Aboriginal people of north east Arnhem Land invited me
PHOTO OF MARK, ME AND JACK THOMPSON
to attend their Garma Festival in Arnhem Land with clan groups from Queensland.
For 5 days I lived (IN A TENT) amongst the aboriginal nation whilst learning their customs, attending their workshops, and mingling with the youth of the Aboriginal Nation. I Ate
amazing food under the stars prepared by Celebrity Aboriginal Chef, Mark Olive, in the company of Jack Thompson, Ernie Dingo, The Dutch Ambassador and many other television
personalities. WHAT AN EXPERIENCE!!

ANOTHER SUCCESSFUL CULINARY COMPETITION FOR Australian Culinary
Foundation QLD!
Discussed this in my last column but thought it really deserved another mention as it was all
so good and now we have the pics and the winner!!!!!
Seven (7) teams entered and competed, all from secondary schools in their home countries, they
represented Taiwan, Japan, New Zealand, Tahiti, New Caledonia and Australia.
This years Gold Medal Winners were international School Students Huang Yu and Lan Yuan Lin from
Kaiping Culinary School.

QUEENSLAND CHEF OPENS NEW RESORT IN PHUKET
Our very own Kim Chilcott – Food and Beverage Manager of Twin Towns RSL Club is winging his way
to Phuket to attend the grand opening of Renaissance Phuket Resort & Spa. WHY? Because Kim’s son Nathan Chilcott, is the Executive Chef of this fabulous resort.

TIPPED AT THE POST BY THE USA
Accolades to Brisbane Chef , Shannon who came second to U.S.A in France at the Academie culinaire de France Trophee Passion competition.

FOUND HIM!!!
If you have been looking for one of Brisbane’s Best – Romaine Bapst, you can ﬁnd him at DRIFT, Café Jetty Events on the Brisbane River.

ANOTHER GREAT CHEF MIGRATES TO THE SUNSHINE STATE
Chef Lee Buckingham has moved to the sunshine state.
In a previous life in New South Wales, he was the Kitchen Operations Manager for Penrith Panthers and now you can ﬁnd him at Queensland Rugby
Club where he has taken up the role as General Manager of Operations.
Good Move Lee!!!!!

MUSHROOMS AND MOTORBIKES
What do mushrooms, motorbikes and breast cancer research all have in common? The Mushroom for Life Charity
Ride in late September drew together all these elements, with 25 riders completing the 4,000 km trip from
Sydney to Perth in one week, raising over $68,000 for breast cancer research.
The charity event involved riders from Australia, the United States, Ireland, Italy and the Netherlands. Each
participant shared three common things – an involvement in the mushroom industry, an enjoyment of riding
motorbikes and a desire to support ongoing research efforts to ﬁght breast cancer.
The trip from Sydney headed west taking riders out through Dubbo, Broken Hill, Port Augusta, Kalgoorlie and
into Perth, providing the international contingent with a unique look at Australia. Along the way the riders
attracted widespread local and regional interest, helping to highlight the longer term research investment into
the ways in which mushrooms can potentially help ﬁght a range of serious diseases including breast cancer.
Over the course of the trip the riders wore special pink safety vests to show their support for breast cancer
research and to draw awareness of the involvement of the mushroom industry. The pink vests also signiﬁed
that the ride was part of the wider Mushrooms go pink in October celebration, marking a decade of support for global research on the link
between mushrooms and good health.
The 2010 Mushrooms for Life Charity Ride has been a positive way for the industry to further contribute to local breast cancer research,
with funds being split between the Cancer Council WA and the Westmead Breast Cancer Institute.
2010 has now come to a close and I wish you all the best for the coming year.
Always remember: “Know where you are going and always Look Good when you get there”

Faye Tabet
Food Ambassador for Queensland
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roundtable

Around the table from left; Joseph Vargetto, Marcus Moore, Nick Dymond, Paul DiMattina, Nicholas Simms, Hospitality editor Rosemary Ryan, Antonio Ancafora, Mitch Edwards, Delve Research’s Jim
Harris, Claire Lewis, John Hart and Peter Fitzgerald.

Industry in discussion
As signs pointed to 2010 going down as a strong year for the foodservice industry, Delve Research, in
conjunction with Hospitality magazine held a roundtable lunch to see what was top of mind for some of
our top operators and suppliers. By Rosemary Ryan.

T

HE LATEST Australian Bureau of
Statistics figures were hailing another strong revenue month for the
Australian restaurant and catering industry as a group of our top chefs, restaurateurs and leading foodservice industry suppliers gathered for lunch at Melbourne's
history-steeped restaurant Society, owned
by the DiMattina Restaurant Group.
The event, organised by Delve Research
in conjunction with Hospitality magazine,
was the first in what's planned to be a
series of roundtable forums over lunch
to discuss issues confronting the foodservice industry. It turned out to be a
wide ranging discussion that flowed across
topics from the phenomenon of
Masterchef and what impact it has had
on the restaurant and catering industry,
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to food safety and wages growth.
Industry representatives at the inaugural lunch included the DiMattina Group’s
Paul DiMattina, Joondalup Resort executive chef and Australian Culinary Federation WA president Claire Lewis; Mezzo
Bar and Grill owner and executive chef Joe
Vargetto; Peter Rowland Projects director
Marcus Moore; Australian Pork foodservice marketing manager Mitch Edwards,
Heinz foodservice channel manager
Nicholas Simms; Fonterra Foodservices
product manager Nick Dymond, and
Cookers Bulk Oil System managing director Peter Fitzgerald.
With the timing of the event not long after the final episode of the highly successful second season of Masterchef it was one
topic high in the minds of the group.

‘That’s a
stack of
money, so
Masterchef
has been
good for
business.’

John Hart said there was little doubt the
show had played a part in the strong lift
in sales in the restaurant and catering sector in the month of July revealed in the
ABS monthly retail figures. It’s a trend that
continued into August as well. “We got a
17 per cent uplift in turnover in July and
that was about 11 per cent over the previous year. That’s come from somewhere,”
Hart said. “That’s a stack of money. So
[Masterchef] has been good for business.”
Paul DiMattina said he’d noticed
changes in customer behaviour. “I’ve never seen customers in my life come in and
smell food and sit there all analysing,” he
said. “But I think that it’s also helped people appreciate how tough it is in a commercial kitchen and how time consuming it
can be putting dishes together. So there are
hospitalitymagazine.com.au
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Chef Antonio Acanfora’s menu
Venison Carpaccio with home-made chilli capsicum icecream.
Vialone Nano Risotto with Tasmanian truffle and cartizzo.
48 hour herb marinated kangaroo fillet with lasagnetta of
potato, rocket with crescenza cheese and crumbed polenta.
Home-made honeycomb semi-freddo with Italian doughnuts.
Selection of Italian cheeses, Testun (fermented in Nebbiolo
wine), Pecorino Toscana (aged 10 years) served with pistachio
and walnuts.
To accompany the meal we drank the 2006 McFarlane &
Falconer Barossa Shiraz and the 2010 Grand Duke Clare
Valley Riesling. Both wines are specially made for the
DiMattina Group with Paul DiMattina assisting acclaimed
winemakers David Oleary and Nick Walker in the process.

‘We need
to get to
the point
where
owning a
restaurant
is about
more than
having the
money.’

were cleaned out. And it really affected
sales of produce.”
Fonterra’s Nick Dymond agreed. He
said involvement with with Masterchef
helped increase sales of one of their cheese
products by up to 20 per cent. “It went
nuts,” he said.
Dymond said one thing about the show
not obvious to viewers was the large
amount of practice and coaching the contestants receive behind the scenes. “If you
look at the quality of the contestants this
year that was to do with the training they
received,” he said.

Food safety
positives and negatives. But I do think
everyone now has become a food critic and
every man and his dog wants to blog about
their food experiences.”
Others expressed concern about the
name and the possible misconception the
show would create that the contestants are
“chefs”. “Should it be Masterchef?” asked
Marcus Moore. “I think it should be Mastercook. If I come over there and cut your
arm it doesn’t make me a surgeon does it?”
Claire Lewis said the title was unfair to
the chefs who had worked hard to develop their skills and become a qualified professional. “It is such an insult,” she said.
Hart said he believed the show and hosts
Gary Mehigan, George Calombaris and
Matt Preston were working to emphasise
that success on the show did not make the
contestants instant chefs. “I think they are
starting to manage some of the perceptions
such as the whole concept of them not being professional chefs,” he said. “They
were stressing the fact that it’s amateur.”
“Yes I did hear them say that they would
hospitalitymagazine.com.au

make a really good first or second year apprentice — recognition that they are not
really qualified chefs,” Lewis said.
Cookers’ Peter Fitzgerald said another
of the positives of Masterchef was the interest in food and cooking it had sparked.
“If you go back ten years the perception
was that we would all be eating more and
more processed and packaged food and
people were going to be doing less and less
cooking,” he said. “So I think there’s been
a real renaissance and part of that is Masterchef so while there are some issues I
think there has been a massive turnaround
in appreciation of food and cooking.”
Mitch Edwards said the power of the
Masterchef brand was “mind-boggling”.
He said his quest during the year to buy a
sausage making attachment for a cooking
demonstration was scuppered because of
Masterchef. “I tried to buy a sausage attachment and the guy in the shop said
there wasn’t one left in the country. They
said these things had sat around for years
but once they were on Masterchef they

Hygiene and food safety emerged as a
strong area of concern during the conversation, with opinions swaying from regulations being too lacking in some states
when it comes to food safety inspections
of foodservice premises, to them being too
tough in some areas such as the restrictions
on some cheeses.
Hart said while some state governments
like NSW were appearing to take a tough
stance on food safety there continued to be
inconsistency when it comes to the inspection processes. “It is all done on a local
government level and every local government has a different arrangement. You
have your national food standards code
that’s out in place with its requirements
and then the state legislation and then the
local councils implement it,” said Hart.
“So there is no consistency whatsoever.”
Joe Vargetto said he backed the idea of
restaurant operators being required observe a level of professional standards.
“I’ve always thought restaurants are becoming a bit like a pharmacy, “ he said.
“To run a restaurant is a difficult and rehospitality | november 2010
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‘It was far
better to
sell a
dozen
oysters at
40 per cent
food costs
than to
sell a
hamburger
at ten per
cent food
cost.’
warding profession. What I’d like to see is
a policy similiar to running a pharmacy —
you need to have a well established understanding of business practices, an exceptional level of food handling understanding and a perfect credit record. If we got to
the point that to have a restaurant you
have to be registered as a food handler
maybe you’d get more skilled operators.”
Meanwhile, Hart said he didn’t expect
new regulations like those being introduced into NSW legislating that all foodservice businesses must have a trained food
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safety supervisor on site by August next
year to have a significant impact on food
safety standards. “If you look at other jurisdictions that have introduced that,
Queensland for example has got less than
20 per cent compliance of food safety supervisors on site and as we’ve heard today
there are patchy compliance checks.”

Wages growth
And while the news was good from the
point of view of revenue growth and margins in foodservice the issue of wages

growth loomed as a dark cloud.
Hart says wage costs are “blowing out
like all get out”. “And it’s only going to get
worse.We’re projecting six per cent growth
in the next 12 months. We’ll have a legislative increase but also the gap between pay
rates and market rates will widen because
the skills shortage is deepening.”
One fall out will be that foodservice operators will need to look closely at working more efficiently and ways they can run
with less staff. Hart said the use of pre-prepared products was one area that would
grow as a result. “You’ll find pre-prepared
products will have to grow as a result of
that widening because businesses may find
they are better off spending 20 per cent extra on their food costs to save considerably
more than that in your wages costs.”
Businesses will need to keep a close eye
on menus and ways to deliver a good product while reducing labour costs. Moore
said in his former position as food and beverage manager at the giant Crown operation every dish was tightly ‘recipe-d’. “We
timed everything,” Moore said. “We put
everything into the total cost, the food
costs, how long it takes to prepare a cheese
platter, so the cost reflected food and
labour. “One interesting thing we found
was it was far better to sell a dozen oysters at 40 per cent food costs than to sell a
hamburger at ten per cent food cost.”

hospitalitymagazine.com.au
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Fine Food frenzy
Australia’s premiere hospitality trade event Fine Food Australia hit the Melbourne Convention and
Exhibition Centre for four huge days in September. Hospitality magazine was there.
his year’s instalment of the country’s
largest hospitality trade event Fine Food
Australia reflected the strength and
health of the Australian foodservice industry,
say organisers.
The industry came together for the giant
event with almost 24,000 visitors making their
way through the doors to take advantage of
the opportunity to see the thousands of products and services on display from the local and
international exhibitors.
There was huge interest as well in the giant
program of culinary events from the Australian
Culinary Federation’s Culinary Challenge, to
the hunt to find Australia’s top pizza and pasta makers in the Dairy Farmers Best of the Best
Pizza Challenge and Pasta Challenge.
Exhibition manager Minnie Constan said
the numbers of visitors and the good reports
of business generated by exhibitors proved the
strength of the industry. She said visitors coming through represented budgets of around
$6.9m on food and beverage related products
and services. “There was definitely a increase
in consumer confidence over the past 12
months,” said Constan.
Constan said show goers were looking for
quality products and ideas for their businesses. “During the global financial crisis there was

T

a high demand for value for money but as the
economy shifts into growth consumers are
looking for quality,” Constan said. “Also 80
per cent of our exhibitors believe programs
such as Masterchef as well as increase information on the internet, and other media is driving consumer education about food and their
demand for quality.”

Pickett retains culinary crown
SCOTT PICKETT and his team from
The Point Albert Park again proved
too good for the rest of the field by
grabbing the headline award at the
Australian Culinary Challenge Victoria's giant program of culinary events
at this year’s Fine Food Australia.
It was the second time in a row
Pickett has taken out Fonterra Foodservices Restaurant Challenge after
also winning the last event held two
years ago. The packed program of
hot cooking events, as well as static
displays was run by the Australian
Culinary Federation (Victoria), over
four days at Fine Food in live
kitchens set up on the show floor.
The Restaurant Challenge, the
headline event in the program, each
day saw three teams prepare a two
course meal that was then served to
paying guests at the special competition restaurant on the floor as well as
to the team of judges.
Pickett said there were some tense
hospitalitymagazine.com.au

Culinary champ: Scott Pickett (right) with judges Bernd Uber and Kurt von Buren.

moments ahead of the competition
waiting on the arrival of the two
whole pigs that were the heart of his
Taste of Suckling Pig main course.
“We’d had lots of rain and they
couldn’t actually get the trucks onto
the farm,” said Pickett. “The competition started at 8.30am and the pigs
didn’t arrive until 7am, so that was
a bit tight.”
The team then broke down the pigs

for the dish that featured pork done
several ways including a roasted
rolled shoulder, confit belly, and cutlets. Entree was Pickett’s signature
dish from The Point — WA Marron
Bolognese. “We really aim to show
lots of technique and skill and our
understanding of the whole animal,”
said Pickett. “And butchery is one of
our strong points because of all the
meat we do at The Point.

Sweet victory for
pastry queen
SOUTH AUSTRALIAN pastry chef
Jenni Key showed the flair and
skills that have won her acclaim
when she swept the field at this
year’s Australian Culinary
Challenge Victoria..
The owner of Bitter Sweet
patisserie was named the Culinary
Challenge Chef of the Year at this
year’s event after winning the
inaugural Australian Pastry Cup
and also Dessert Live Challenge
competitions.
Key says TV shows like
Masterchef, and a boom in
interest in chocolate have helped
raise the profile of pastry chefs
recently. “It’s been getting bigger
and bigger,” she says. Key says
she hopes events like the Pastry
Cup will encourage young chefs to
specialise in pastry to meet the
ever growing demand.

hospitality | november 2010
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New products
on show
The annual Fine Food Australia best new product
awards annually recognise some of the best arrivals
on the hospitality scene. Here we take a look at all
the finalists and the winners for 2010.
BEST NEW HOSPITALITY PRODUCT
WINNER
Purezza Sparkling Water System
The Purezza Sparkling Water System
from Culligan Everpure is an innovation offering great opportunities for
foodservice businesses. It’s a complete filtration and dispensing water
system that delivers high quality purified water straight from a series of
taps. Sparkling or still, the water’s
flavour can be tailored to match the
taste the restaurant wants to serve.
Evian anyone? As well as offering opportunities for cost savings and revenue generation for businesses, the
system also benefits the environment,
eliminating the need for bottled water
and the associated transport, storage
and refrigeration costs. And it reduces the waste being generated by
the business. The system features
three taps which can be set up to deliver three different types of filtered
water — ambient temperature still
water, chilled water and chilled
sparkling. The company has also designed stylish reusable glass bottles
for use in conjunction with the system.
Contact: Culligan Australia
FINALISTS
Flexsil Lids
These reusable lids are designed to be
used with gastronorm pans and offer
a quick and easy solution for chefs.
An Australian innovation, the flexible
lids are made from high food grade
expandable material and form an air
tight seal around the edge of the pan
that will prevent leakages, and keep
food fresh. Available in a variety of
sizes, the lids fit pans made of stainless steel, polycarbonate, mellamine,
porcelain and plastic and are also
oven proof to temperaratures of more
than 350C and resistant to freezing.
Contact: Flexsil-Lid
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PlasmaClean Xtract 2101
The Xtract 2101 is a lightweight unit that fits into kitchen exhaust
canopies and helps to stop build up of grease. It works by generating ozone
and injecting it into the exhaust duct to break down the airborne fats, oils
and grease that build up on the surface. This prevents fat congealing in the
duct where it can present a serious fire risk. As well, the ozone works to
eliminate 90 per cent of the odours that would otherwise escape from the
duct discharge offering great opportunities for operations in situations
where odour emission is an issue.
Contact: EcoGuardian
Premax FP dishwasher
The Premax FP undercounter dishwasher is the latest in dishwasher
technology offering the key benefit of
major savings in water usage. At the
heart of the dishwasher is a patented
wash nozzle design that maximises
wash performance. As well the ‘Vaporinse Eco’ feature helps reduce the
machine’s water consumption to 1.6
litres per cycle and delivers substantial cost savings to operators.
Contact: Hobart Food Equipment
BEST NEW CATERING
PRODUCT
WINNER
Lotus & Ming Spring Rolls
Australian company Lotus & Ming’s
new BBQ Pork and Plum Spring
Rolls are hand-made using premium

Australian pork. The pork is barbecued to perfection and then blended
with whole Australian plums and top quality local produce. The freshness
and quality of the raw materials, along with the essence of the rich, sweet
and smokey flavours sets the product apart.
Contact: Lotus & Ming
FINALISTS:
Melinda’s Savoury Premixes
Melinda’s Gluten-Free Goodies savoury premix products were developed
after identifying a need for easy to prepare and tasty savoury gluten-free
premixes. Once prepared, the four premix products available in foodservice packs can be frozen for up to six months. They include Gourmet Vegetable Slice, Sundried Tomato and Spinach Muffins, and Tuscan-Style
Risotto Cakes.
Contact: Melinda’s Gluten-Free Goodies
Angel Bay Gourmet Angus Beef Burger
Made from prime, naturally-aged Angus beef, these new burgers have a
meaty texture and are full of flavour. The marbling of the quality meat
used assists in preventing moisture loss during cooking, delivering a juicy
result.
Contact: ANZCO Australasia
Crazy Dragon Pork and Prawn Shu
Mai
Queensland-based Crazy Dragon
Gourmet Foods’ new Pork and Prawn
Shu Mai is the latest addition to its
range of high quality finger foods that
feature native Australian ingredients.
Contact: Crazy Dragon

Small, compact and elegant,
Minex juicers are made to be admired.
Their small size, pure lines and a large,
carefully selected palette – from sober
colours to lively ones – also ensures
perfect adaptation to all needs and
settings, this feature becoming its
main identity trait.
Whichever the place, the décor or
style, a Minex is there to match
your image.

Imported and Distributed by:
Piotis Pty Ltd
Unit 4, 31-35 Chapel Street
Marrickville NSW 2204

hospitalitymagazine.com.au

Ph: 02 9516 5888
Fax: 02 9517 2157

Email: mail@piotis.com.au
Web: www.zumex.com
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BEST NEW BAKERY PRODUCT
WINNER
Watercut slice cutting machine
Slices, mousses, biscuits and sausage
rolls can all be cut perfectly and easily
with the Watercut LC machine. It uses
high pressure water passing through a
specially designed nozzle that produces a
jet to cleanly cut products, both fresh or frozen. The cuts can be straight or
curved. The machine can store 500 different programs. Advantages include
elimination of the need to use moulds and knives, a more hygienic system,
perfect finishes even in difficult products, and high productivity of labour.
Contact: W&P Reedy
FINALISTS:
Briess Roasted Potato Flour
Briess Roasted Potato Flour is gently roasted to develop a warm toasted
flavour and aroma. The all natural ingredient delivers the functionality of
standard potato flour plus the comforting savoury flavour and colour.
Contact: Bintani Australia
Electrostatic Field Induction Device
Designed to be installed in refrigerators, this Japanese-developed device
promises to keep food three times fresher and unspoiled than food stored
in a fridge without it. It works by producing negative electrons which pass
through the food,. inhibiting food oxidation and bacteria build up.
Contact: Food Equipment Distributors
Well and Good Crusty Bread Mix
Well and Good Crusty Bread Mix is free from all common food allergens
including gluten, soya, dairy, egg protein and nuts while also delivering a
real bread taste, texture and structure.
Contact: Well and Good
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Advice for young chefs
Ken Burgin offers some valuable tips for giving up and coming chefs
the skills they’ll need for future success in their careers.

THE MESSAGE from young
chefs is loud and clear: they
want the three F’s — finance,
fun and a future. So what are
you offering? There really are
good people out there, but what
they want in 2010 is very different to last century. Here are
some challenges to offer young
chefs to place them ahead of the
pack, and to ensure they understand that a career is more than
just money and short-term
glamour.
Understand how a business
works. Not just menu costing,
but how food production fits
into the total profit picture. The
chef’s work is a central part of
the profit and loss statement, so
make sure they understand what
a P&L looks like and how to interpret it. Show them how significant labour costs are in Australian
businesses,
and
techniques for smart rostering.
Develop great computer
skills. Excel spreadsheets are
great for costing recipes, checking menu profits and organising
stocktakes. Email communicates quickly and efficiently but
make sure bad spelling and
punctuation don’t undermine
them.
Develop the ability to write a
simple report. Teach them how
to interpret data from a Point of
Sale system and manage recipes
with software, not in a little
black book. Notebook computers and iPads are now part of
everyday life, and smart chefs
have a flash-drive on their
keyring.
hospitalitymagazine.com.au

Gain experience with ‘production’ as well as ‘artistry’.
Fine cuisine draws high praise,
but those businesses often struggle to make a profit. Can they
make 500 cupcakes with the
same accuracy as one perfect
soufflé or a bucket of pumpkin
soup? Do they have the required
speed and stamina?
Learn about modern menu
marketing. The real skill is designing a menu that tastes good
and maximises profit through
layout, pricing and clever descriptions — often called ‘menu
engineering’. Desserts add pleasure to a stressful world —
chocolate, icecream, mousses
and cakes are all important in a
profitable menu. Most chefs
lack experience here — it can be
another competitive edge.
Become a food safety and nutrition expert. Food safety plans,
HACCP and tighter OH&S
rules need well-written procedures. Modern kitchens need
chefs who know how to implement these rules, and train others in safe work practices. They
lead by example so safe work
becomes a habit for everyone in
the team. And as the world gets
fatter and unhealthier, modern
chefs are asked to develop
healthy recipes that are popular
and full of flavour.
Keep up to date with market
research. Visit trade fairs and
surf the net for recipe ideas, food
trends and suppliers. Keep track
of professional cooking sites like
eGullet.com, Chef2Chef.com
and ProfitableHospitality.com.
Build up a modern CV, with
digital photos as well as menus
and stories. Not just dishes, but
cooking methods, high-tech
equipment, new products, special events and competitions.
Keep the photos safe on a PC
and put the best of them online
using the free Flickr.com or Picassa.com photo-sharing services. Start a blog where they can
show off cooking, culinary discoveries, photos and interesting
links.

Travel — at home and overseas! Cooking skills and hard
work are in demand everywhere, but if chefs leave it too
long it’s much harder to take a
break. Send them off to Europe
where contemporary cooking
has its foundations, and remind
them to do some saving.
Develop people skills. When
you’re in charge of a team, leadership makes the difference between over-stressed or under
control. Modern chefs build
skills and experience with teamwork, personality types, anger
management, negotiation, delegation and how to run an effective meeting. Plus all the skills of
organising a mini-United Nations with their people. Young
chefs are often in charge of a
team before they’re 25 and need
to lead with confidence, not just
by yelling — Gordon Ramsay is
not the role model.
Speak up against unfairness
and harassment. The old-fashioned kitchen with swearing,
dirty jokes, booze and drugs destroyed as many careers as it created. The modern team works
hard, has fun and respects others. These are the workplaces
that have no trouble with staff
retention.
Learn how to talk to the boss.
This skill is sometimes called
‘managing upwards’. Can they
make a persuasive case with senior management when they need
more equipment, staff changes,
different work hours or even a
raise?
Finally, hurry slowly. Are they
being offered more than just
money, and how will this job
help with career development?
A stable track-record with
recognised businesses gives them
a much stronger hand when applying for a better position or
asking for a raise.
Ken Burgin is a leading hospitality industry consultant. For
more information visit profitablehospitality.com or call
1800 001 353.
hospitality | november 2010
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Innovate for good
Foodservice operators should steer clear of introducing the new

We are too nice. When two key staff call in sick we
generally believe them. How do we overcome a
growing problem as we are often short-staffed?
Don’t make idle threats, but you do need to discuss your
concern that if you can’t rely on them you will have to
find someone that you really can count on. If they loved
their jobs, they would want to be at work — real illness
may be the problem, but more likely there is another
issue. It may be boredom, harassment, or maybe the
work is too difficult. It could even be the boss! There’s
something underneath this that needs to be uncovered
for the problem to be solved – time for a ‘big talk’ and
some truth-telling.
I want to start charging for bread instead of
providing it free. How should we handle this?
Take a deep breath. It won’t go without comment but if
you offer good value the upset will blow over, particularly
if you create a new and better offer. In Australia, most
casual restaurants and cafes charge for bread, but it’s
usually free in fine-dining venues. In addition to plain
bread, why not offer some classy options: parmesan
bread, corn bread or herb and chilli bread? Bread service
keeps people content while they wait for their food. It’s
more than just a courtesy and helps to pace the meal.
Can a consultant help us with our café’s
management problems?
A good consultant can be very helpful, but can you afford
them? Most consultants are usually called in when it’s too
late, and the several thousand dollars for their fees might
be better spent on selling or closing down the business.
From the consultant’s side, most of them are wary of
small business operators who want to ‘pick their brains’
but not pay for advice or make the big changes that may
be needed to really improve an operation. If you’re ready
to go beyond ‘please fix it but don’t change anything’, a
consultant would be excellent — ask for references and
give them a clear brief. It’s risky leaving problems as they
are, but less risky taking good advice.
We want to install a video promotion system in our
club to promote weddings and functions. Can the
$18,000 cost be justified?
I presume this is different to the existing system of
plasma screens that most clubs have. Much cheaper is to
run a continuous loop of photographs and promotional
messages through the existing system using Powerpoint
or slides, and invest in an iPad to show the same pictures
one-on-one as you talk with customers. If you have a
strong response to these, you can invest in something
more sophisticated, but in the meantime this shows your
pictures and messages, and gives plenty of flexibility.

Have you got a burning question you'd like the good
doctor to answer for you? Send it to him via Hospitality
magazine editor Rosemary Ryan by dropping her an
email at rosemary.ryan@reedbusiness.com.au
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just for the sake of it, writes our columnist E S Scoffer.
IT WAS interesting to read in the online version of Hospitality magazine that Crust
Gourmet Pizza Bar’s Peter Augoustis is excited about being the first Australian pizza
business to offer “deep dish” pizza.
This goes to show how slowly news can
travel even in these days of the internet expressway. And it indicates, too, how long it
can take for the locals to follow trends that
are already deeply entrenched overseas.
Your columnist, too, has felt excitement
about deep dish pizzas. When first experienced they were much enjoyed as a welcome
alternative to those thin discs of often soggy
dough layered with a veneer of odd components that have almost become a staple of
fast-food feasters.
But that was back in the early 90s. The joyous discovery was made in, of all places, the
Finnish city of Turku, where the inhabitants
live in either almost permanent daylight or in
a seemingly endless night. Delving deep into
a wholesome, ample dish of pizza became a
nightly exercise in sustenance and economy.
Sadly, this enjoyable diversion has been impossible to repeat despite long and lingering
scans of pizza parlour menus. Or perhaps I’ve
simply been looking in all the wrong places.
Certainly, chef Augoustis is on the money
when he says Australians will get “a style of
pizza they’re unlikely to have tried before”.
Let’s hope therefore that Crust’s customers
are as excited about this development as the
boss claims to be. If not, it will be yet another “exciting” innovation that burns and fades
as fast as a New Year’s Eve firework. And
there have been a few of those, as any visitor
to one of our trade shows can attest. It’s a safe
bet that somewhere along those lengthy aisles
there will be a stallholder or three spruiking
the latest gee-whiz products promised to cut
costs, speed service and get bedazzled customers flocking through your door.
A common thread is that these allegedly
exciting innovations are imported, mostly
from the US, the fast-food capital of the
world, where the emphasis tends to be on the
fast rather than the food.
Oddly there seem to be few such products
emanating from home turf. Our own innovators are out to lunch so far as foodservice is
concerned. They’re content to let this corner
of commerce be deluged by hocus-pocus from
the land of snake-oil salesmen.
There is a regular influx of enticingly packaged products offering allegedly bright new
ways of turning a quick profit. They come
complete with set-up strategies, marketing
plans, sales figures, projections and glowing

bottom lines.
Unfortunately, they’re all based upon a demographic that’s not only an ocean away but
also an ocean apart in many ways.
Why should a concept derived from and
created for a nation on a culinary bypass be
deemed suitable for a land where chefs are
bigger stars than X-Factor wannabes and a
restaurant’s survival can depend on the standard of the crema on its short blacks? Surely we are not still falling for the old three-card
trick that it’s American, so it must be good.
There are, of course, some hugely notable
exceptions in the menacing form of the really big players in the field of franchised food
outlets. But they’re few and long-established
and their presence means there’s now little
scope for new entries.
We are sated with burgers, fries and chooks
in numerous disguises. And when we tire of
those, the cuisines of more than a hundred
countries await us. We are spoiled for choice
and innovation fails to excite.
Better therefore that our local go-getters
pay less attention to the latest over-hyped
“amazing” and “exciting” sensations from
overseas and concentrate instead on improving and enhancing the wealth of products already on their doorstep.
It’s a trend slowly taking root, backed by
more stringent labelling regulations and the
swelling ranks of those determined “to do
something for the environment”. The feelgood factor is rapidly gaining ground as a
marketing tool and a purchasing decision.
By sourcing and eating “local” produce,
chefs, restaurateurs and diners can co-mingle
in a cosy glow of doing good, reducing carbon footprints, helping the environment and
all those other warm and fuzzy feelings as
they turn off the outdoor heaters and head
off home in their CR-Vs.
“Local” does tend to take on a somewhat
stretched interpretation in a land as vast as
Australia; a far cry from the towns and villages of Europe where fruit, veg and meat are
just down the road. But it’s a huge movement
overseas and one that, for once, our own
foodservice industry would do well to import
and develop.
Meanwhile, I think I’ll chow down on that
authentic Chicago-style recipe promised by
chef Augoustis.

hospitalitymagazine.com.au

HOS . NOV 1 0 . P G0 3 7 . p d f

Pa ge

3 7

4 / 1 1 / 1 0 ,

1 2 : 0 6

PM

whatsnew

shelfspace
1

5

3

2

6

4
1 Coffee cups to eat. Coffee
company Amanti has introduced its
innovative new product, edible
coffee cups. Amanti’s Chocolate
Lined WaffleCups allow you to
serve coffee as well as the pleasure
of eating the cup itself. Coated with
premium quality chocolate, these
delectable WaffleCups can
withstand the temperature of
warm, silky café lattes, frothy
cappuccinos, hot chocolates and
even espresso shots. They are also
being positioned as perfect for
other uses from serving liquor
shots and desserts, to ice-cream or
fruit. And they are also eco-friendly.
More: coffeegateway.org
2 Mousse flavours for summer.
Edlyn has produced a new range of
exotic summer time flavours for its
mousse products, including
mango, passionfruit, and mixed
berry. Providing a quick, easy and
versatile dessert offering, the new
mousse flavours are expected to be
popular with cafes and restaurants

hospitalitymagazine.com.au

putting together their summer
menus.
More: edlyn.com.au
3 New for the finger food
menu. The Markwell Prawn and
Barra Twister range is an innovative
new finger food offering that aims
to set a new benchmark for quality
in the foodservice market. The
Twister range has a hand-made
appearance with high quality
ingredients and no added MSG.
The products are 140g portions
designed to be the ideal size for
substantial finger food or entrees.
The new range includes Chilli
Prawn Twister (whole peeled
prawns spiced with chilli and herbs
and rolled in a crispy thin pastry),
Barra Twister (a barramundi portion
with a citrus and herb seasoning
enclosed in a crispy light pastry),
and Mediterranean Twister (a slice
of barramundi seasoned with
mixed Italian herbs and then
wrapped in a crunchy pastry).
More: markwellfoods.com.au

4 White wine needs to breathe
too. While most people allow their
red wine to breathe before
drinking, many are unaware that
the same principle applies when
drinking white wine. To help, Vinturi
has launched the Vinturi Essential
White Wine Aerator, especially
designed to aerate white wine in
the time it takes to pour a glass.
When wine is poured through
Vinturi, its sleek design creates an
increase in the wine’s velocity and
a decrease in its pressure. This
pressure difference draws in air,
which is mixed with wine for
perfect aeration.
More: australiavinturi.com.au
5 For the dessert menu. Joining
the Nestlé Dessert Mixes range of
dehydrated dessert mixes for
foodservice is the new Panna Cotta
Dessert Mix that offers another
quick and simple way to create cost
effective desserts. The mix can be
used to make a range of different
desserts. Suggestions are available

in Nestlé’s new Sweet Summertime
Recipe Book that also contains
ideas for ways to use all the Nestlé
Dessert Mixes range including
Crème Brûlée, Crème Pâtissière
and No Bake Egg Custard.
More: nestleprofessional.com
6 Muffin magic. New from
George Weston Foods Foodservice
is The Ministry of Muffins, a snap
frozen range of muffins developed
for foodservice. The varieties
include Double Chocolate Chip,
Blueberry and Banana and Oat, and
are available in two different sizes:
regular, 100g each at 72 muffins
per carton (24x3) and Mini, 25g
each at 96 muffins per carton
(24x4). GWF said the new range
provides the convenience of
portion control and the improved
economy of reduced packaging
costs and preparation time, and
also allows operators to minimise
wastage by thawing to serve when
required.
More: georgewestonfoods.com.au
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NOVEMBER

MARCH

29 Sydney Seafood School, Matthew Kemp;
Restaurant Balzac chef Matthew Kemp
demonstrates an example of one of his stylish
but approachable dishes. See
sydneyfishmarket.com.au

1-3 International Pizza Expo 2011, Las
Vegas; If you're a pizzeria operator looking to
improve your business the giant Pizza Expo is
the right place. The three day event is the world's
largest pizza tradeshow. See pizzaexpo.com

DECEMBER

20-22 Fine Food Western Australia; Western
Australia's largest food, drink and equipment
trade event for the retail, foodservice and
hospitality industries returns to Perth. See
finefoodwesternaustralia.com.au

8 Sydney Seafood School, Brent Savage; At
his restaurant Bentley Restaurant and Bar chef
Brent Savage combines some of the wizardry of
molecular gastronomy with honest flavours and
excellent produce to create exciting dishes. Don’t
miss this chance to see him prepare one of his
favourite seafood dishes at this class. See
sydneyfishmarket.com.au

JUNE
19-21 Foodservice and Bakery Australia,
Melbourne Convention and Exhibition
Centre; This annual trade event for the
foodservice industry next year heads to
Melbourne. Come along to see the latest in
foodservice and bakery equipment, ingredients,
products and technology from the hundreds of
exhibitors. See foodserviceaustralia.com.au

2011JANUARY
25-27 Bocuse d'Or; Chef Russell Clarke, from
the Brisbane Convention and Exhibition Centre
will be competing for Australia in this prestigious
biennlal event in Lyons, France. See
bocusedor.com

An industry health check
continued from page 21
unfair — that is, they're going
around asking select businesses to
participate. Every aspect of it is very
NSW. Disorganised, unconsultative
and typical of the way this government approaches regulation.”
Restaurant and Catering is discouraging NSW food businesses
from participating in the Scores on
Doors system, but on the other hand
is encouraging those in Brisbane to
take part in its Eat Safe star rating
system.
Hart says that the star rating system is a much more appropriate system because stars portray a more
positive image than letters, where C
tends to suggest failure.
“The system in Queensland is
quite simple,” says Hart. “You have
the possibility of a five, four or three
star rating. All of those levels still
look as if you're promoting a positive. It's only when you fall into the
two or one star that you don't get a
sticker to go on the door, because
you're falling into the unsatisfactory
territory, in which case you get a notice that you need to improve.”
“Once you've improved, then you
come up to the three star level and
you're then in the acceptable zone ...
38
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Learn seafood cookery from Brent Savage.

Once you're in the acceptable range
you're still showing a rating that
looks like it's positive yet the information to the consumer is pretty
clear that you're only just acceptable.
It's well thought out and if NSW was
a bit more open to that sort of thinking we'd end up with a better system.”
Despite these concerns, there’s an
undeniable push, both from hospitality professionals and consumers, for
more transparency of the inspection
process.
Riccardo Roberti, chef and owner
of Blackwater Ristorante in Sydney's
Sans Souci, agreed to participate in
the pilot after being approached by
his health inspector about six months
ago. Blackwater Ristorante received
an 'A' after its inspection, which, according to Roberti, was quite a rigorous process.
“They come down and they've got
a checklist, so to speak,” he says.
“There are two of them [inspectors]
and they walk through the premises.
They're pretty anal these days which
is a fantastic thing. I haven't ever seen
them this strict.
“They stick thermometers into
particular items in the fridge and then
they go about doing the inspection.
They shine a light underneath the
cooking equipment to see if everything's clean under there, then they'll

go down to the garbage bay and
make sure that you've got the floor
waste trap in there, adequate ventilation, that the bins are kept clean.
Then they go back into the cool room
and check how you store your stock,
to make sure you don't have fish
above raw meat or meat sitting above
fruit and vegetables.”.
Roberti says he will definitely volunteer to participate in the Scores on
Doors program if it is implemented
next year, as Blackwater is his fifth
restaurant and he has always passed
his inspections without a problem.
He is, however, sympathetic to other restaurateurs who haven't been as
proactive when it comes to the cleanliness of their kitchens and the equipment they use. “Some smaller establishments might feel the pinch
financially where they have to reinvest in the kitchen,” Roberti says.
“I've seen some shonky kitchens in
my time and a lot of them haven't
been refitted since the 80s. Back then
it was okay to have chipboard
laminex benches — no longer. Stainless steel benches are very expensive,
very costly equipment.
“So it's going to hurt them financially and it's going to give them a
headache to keep on top of it and be
a bit more conscious of the way they
handle their food. But other than
that, it's about bloody time. I'm all

thumbs up for it.”
All Day Cravings, a 55-seater cafe
which targets warehouse and office
staff in the NSW suburb of Glendenning also earned an 'A' after agreeing
to participate in the pilot program.
Owner Terry Chaouk believes
Scores on Doors is a neccessary and
natural response to the growth in the
number of discerning 'foodies' in
Australia.
He says the program will benefit
those business owners that put the effort into making their establishments
A grade, but believes that is should
be a mandatory system, not voluntary.
“It makes cafes be on their game,”
Chaouk says. “It makes us all have
something to work towards —
achieving an 'A'. It's enough having
to worry that the health department
is coming in and if I get a 'C' I'll have
to display it in the window and it'll
obviously affect my trade.
“It gives customers peace of mind
knowing that the health department's
been through the shop, because all
they see is the front of the shop. They
don't see what goes on in the cool
room or underneath the fryers. People worry about getting fruit from
Woolworths let alone getting food
from a cafe where you don't know
what's going on behind closed
doors."
hospitalitymagazine.com.au
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