


enthusiasm.

COOKING CLASSES USED TO BE ALL STARCHED
aprons and tightty pulled back hair — a grey
world of pertect order and stern lectures on

lnmpy bechamel souces. Mo mere. Cooking is
undergolng o foedie revalution — and it's turned
technicolour, soucy ond serioushy ssxw

Heove you szen Nigella lately? Toesing her long
mone about her late mousse. Who savs
v o oo food X7

Mewr young cooks ore discovering the joy of
chopping onicns and jul

ilienning celery in o 1=-
lmeed and positve environment. In essencs,
food nowadays egquals un.

Here in Parth, voung students are snrolling in
cocking schools where food prep is as different
from domestic science as welsh rarebit is from
roulads of rabbit,

Cine of thess is 17-yearold Vivden's modal Sam
Doughty, who cotered for her fommiby of 30 lost
Christmas, preparing o smorgashoord of dishes
she'd learnt over a series of five closses with
Mioco Moretti, wha runs ths Cooking Possions
school with Urban Provider.

The humble cooking
class has moved out of
the realm of pedantic
scientific method into the
sexy arena of cooking with
love, lust and unbridled
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T just wanted to lecrn more about food and
tock myself off to his cocking classes on my
own,” she says. 'l lowved the Moroocon Passions

one so rmach [did it tarice
Deoughty's contemporaries are whizzng and
wiokking like their last meal depends upon i,
pounding awoy with pestles, turning chillies
into green curry paste and hond-rolling their
hreugh rickety meoe ;
alen jetting off t

Boy in the Kimberley to leam the tocks of the
trade in divine ssttings — which is whet 1B-yeaor-
old Alice Fotter, who cooks most nights for her
family of four, recently did in Phuket.

Australion chef Christine Manfisld leads a
conga line of faithful foodies through India
while Eylis Kwong fokes travellers back to her
Chinese rocts, Culinary expert Joanna Savill de-
livers the spicy flavours of Vietnam as part of o
travve]l package offered by Werld Expeditions.

Students on o taht budgst, like 20yvearald
Jees Bross, lecon thedr skills from cooking pro-
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groms ond hold regqular dinner porties featuring
several exotic courses. Brass wos inspired by TV
chef Jamia Cliver and uses dinner parties to en-
tertoin groupe of six at home,

"Food should be appreciated,” she seve. “Hald-
ing dinners ig a woy to enjoy it without getting
plzsed. My dinner parlies go r hours. Eating
iz not o thing that should be rushed.”

Of course, cooking courses are not new, But
over the past decade they hove blossomed right
cround Australia as a whole new generation of
foed lovers discovar the theill of cocking and the
zange of gocomplishiment thot comes with pro-
ducing o tasty, well-ploted dish. There's cotering
o call sorts of specialty fostes, ages and budgets.

Thares the sewy Mico Moreti with
his Cooking Pomslons dasses; the
pure whole food opprooch of Jude
Blereou; and closses on trodifionod
Itolicm, perfoct pastry bush food,
edible art and coke decoroting.

The tecachers are o worled lot — frorn
butchers, o professors, to maths
tecchers and housswives — but they
all shore o zeal for cooldng and a
stemdy number of students.

Jne of the young guns who has
altracted a huge fallowing with peo-
ple af ol ages ovar the past four years
iz the gregarious Iain Lowless,

Hie unstoppoble possion for food is
made even more appealing with his
Soottizh brogque, which accompaniss
hiz homds-on classss in Subicen. The
secref, he sove, is to moke it look easy
in o user-friendly environment.

Groups of 16 prepars menus on
themes such as Iolicm bistro, tapas,
modern Thod ond the perfect dinner
purty cmd then eat the results over a
lemzs of wrine.

Lonwless topped into this merkst
nicha cfter 20 vears in the restausant
industry when friends started asking
hirn to conduct workshops.

"Twecmted to showr people hower they
could cock like a chef in thelr cwn
home,” he sayvs. "I don't like the wey
chefs make things look hard in their
television shows. Coaking in itself iz
octually quite eosy: [ alwenys show them the best
wrary cmd lecove it up to them.”

Lawless said it was incredibly rewardineg to
s2a o group of under-258 come in ond ask him to
foke thern through o whels bangust menu.

"Instead of going out to dinner they wonted
to do it all themselres,” ha save. T taught them
hew to meke fococcia, gruyere and onion torts,
pomettone. They just loved it

Moretti hos a voung disntele flocking te his
BECY, surf and turf and pasto-moking closses. For
#1000, he shows them the tricks of the trade before
thery tuck in and go home with five recipes

T had cne motherdaughter couple come
mlong,” he soys, "The mother couldn't cook and
wanted her domghter to learn. She came aleng
reqularly for a couple of meonths and leamt so
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much. [ had o father-domghter coupls come in
o1z well "

Baoth chefs also report that the corparate mar
ket iz huge - particularly with loowr firms — with
the spin-cffs for the company coming from stedft
bonding by cocking a meal together,

boys Lawless: "Minter Ellison and Freshills
hove done some classes with me. And [ hove
worked with staff from the ANZ bank, KEMG and
the Department of Cormrective Services. That wos
a big one = 110 paopla.

"Tt iz fontastic to see barriars break desarn when
they all have to prepore a meal togsther and
then serve it over a glass of wine.”

Moratt, who has besn doing demonstrotion-

MNMEW ZEALAMND

gtvle classes in his Balinese-inspired home for
eight yeors, savs the trend now is for firms to
enterioin their clients with o cookdng session.

There ars lots of lawr firms who entertain this
wory,” soys Morettl, “A lot da it for end-ol-year
thembyrous, They find it a more relaxed way of

dealing with pecple. It givasz a focus and they

don't heoes to talk shop gll the time,”

Ag long o= they don't imbibe toa much. He had
one group of lawyers who wara very wall re-
freshed during the demonstrotion of a fish dish
wrupped in baking paper.

Unfartunately, ones of the guys wasn't paving
attenticn and when [ served the dish he tried to
ent the paper,” says Morstt.

Moretti also leads overseas tours and hos just
returned from an eight-doay trip to Bali where the

group did workshops on Indotesion cookeryr as
well as rmoking thei atme

He also tokes annual trips to Tuscany and
Span and ~ mora locally — to MargoretRiver

Upper Crust in West Parth ado
room style approoch ond participomts com w
well-known Perth chefs, such as award-winning
Hadleigh Troy from Bestourant Amuss, prepare
dishes from their restourant menus.

1 Rt

deli in Mt Lorwley — where
regular homds-on Gourmet
with 12 participomnts who prepore o the

mec] during the dey and come back w veir
pariners to eat the restaur ¥
mecl at night. The cost is $80 for the
student omd 70 for the partner, writh
BYO wine. The class sees groups of
24 hoa through five coursss — o sam-
ple menu of which iz smoksd trout
conope, jerusdlem artichoke soup
with truffle butter, rucchini pudding,
lemb stew and checolate fondont,

Kenyon, an economics professor
A who works port-time ot the Curtin
Graduate Sch of Business,
the popular sessionz followed cn
from his Cordon Blokes closses which
he stomted two vears doo at Tars cofe
in MNorthbridge.

"Guys would come along and pre
pare medls for their pariners, =0 we
decided to turn the class ints Gourmest
Baturdeoys which run frorr
fill 4pm, including
they all corme b

After 30 voars of te
cookery, Glovanni Maioromea — kncoern
in the industry as the Gourmet God-

20IYS

fathar — has szen o few chonges in
the demographics of his students,

er cmd the studentz th VS CIp-
proach their food in g much more
ccodemic foshicn. The
coolk is educoted, wall travells
well heeled - cmd these ore the o
ers who are cousing o minor revall
tion in the food industoy

While a lot of Generction ¥ students attend his
cooking classes ot Designed Eitchen Applian:
in Subioce, Maicrono soys it's those on the cusp
of Gen Y and X whe are driving the chemge,

"Thess ore the people who know about food.
They want good cuality food produced with
low chemical levels,” Modorana soys. “They're

8

" reaching the age where their kids are going to

school and they want the best for them.

“They are responsible porentzs who don’t went
i go down the focd peth that their porents did.

“They buy their food at fresh food meorkets, de
mcmigl batter quality food in restourants and v
to learn how to cook it themsalvas. [t is great.
are finalby brecking cut of the meuld.”

And heres betting they kmow how to moke a
bachamel sause — without the lumps. =M
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Cooking classes

COOKING PASSIDNS

267 Vincent 5t, Leederville.

Phone: 9228 0507

Bring a bottle of vino and enjay Mico Moretti's
classes with themes such as parties, barbecues
and surf and turf, www.urbanprovider.com.au

LATASHA'S KITCHEN

745 Newcastle St, Leederville.

Phone: 9328 8184

Learn authentic dishes from Asia’s spice regions.
wwwy, latashaskitchen.com.au

PPER CRUST COOKING CLASSES
1.-"'?? Colin 5t, West Ferlh. Hmna- 9481 4149
Local chefs teach hiow ta coak everything from
cupcakes through to Spanish tapas and paellas.

THE COOKING PROFESSOR

151\\‘:&:9'“51, MtLawley. Phone: 0411 274 712
Peter Kenyon helps 12 peaple make and then try

luscious food, www.thecookingprofessorcom.au

CODKING WITH EMMANUEL

500 Hay St, Subiaco. Bookings through
Kitchen Witch: 9380 4066

French chef Emmanuel Mallais runs three-hour
demo classes on how to master French pastry.

CUPID'S DELIGHT

1/153 Rockingham Rd, Hamilton Hill.
Phone: 9484 1784

Learn cake decorating with Julia Pergaliti who
can turn cakes into Ayers Rock or Louis Vuitton
handbags. www.cupidsdelight.com.au

103 Harris Rd, Bicton. Phone: 9319 1097
Watch the pras at work or get some hands-on
gxperience. www.mattersoftaste.corm.au

LAWLESS COOKING

531 Hay St, Subiaco. Phone: 0419 090 903
lain Lawless teaches basic skills and how to cook
a perfect dinner party. woww.lawlesscooking.cam

CODKING WITH KURMA

Fhulw 0411 104083

SE5 TV chef Kurma Dasa can demo vegetarian

cuisine at yaur hame. wawwe Kurma.net
{]Q‘.J!Cn. ||": |"I C “ :{ul; '._; %

127 Kensington 5t, Ea!t Faﬂh.

Phone: 9421 1222

Local and national chefs display their skills for

corporate clients, www.comestibles.corm.au

MONDOD BUTCHERS

Cnr Beaufort 5t and Sixth Ave, Inglewood.
Phone: 9371 6350

Yince Garreffa teaches how to debone, cure and
cut meats and make sausages. Places limited,
Ernail princeofflesh@mondo.net.au

EIGHT HANDS COOKERY SCH

EWelIngton Rd, Morley. Fhanr mus 126 829
Chef Pater Tischhauser loves bush ingredients
and European classics. www.eighthands.cam.au

DKA DESIGHNED KITCHEN APPLIANCES

145 Hay 5t, Suhlar.n. Phone: 9388 9933
Giovanni Maiorana and other chefs teach parfect
picnics, seasonal produce and steam-oven skills,
wwiw.dkashowmams.com.au

WHOLE FOOD € "DODKING { JUDE B REAU
13 Janet S5t, West Perth. I'I'Innu. Mii HBB 514
Jude Blersau teaches how ta cook wholesome
meals using real ingredients. wwwwholefood-
cooking.cam.au

CAROLINE FRANK



