P
NEW rounﬁ*:
NEW WORLD

A compendium of recipes from the finest
chefs working within the innovative
Rustralian style.

NEW FOOD
NEW WORLD

004 MIN

Something extraordinary is happening in the
restaurants of Australia. East meets West in their

kitchens to produce freshly delicious, distinctly
. % ] flavoured menus that are changing the way we think

. about food. The Wizards of Oz, some of the finest
Jr\

¥ chefs in global cuisine, are cooking with a unique

- W o attitude; combining the best of the world’s culinary
/' ' ' influences including Italian, Greek, Thai, Chinese
SN and Vietnamese.

Their bold eclectic approach to food has filtered
into top London restaurants. Yet only Australia — with
Its unique mix of European immigrants, traditional
Asian communities, backpacking youth and unrivalled
food produce — could have created Mediterrasian food.
Within this definitive collection of recipes, from some
ISBN 0-233-05407-5 of the world’s most exciting chefs, lies an evocative

" I ‘l H “' look at the birth of a food culture,

780233994079 Take part in a culinary revolution with these daring, A e
mouth-watering recipes. P B Dy
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A GREAT BiG MELTING POT
Australia has come of age, at once recognizing the integrity of its parts, while finally
coming to terms with its whole. A remarkable achievement, and perhaps only
possible because so much of it has to do with eating. Or perhaps because its people
are among the most open in the world. Without a heritage of their own to cling to
(okay, so the first settlers came with a British food culture, but who from the next
generation would insist on stew when risotto was on the menu?), they were more
than happy to see what else was cooking, once those who were cooking finally
opened their kitchen doors. Where in the world would you find such a people so
open to change? Imagine trying to introduce a new food into Italy or Spain. The
Mediterranean diet hasn't changed in the last 2,000 years. Try changing classic
French cuisine, and you'll get a frying pan thrown at you,

The chefs behind the integration of Mediterranean, Asian and *Australian’
culinary principles understand better than most how it all happened. Ask any of
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them why their food is so good and they will tell you that they've watched it grow
roots. They understand their food and they understand their country. David
Thompson of Darley Street Thai thinks that they didn’t have much to lose: ‘We didn't
have to discard any preconceptions about food while accepting it into our own
culture. The only thing that we were happy to throw out was the white food our
mothers were cooking for us. When Australia started to change after the war, and
began to drift away from its Anglo-Celtic heritage, it wasn't sufficiently entrenched to
impose its culture on the newcomers. Assimilation of the new migrants was
encouraged of course, but unlike in England or any other established culture,
newcomers did not have a culture thrust upon them.”

Neil Perry, Sydney's most prominent personality chef, gives full credit to his
compatriots for the rise of Australian cuisine: ‘| think we believe in ourselves here
and we develop our own flavours. | don't think we're afraid of developing our own
ideas. Australian people don't rip ideas off, they allow themselves to be inspired.’
Bill Marchetti, German-born Italian migrant who now owns The Latin, one of the two
oldest surviving Italian restaurants in Melbourne, agrees: ‘Australians are
particularly open; without a culture of their own, they're a bit like a blank page. It's
great fun putting things on the menu and they taste it and say “Wow, what was
that?” You do that in Italy and they'll lynch you. If | had a restaurant in Milan, I'd be
cooking Milanese food. If | used a Sicilian style for some dishes, they'd say “Hey,
what do you think you're doing?™

But it took something more than an open-minded punter to turn the tide so
radically from the lamb stews of the fifties to the chilli king prawns of the nineties.
Something else was happening in the kitchens of Australia. Traditionally,
apprentices had gone into cooking because it was a skill to learn, like mechanics
perhaps. It didn’t tend to attract graduates or professional people at a turning point
in their lives. Says David Thompson: ‘We were at the cusp of change; people were
going into it because they liked to cook rather than merely as a trade.’ The new
kudos attached to being a cook means that it now attracts the particularly creative
and the ambitious. He points out that both Chris Manfield and Steve Manfredi
trained as teachers, while Stephanie Alexander and Gay Bilson were both librarians.
Peter Conistis, the film graduate, Beh Kim Un, the chemist, Philip Searle, the artist,
Janni Kyritsis, the electrician — they all made a conscious decision to cook for
pleasure, rather than being forced into it simply because it was a job. ‘So you have
three factors making up this new movement,' David Thompson, the history
graduate, summed up for me, ‘volition, ingredients and also the growth of the
punter. The punter is becoming very literate when it comes to eating out.’

Martin Webb adds another factor, the role of the critic. ‘The freedom you're given
here is amazing as long as you can control it," he tells me. ‘London food can be quite
boring comparatively — everyone does tarte tatin. | had a lot of problems with food
critics in London wondering why we were doing mussels with pesto.’ But there are
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