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KITCHENS & BATHROOMS

LORDS OF THE KITCHEN

Meet five of Australia’s finest cooks
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GAVIN
HUGHES

Gavin Hughes's impressive resume
covers chef positions in an aray of
boutique hotels and restaurants.
including the Michelin-starred and
Ab-awarded Inverlochy Castle
Hotel, s well s One Devonshire
Gardens and The Airds Hotel in
Scotland. Gavin armived in Sydney in
2000, and worked with Darmen
Simpson at Aqua Luna and with
Serge Dansereau at The Bathers.
Pavilion before continuing to the
beautiful shores of Byron Bay where
he's Head Chef of The Restaurant at
The Byron at Byron Resort and Spa.

For moen Information on Tha Rostaurant at Tha
Byroni at Byron Resart and Spa, call D7) 5539 2111
o visit warw thabyronatbyron com.au

HOMEideas

120g Byron Bay park koin or filket

100 {approod pork bally

&g braked pork showlder incta: this noods to
b prepared a day In advance)

3 blanchad whele cabbage kavas

3 cocotta potatoss [bamal-shiaped potatoas)
3 baby turnips
3 baby lacks

2 shallots

1 bay leaf

¥ bunch pickad Franch tarragon leavas
200md pork or baof stock

100l Morieith's cider {a crisp, frutty cidar
1 thep grain mustard

g fennal seads moasted

¥ rad chilb, seadad

1 branch rasemary (inaly dhoppad]
¥ clova rawr garlic

Ta bratsa the pork shoulder, brown it Ina pan
and cover with stock. Add In soma cut roat

vagetables, thyme, bay leaf and pepparoms,
than put It in 2 siow cvan (150°C) and coak for
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Four separate prep areas with separae
fridges for entree, main, desser and a
confierence prep area. Chefs are very
termitorial —we Hie oo have our own
space with our own fridge. Also, ke
an operating theatre, a kivchen should
b chinbcal and hygienic with good
atr condisioning.

ry k Firsdy,
a clock on the wall — from the minue we
step into the kischen, our lives are mun by
the time — it also lets me know who 1s lave
every day! Also, recipe cards are high on my
list of must-haves, as a dish should be
prepared the same no mater who makes 1e

34 hours until raally tender. Leave it to coal,
than flaka tha maat with a fork.

2 Ta miaks cabbage rolls, put 3 small ball of the
bralsed shoulder in tha cabbage kaaf and roll 1t
up tightly, than wrap it In ching wrap.

Ta mizka fernal b, put fernal saeds and
garic In 3 martar and psstie and cushitioa
pasta. &dd chopped dhilll and rossmary, and
bind to a paste with 2 good guip of alive oil

4 Rub pork with tha fennal rub marinada than
put & on 3wira rade and slow roast it undl
cooked. Cut inta thres places.

Pan-sear tha loinillet by roesting it in a high
orven untll medium rare'madium then rast itin
avwarm placa. Cut Inta three pleces.

For the quick ddaer sauce, browm any maat
trimenings In pan with buttar and all, thon add
shallots, bay leaf, Franch taragan and ddar.
Raducs by haif, than add the stock. Strain
through a fina siave, than add mustard and
soma foshly chapped ragan

" Cook vegetables In salted water, kaap hat.
Haat the cabbage parcals in water for about
oNa minuta.

7 Ta plats, aranga a pleca of loin and bally on
wach plata, add 3 cbbage roll, camat, wmip,
potato and lack, than drizzle with the sauce
and garnish with fresh baby harbs.

‘cranked tumer’, ie's 2 perfecely balanced
fish slice that [ am never withoue. I've had &t
since 1996 and 1 abways keep it in my back
pocket — the coples ame no good, the real
thing is trreplaceable.
A shoebox! [e's really small and useless.
Lucktly I don't cook at home, my wife
Tash, whe ts also a chef, coolcs for our family.
Every time 1 go in she tells me w0 get out
of the kitchen — she’s & bewter family cook
than me anyway!
kitch In & small hotel
in Scotland we served Madeira jus with the
seeamed puddings instead of butterscowch
sauce — all night. The problem arose the
next night when customers requested the
same dessere and we didn't know whether o
serve It with the Jus again.




