Love of Indian cuisine

Fulfilling a dream in doing
something to close to
their hearts

by emilia vranjes

pleture sean middleton

IURMIRG 8 passion into a job s

safethivg many pecple aspirs o,

bue culy a faw are cowmgeous

ancugh o take that nee scep and
acamlly male the transition.

Lesdardlle-tased foodes Mies Moretd
and Letashs Menon are amang thase lucky
=naigh to be fulfilling & dream in doing
something chat Is 50 dose oo thelr hearts.

In thsir case, it b sharing a ove of food
and culture with athars.

Mico. wha emiprated from Caroels 55
Australle sevaral years ago, worked a3 an
anginess bafore degiding 1o follow in his
Iealians baaim father's foatstaps (he i tha
cwmar of tha first allan rescurant in
Lawwden, Conmda) ond open a home-based
ctaring sarvice (Urban Provider) ond
cooking school [(Coaldng Prasion),

Sirnilarly, Lataska gave up a management
careti* with GaldCorp, at Perth Mint, ©o
Tellow her passion for cooldng aed start up
Leeckirville Indian-soyde cale, Latasha's
Placs, 12 manths ngo,

"Eearyoes was tallng me o follow your
passiom and naki It A busines, 30 | did"
aha said,

e, aftar driving her cafe to success
in ite first year of oade, Latasha has
tezrned up with Mico at his Cocldng
Fuasietn cooking sthoal o co-host an
Indian coaking class.

"usad o tanch At homa — | weld
Inviza friands cver for dinpar and dhey
weoiik] warch ma prapara dinner while
anjoying 2 botde of clampagna ar
whaver," Latashz sald,

“Pund | imiginlly had that intemtion of
hersting cooling chssas at the cofa, but
with the turrsavar dhings just becams 1o
buemy 52 iz weas part on el baddourmer.™

Weith their chilédren atending the mma
Tocad priany schoal, & was Mica's wifs,
who encouraged him co sennee s o
the ke for s rmaal

“I had a kot of propla asking me shout
the possibility of Indian clisses, but | kad
bean quiks busy with my other dasses,”
Hico said.

“I understood Indian food, but | wanted
o maka it more authentic 0 | approached
Latzabe ©5 develop some recpes and sho
o gat invobed In doing meitarchsiss, "

Bawever, compiling the redpes proved
a challengs.

“Deneloping and adupeng recdpes and
so forth Is somathing chat just comes very

naturally oo e aftar years of cooking”
Lasha said,

"But it invalved sbowe three days of
werring beciuse | had to bk at i from the
poine of viewe of someans who has neser
werkend with any of theos ingradisnts
before™

The result is & mouth-wataring menu
with an amphasls on fresh and Bromatc
dishes, drawing ingpication bom Latasha's
family’s Southern Indizn origns {dhe fanily
larer reoved to Malaysia),

Thie two-and-a-half hour class covers
basmari rice: tablage, carrat and seringlass
beans thoran = lkarslive sty with fresh
ground eeconut masaly; south Indin
sambhar - diul ourry with mived

Lasasha Menan and Mico Moretti with soma of their tasty treats,

vagatmbles; Lacasha’s home-aede chicken
EUFFY with potstoes; cucumber, anies and
chilli raita; and spicy tomato-ging=r ralish.

Blico said ane of their mothatioss was
Lvaaking dewn serm af tha miscenoption
af Indian cuisine and cooking.

*A ot of peopls hawa the imprassion
that Indian foed ke 5o long to prepans —
there ls some preparation beforehand
that's required, bt putting together one of
tha curries is quite smpls,” he sesd,

“Herwever, the dasees damyetify & lot of
T
B Chisses 3rs held regularly, depanding an

derrand, For additional information and
bookings. contact Mico at Cooldrg

Fassions on %228 0507 or 0402 154 158




