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= From PAGE 1
Or Melbowrne's own Nicolas

Poelaert of Embrazse, who carries
the theme of herbs and fowers from
his garden through to the fairytale
picture-book “winter dessert”,
Fishioning moss, toadstools, soil
and bark chocolate, ice<cream
and meringue (pictured on the

Bvious 1.
. "'I'mii%ﬁin evolution is the
future of food,” says another festival
guest, Massimo Bottura, the Halian
r];ef known for his mng:m:i marriage
o ional authenticity and cutting-
dﬁtﬂhﬂi . “The latchen iz a
whirlwind of ideas. Everything 1 do
has a direct or indirect relationship
to the world that surrounds me.

a chef’ one to live not
o el
of the world.”

To think and act locally.
Working ba inorderto move
forward. Taking the lessons of the
past and mixing it with discoveries

Brazilian superchef Alex Atala will be here for the Melbourne
Food and Wine Festivalin March; above, Atala’s sea urchin in
champagne gelating,

to arrive at'a time and place where
London-based Frenchman Claude
Bosi becomes the poster-child for

the new vanguard: breeding and

Hiipacs, Bostoll et pock s
with a pork main mP:rEdErﬂ to m
whole beast, an approach old-world
fine-dining restaurants — with

their dedication to excess —would
nary have considered. (Poelaert will
join Bosi ata festival MasterClass).
“Those housewifely virtues of no
waste, make do and mend,” ventures
Dupleix, “it';jlludst fantastic to see
them beirig built into gastronomy at
this level.”

“T think we were getting a bit
00 cheffyand preoccupied with
arguments that weren't really

important,” agrees Thomasina Miers,
yetanother fEs‘l:w:ll guest happy
to wave mﬂ'lmym of
intense {and it must be said, fruitful)
expenmentation. "I mean, cook with
the best that you've got around. [ love
taste and Havours from around the
world, but mostly I'm dmmbyiu-ca]
and seasonal

1t's 2 comment full of
contradiction for any who take
Miers at face value — thatofan
English girl behind Wahaca, the
Mexican cantina turning the British
notion of said cuisine on its head. It
should be safe to say “the best” this
London-based has around has
little to do with the fresh, market-
driven Mexican street food she loves:
to cook. But Miers serves as another
face of the supernatural movement;
those for whom authenticity does
not necessitate stfict adherence to
tradition.

To wit, her mountain-to-
Muhammad venture thathas seen
British ucers cultivate those
uniquely Mexican chillies and
aromatics 5o integral to her kitchen.
“We're completely authentic to the
Hamurs&ndpm the tastes and to the

i Mexico,” Miers says.
mﬁyﬂne who has tasted her
spiced tomato and olive sauce-

smoked herring tostada

'nhe“ﬁshuugmoﬁ‘ﬁnglm'smm

coast and smoked to order) would
find 1t difficult to disagree,
“It's not just staying true to
roots,” elarifies Rex Morgan of the
tural phenomenon. While
isiting for the festival next year, the
m Zealander witha pﬁm
for indigenous Maori ingredients
wﬂ] demonmm complexity in what
a simplistic concept. “It's
bemg onest to what the cuisine is."
Even if, as in Alex Atala's case,
such honesty should lead him to
laud the delicacy of a metreJong
Amazonian worm. Bon appetit
SARINALEWIS
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2010 AT A GLANCE

For those without the time to ce it all, here

are some of the Melbourne MWRFHHH
highlights. For tickets and booking details,go to
mefbournefoodandwine.com.au or call Ticketmaster on
136 100. Full program of 250 events, including 100 for
under $100,on sale from December 8.

Miele Hands-on MasterClass

GET your hands dirty as four of the festival’s international
stars fead three-hour sessions for 12 ticket-holders in the Miele
Gallery. Cook and eat with Thomasina Miers (street-style Mex),
Michae! Psilakis {deconstructed Greek), Gontran Cherrier
{trad French baking} and Ana Sortun (the spice gueen).
When: March 20-21. Where: Misis Gallery, Coventry
Street, South Melbourne, Cost: $220 a session.

Theatre of Ideas

ITALY'S Massimo Bottura (Lhe artist philesopher in
chei’s clothing) talks food Inspiration with Spain's
Andoni Luls Aduriz (the intellectual culinary magician),
Presented by Matt Preston,

When: March 21. Where: Federafion Square. Cost: 325,

Earthly Abundance — the Dinner

FROM the farm to the table, thisis the evenlng Prahran
Market transforms into an edible noctimal garden as
America’s leading chefs make stars of Victoria's wine and
Food bounty with a lavish three-course meal,

When: March 17 Where: Prahiran Market Cost: $195.

Langham Melbourne MasterClass i

IT I3 the heart of the festival: Mmﬂtaﬂ,m the
movers and shakers in the olobal food and wine industry.
come to Insplre-with demonstrations of culinary magle
married with talk of technique, ethos and pmmTut!ngi
of two dishes provided per session.

When: March 20-21. Where: The Langham Meibnm
1 Southgate Avenue, Suuuuhanh Cost: From $320.

Acqua Pmﬂnhlwh Experience

DISCUSS, debate, taste and [eam about wine with world-
class panels. Two-hour session,

When: March 20-21, 10am-12.30pm and 2-4pm.
Where: Melbourme Conventlon and Exhibltion Centre.
Cost: $160.

Wine Retreat

N FﬂRMAL,anurtalnTng ‘evenis with knowledgable wine
personalities

When: March 20-21. Where: The Langham Melbourse;:
1 Southgate Avenue, Southbank. Cost: from $320 (partof
Langham lehmu-m- MasterClass full dayor mﬂﬂ}.

mmcm Dinners

MASTERCLASS spills Into Melboums's top restaurants,
Thomasina Miers at MoVida, Bourke Street, Alex Atala at
Jacques Reymond, April Bloomfield at Breezes, and David
Kinch at Number 8.

When: March 17-23. Where: Melbourne’s best restaurants.
Cost: from $110.

MasterClass Winemaker Dinners

STX exclusive dinners, Italian winemaker Giuseppe Vaira
shares the wines and passion of his heritage, while Sarti’s:
Riccardo Momesso creates a five-course degusiation
celebirating all things Piemente, or sip from Rockpoal
restaurateur David Doyle's $40 million wine collection
over a four-course dinner prepared by Neil Perry.
When: March 19-21. Where: Melboirne’s best
restaurants, Cost: from $150.

= WATAZE W2
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Make your moth water with 100 everits under $100.
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Brushing off the European masters :

The food of the Americas
is blossoming, writes Sarina Lewis.

UISINE from the Americas

will demonstrate its re-

emergence on the world stage
at the festival in March:

So long in the shadow of the
European masters and routinely
derided for its fast-food culture, the
American continent is undergoing
reappraisal, forced by its top
chefs — in no small part due to
their creative blend of traditional
technique and local produce
wrapped in the embrace of ethnic
diversity.

It is an ethos shared by each of
the seven ground-breaking chefs
Aying to Melbourne — fusion
without the pimmicks, an

authentic blend of cultural history,

present place and personal
philosophy. It's Josiah Citrin
combining his French heritage
with southern Californian
produce and hospitality to create
a lobster bolognese with black
truifies and basil at the two-

star Michelin restaurant in Los
Angeles, Melizse. The passion of
David Chang from New York's

Momofuku for traditional Korean
combined with all-American
platters of country ham —
mcungruous only until one grasps
his “this is what 1 eat, this is what
[ am" mantra.

"We are still growing up, we
are mastering techniques and
gaining ground at a great pace,”
says Brazilian chef Alex Atala of the
Americas’ resurgence. Atala has
done this with priprioca: a never-
before-used Amazonian root that
must be distilled before inclusion
in savoury or sweet dishes. The chef
spearheading New York's Greek
renaissance, Michael Psilalds,
believes such culinary development
has only become possible with the
evolution of the American
Psilakis says the rebirth of the
continent’s cuisine has been forged
through exploration and evolution
of the once narrowly defined idea of
“ethnic cuisine”.

“Some really talented chefs have

the boundaries and opened

the barriers with things like, in my
case; Greek cuisine,” he says.

Diavid Chang from New York's Momaofuka,

was allayed.

Poelaart,

Meeting of minds

When Frank Camaorra wae asked to host British chef
Thomasina Miersin his MoVida kitchens, Melboume's
master of Spanish admits to initially being somewhat
hesitant. " There is always a confusion between Spanish
food and Mexican food,” he says. A couple of cross-
continent phone calls fater and Camarra’s uncertainty

They had found common ground — ot in. ingredients
nor culinary styles, Camorra emphasises, but in
philosophy: “*What she tries 1o do is what we try and do
with Spanish food —
make It & bit of fun and Just do things quite simply. Food
has that share quality about it as well.” The pairing results
from a push to open more of Melbourne®s kitchens to the
festival's international guest chefs: to match ethos and
culinary emotion, bringing together like-minded Kitchen
createurs in a spirit of generosity.

The Roval Mail's Dan Hunter will host Spain‘s
Andoni Luis Aduriz Tn an event pairing former {eacher
and student; Hunter served as head chef under Aduriz at
renowned San Sebastian restaurant Mugaﬂ'lz. So popular
is the duo that the event is aiready sold out.

__ Butother collaborations still available include

the bolshy Amarican-Karean David Chang at Andrew
McConnell’s Cumulus Inc, Brazilian Adex Atala at
Jacques Reymand, and & meeting of Gallic minds at
Embrasse as London-basad Frenchman Claude Bosi
enters the local kitchens of poet-gardener chef Nicolas

just uze really good ingredients,

SARINA LEWIS

Getting it together

In a new event, leading international chefs will host hands-on cooking classes, writes Sarina Lewis.

UST as our supernatural chefs
are attempting to close the gap
H:;d produce,
this sina ds-on
Masmrclass?w m straddle the
divide between listening and doing:
for the first time in Melbourne,
four of the world's leading culinary
lights will be working the stoves
alongside the public. And Boston's
spice queen, Ana Sortun; couldn't
be more excited.
*It’s great. There's mot enough
of it,” says a laughing Sortun of

her hands-on MasterClass lessons.

*If I could quit my job and just do
that...”

In a three-hour session, Sortun
will take 12 ticket-holdersonan
exotic spice tour, roasting, b
grinding and lﬂh:lmte]}r cooking an
array of Greek, Moroccan, Lebanese
and Turkish-inspired dishes. “It
will be something of a spice clinic,

because that's really whatwe doat

Oleana,” she says of her acclaimed

Turkish-Lebanese restaurant in

Melboume's sister ity of Boston,

Massachusetts. “So we're doi

little spice lessons on what makes
taste Turlish, Greek

or Moroccan. It's about creating

full-bodied food that's ot heavy but

veryrich.”

aPPI?:FNW York's king of Greek,

the hands-on class is a chance to talk

deconstruction.

“I'm not a molecular chef."

says Michael Psilakis of the stellar
cuigine he serves at the Michelin-
starred Anthos. *Basically I enjoy
looking at food in terms of flavour
and flavour combinations." Good
news, then, for those eager to
e Psilakis’ particular brand

Greek cuisine, mixing ancient
secrets with modern handling: think
plays on pickled figs, home-made
pita and mastic ice-cream.

neading irvana with Gontran
Cherrier, a fourth-generation French
baker whose ing talent and
model pood looks have garmered him
an enormous following in France,
The former baker and patissier at
Michelin-starred restaurants such
as 'Arperge and Lucas Carton will
reveal traditional secrets. Take home
what you baked? Bien sur, oud!
Thomasina Miers' class will
take on the character of of Mexico's

i

spicy streets where tostadas and
tortillas, citrug-spiked fillings and
salsas are the order of the day. “It's
about that lovely sunshine and heat
that only Mexico can produce,” says
Miers, Think pipian, a green mole -
made with tomatillos, green chillies,
fresh coriander and thickened with

on one of Miers’ gorgeous chicken
turtillas. Even better when you've
been taught the secrets.

Where: Misle Gallery, South Melbourne.
When: March 20-21.

Cost:$220 per three-hour session.
Classes limited to 12.

MAIN COURSE
Make a meal of 250 events in 12 days, Victoria-wide.

The 2010 Melbourne Food &
Wine Festival has something for

everyone. Selected pre-release
tickets are available now.

The full program is on sale
online from B December.

Browse the delicious line-up at
melbournefoodandwine coman

Join in 12 - 28 March 2010

- melbourne
wine
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WE ’ RE s E RVIN G u P Melbourne is proud to welcome 25 of the globe's

most trailblazing chefs and winemakers to create

TH E FINE ST CHEI’S f;;r Y;ﬂ P;hi i_in;'ﬁt _fﬂﬂ]d :ﬂiaw;ne exp:lri;fmes on
rt t
AN D WIN E MHKE Rs M asterCiEas?icqi?;ainz Glaﬁah?me;xlﬂice.

Miele Hands-On MasterClasses and a host of

2010 LANGHAM M:ELBOU'RNE gastronomic fe:aats and wine dinners. All far
MASTERCLASS IS ON SALE NOW toogoodtosraies

Browse the delicious line-up at
melbournefoodandwine.com.au

Joinin 12 = 23 March 2010

- melbourne
< food&wine

@ THE &2 AGE

THE LANGHAM IMMER BESSER

Melbourne




