urban g'riller

The first things one notices about “Urban Provider” Nico Moretti are that he's glowing with good health and

vitality, he loves what he does and he has o bloody good kitchen. Isobelle McKay joins one of his classes.

AS 10 WOMEN ond one man filter in
to his Leederville home one Fridoy afternoon
clutching bottles of wine, the genial Canodian
with ¢ wide smile explains that ofter years of
l.l.ll:ulclng in the ol |r|r_'i|_|5t_r:,r. he decided to toke
tha plurge ond pursue his passion.

Eight yeors later, he hos o foodie's dream
job, with more than 25 cooking closses up
his sleeve at his home-bazed cooking schoal
and r-.1||'|i"||__.; rr:u:1|-::|r gourmet retreats to
mandic plocas

He soys cooking wos always in his blood - he

grew up oround the first ltalion restouront in

Ontorin, which his father opened in the 19505,

"But I'm not o chef, I'm o cook.” he says,
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“I've designed the closses so it's wvery
approachable; from people that love to cook
and wont to add o few more recipes to their
repartoire to |;'|r:r|;||r¢ who hove no idea but
want to learn. And people who don't even
like to cook but just like to eat.

“Because |'m selftowght, | ike to keap things
as simple os possible, but the dishes are

designed to impress friends and fomily

This is the Bolinese Possions closs - ond
howing rum gourmet lusury retreats to Ubud
for the post five years, Mico hos clearly
drown an the knowledge of troditional chefs

combined with locolly sourced produce.

His passion for Boli s also evdent in his
home, where light beoms in through bifold
doors looking out onto o sub-tropical gorden
with its gentle woterfall, stotues, lonterns
and a colourful hammock strewn with Fot
cushions - and there's svan Balinese music

tinkling cway in the background.

But the giont gourmet kitchen s definitely
the home's cantrepigce. As glosses af
wine ore downed ond delicious spices
org passad around to sniff ond toste, the
group crammed around the kitchen bench,
induding several devoted regulars, quickly
bepcames animated

The first dish - which Mico whips up in minutes

is pork in o sweel soy souce, troditionally
ealen ol ceremony times. Soutding shallots
ond garic, he then browns o kilo of diced
pork. fillet in small botches before throwing
in Bg of thinly sliced ginger. To coter for
o gluten intolerant attendese, he whips up a

baotch of kecop manis - a sweel soy souce
which iz o key ingredient of mony Bolinese
dishes - using one tablespoon of wheat free

tamari to three of palm sugar syrup.

Acsplash of salty soy, o dash of pepper, chicken
stock ardd two red chillies completes the
simple dish, which bubbles away enticingly
an the stove for the neat 20 minutas and
raduces to o glossy shaen,

Mext up is homemaode boso genep - or
“Bumbu Bali® a tradional spice poste.
lo sowe time, Mico moakes up big batches
and freezes it in muffin troys lined with glod
beake, in fourtoblespoon portions - encugh
for a kil of meat. While he grinds conander,

pepper, condlenuts and &

1me in o mortar
ard pestle, we obligingly sniff the somples of
ginger, galangal and fresh turmeric thot's so

pungent it mokes me snoeeze,

He esplains that as well s being the bosis

for mony Bolinese curnes, turmeric is widely
used in herbal tonics in Bali, os it i a natral
anbseptic. |0 sarme parts, i€ is pubbed onto
cuts or even shredded and stuffed inta belly
buttons to cure tummy ache




Praving he is indeed a man of the people
whao cooks by trial and error, Mico suddenly
remembers that he hos wo get to the dessart
- a black rice pudding - on the bail.

With block rice haord to Bnd in Perth, he
substitutes glutinous Thol sweet red rice
soaked overnight to which white rice hed later
been odded. Rinsing the nce, he plonked it in
o Tharmomix with o litre of woter [a saucepan
can also be wsed) to be boiled down for at
least an hour inte a thick pormidge.

oo don’t wont to use a rice cooker - pou
need ko be able to stic iL7 he soys

Tuming bock to the curry paste, he axplains
that shrimp paste s optional for Westemn

cooks but would not be in Bali ar Thailand

"Shrimp poste is like the wegemite of south-
a5t Asia ., it really is an essentiol port of the
curry paste ond gives it some complexity,”
ha soys

He pulses it with chilli, ginger. golongal,
oil ond water ond lemongrass bashed and
chopped with o cersmonial knife before
odding the dry ingredients and frying the mix
until aromatic.

Bursting with flovour aond heot, the poste is
then used to coat five holved chickan breosts.
Shallots, garlic, chilli, lemon gross, lime and
Mico's home-made sombal tomat - spicy
termota relish that he whips up during the
closs from ewven reasted tomoto and spices -
arg then combined with the shredded chicken,
charry tomeotoes, kaffir lime, conander and
cobboge

‘We're all drooling ot the sight. However, he
pushes the salad aside to gquickly whip up
anather of Bali's signature dishes - satay

:l_'r'.'lrr'

The delectoble souce - ground roosted
peanuts with sambal tomat, garlic, coconwt
milk, palm sugar, tamarind and fish souce
is boiled up in o matter of minutes. It is then
painted anto chicken sliced lengthways and
threaded anto skewers which are grilled on
the BB,

Just before Mico finishes the first dishes, his
wite Belindo oppears and, without o word,
whisks around the kitchen restoring its order

il



A noturopoth, she too glows with health,
which Mico puts down the fomily's habit of
=ating only the freshest ingredients - a trend
he incorparates inte his classes,

“Wie aat really, really well - wa sat naturally
and don’t buy a lot of processed foods,” he
soys, “I's very rare that we have packet o
tinnad stuff - that’s how | grew up.”

‘We are silenced by the satay chicken,
which is amozingly tender, and the salad,
a simple but outstonding tumble of flovour
and textures. Mico busies himselt with the
aecompaniments to the main course - mei
goreng and sambal green heans - as we half
watch, intent insteod on cleaning our plates.

“We hod our Sri Lonkon closs last night,
which was really spicy, so we used up all our
tissues,” he apologises as we eat.

Even though I'm full, it's impeossibla to refuse
the smoll pot of block rice pudding. Swest
and sticky with a cararmelised flavour, using
real vanilla and a drzzle of creamy coconut,
it's one of the best desserts |'ve ever tried. In
fact, | redlise, every dish was far supenar to
much of the food | was served up on o recent
trip to Bali.

As we roll out the door, one of the kids
appears and Mico's Pomeranion-pug cross
and beogle bowl ecstabically into the lounge
reom fram whars they've been locked oway.

The cocking school is beck to being o home
again 56 | wonder whose turn it is to do
the dishes!

2 chicken breasts, filletad [cut in half
horizontally)

2 ths Baolinese Curry Poste

4 zhallets, peeled ond finely sliced

2 garlic cloves, peeled and finely sliced
1 red chilli, deseeded and Finely sliced

1 stalk lemongrass, bruised and finely
chopped

2 ths oil

1/4 heod of cabboge, finely shredded

1 punnet charry tomatoes, halved

juice from 1 = 2 limes, to toste

1 ths Sambal Tomat, to taste [or
substitute with 2 tsp Sambal Celek, to
taste)

4 kaffir lime leaves, shradded

1 ths fresh coriander, chopped

Coat chicken breost with curry paste and
grill for 3 minutes each side, or wuntil just
cooked through. Place on a plate, cover
with foil and let rest while preparing salad.

Prepgre dressing by mixing tagether
shallots, gorlic, chilli, lemongrass, lime
juice, sombaol tomat and oil.

Shred chicken and ploce in bowl with
shredded cobboge. Toss through dressing,
then genthy mix in cherry tormatoes,
coriander and kaffir lime leoves. Serve

12 bomboo skewers, soaked in woter for
half an hour

2 chicken breasts, filletad [eut in half
horizontalky}

3 cloves garlic, finely chopped

3 ths il

2 ths fried shallots

2 tsp soy sauce

4 tsp kecop manis [sweel soy sauce]

2 tap black pepper

4 koffir lime leaves, finely shredded
fried shallots to garnish
Slice chicken into 2om thick strips or 2cm
x 2cm cubes. Mix all ingredients together
in o bowl with chicken until meat is well
coated. Cover ond leave to marinote for at
least 10 minutes (owarnight if you like).
Thread chicken onto skewers ond grill for
about 4 minutes each side, basting with
marinade.

Serve with satay souce.

BUMBU KACAMNG (SATAY SAUCE)

1 clove gadie, finely chopped

11/2 ths il

2 tzp Sombal Tomot (or substitute with
1 tsp S3ambal Oelek or 2 tsp Thai Red
Curry Pasta)

2/3 cup eoeonut milk

3 tbs roasted peanuts, ground

1-2 ths palm sugar, groted

1 tsp tamarind

1 ths fish sauce

Heat oil in @ small souce pan and lightly
sautE garlic until arematie, then add
sambal tormot and caok far 30 seconds,
until aramatic. Add eoconut milk and
bring to the bail, Reduca heot and stir in
FEMAINING g radients. 1l

Cook for 5 minutes, stirring constantly to
prevant sticking. Serve. #



