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KITCHEN CRAFT: Nico Moretti's classes include nationality themed sessions such as Italian, Vietnamese, 51 Lankan or Balinese, and mixed cuisine classes,
while the self-taught cook has plans for culinary tours. Photos: Grant Carrall

Simply impressive cuising

Nico Moretti's cooking school in Leederville offers an exotic taste experience,
if that’s what the punters want. Dan Wilkie reports.

100 Moretti snys his cooking technigues are simple,
bt sure 1o impress.

“I's something that people could easily wow their
Ffroends and family with, without having to go to a whols kot of
trouble,” he zays with & smile

The former chemical engineer is owner of Leederville-based
Cooking Passions, a cooking school for those interested in cre-
ating restaurant-style meals at home,

Mr Moretti teaches 28 different classes using a televisson
cooking show technigue 1o demonstrate recipes and El.'llbk:il:g
tips for up o 1 particapanis,

The classes include nationality themed sessions such as
Italinn, Viemamese, Sr Lankan or Balinese, and mixed cuisime
classes where Mr Moreth reveals the technigues mvalved iy
creating his favourile dishes.

Mr Moreit: says there’s no time for complacency either, as
EVETY few months a new st of recipes is added o Cooking
Passions’ growing meme

“Ewvery three 1o four months we introduce a nevw class, and it
qusit really depends on sort of what 1've been cooking myself,
ani sharing around, or also sometimes what some of our clients
have asked for,” he says.

The classes are only limited by the number of people that can
fit around the impressively sized kitchen bench overfooking the
traditional Balinese garden at Mr Moretti’s Leederville home,

“We slaried the claszes bere st our home, because we've got
a fantastic gourmel kitehen setup,” he sxys,
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“We thought we'd siart off bere just to ses if the concept
would catch on, with the plan of maybe moving on and look-
ing for & commercial premise somewhers, but the feedback we
were g\crli_ng_ back from owr cliends swas thal we had a mul|y
camfortable space.

“The clients feel very welcomed here and because it is a
home environment they feel that they could go bome and do
at m their own kitchen.

“It's not like a commercial restaurant kitchen where some-
timses the equipment might be a bit too high-tech for them; they
recogniss that this is a domestic kitchen and they should be able
io take the recipes home and do them al home.

“That's really the goal for the classes, to provide recipes and
dishes that people will ultimatzly be able to cook ot home."

The relaxed nature and simple techniques have proved popu-
lar with the Cooking Passions classes are regularly booked to
capacity well m advance.

“Or classes appeal to 8 wide mnge of people; people whao
like to conk and want o add some new recipes to their reper-
inire, but also the classes are super-relaxed and social so iz
great for people who don™ necessarily like to cook but they
Iike bo eat,”™ Mr Maoretti says.

“We've kept the classes as more of & cooking class demon-
sirafion so they don’t have io feel mtmdated aboul having
o get up and :h|:||'| in fromt of punple ar 'having 0 prépare
things.”

And for thoss not content with learming how 1o creale suc-

warw.wabusinessnews.com,au

culent surprises in their kitchens, Mr Moretti organises immer-
sive food-holiday experiences in exotic kcales, including Bah,
Spaimn and ltaly, and has plans 10 expand the program 1o France
and Maoraccn.

“These are places wiere I'm intrigoed by the coksine and also
the culture a5 well,” Mr Moretti says

“The ivpe of tour that we do we call a cuisine and culnme
tour, 0 it's an opportunity for peopls to leam a little bit of
cooking, but it is a holiday as well so there's plenty of time for
people just to chill owt.”

Although not a traimed chef, Mr Moretti has a cookmg pedi-
gree

Mi¥oretti's father, Vito, established the first talion restau-
rant in Lomdon, Cmtario, in the 1950s,

“Having Italian parents and grandparents food is always a bit
of 2 religion and a bit of a passon,” Mr Morettl sxys.

“I*m self tanght when it comes to cooking; I classify myself
a5 a cook | guess,

“We do a lot of entertaining with frends and family, and
having a bit of in interest in food 1 abways like trying different
things

“Being a cook, and self taught ax that, [ like to keep things
fairly simple and straightforsvard becanse that™s how [ do it, so
thaatls b 1 want 1o tesch my classes as well.

“1 use simple, fresh ingredients, and bet the produce really
apeak for itself rather than kaving too much involvement with
technigue.”
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