So you think you can swear
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Celebrity chef Gordon Ramsay telldDavid Meagher why he couldn't give a *#@!
about being in hot water for using colourful languae on TV.

The Weekend Australian Magazine May 17-18, 2008

The first thing Gordon Ramsay does when he sitsndawour interview is tell me how
much he likes my jacket. The next thing he dodeesme up. Or rather, he runs his hand
over my velvet arm. The world’s most outrageousglwety chef wants to know where the
jacket’s from. When | tell him it's a three-yeaddRalph Lauren he raises an eyebrow
and suggests it would also look good with a pajeahs.

We’'re at the Conrad Tokyo hotel, where Ramsay haspanymous restaurant. It's
Sunday morning and the joint is buzzing with immately dressed Tokyo locals
attending one of the four weddings booked in tod3spite the super-cook’s fashionista
commentary, Ramsay is sporting his ubiquitous wttitef’s top, which, along with his
188cm frame, blond, tousled hair and booming vaiveans that he is hard to ignore.

Pretty soon I'm into duck-and-cover mode agairfstsdlade of f-words, embarrassed at
his language in such a decorous setting. No sephisre. Ramsay is at least as well
known for being coarse as he is for his coursesvitigally invented the stereotype of
the angry chef who gives everyone in the kitchéara time.

| figure it's as good an opportunity as any to sk about the recent kerfuffle in
Australia over his swearing and the fact that # sparked an inquiry into the television
code of conduct. He is, of course, unrepentanyone is to blame, it's the network



executives who decide when to screen his showsays

‘I mean, f..k me. It's an industry language and hot exactly proud of it and it's not
purposely done to create attention. Like | sai(tBO) David Gyngell at Channel Nine
(which airs two of Ramsay'’s food shows), ‘You'reth.king broadcaster, you put it out
at 8.30pm and if a chef calls me a c..t that'smgtissue. And secondly, if you're not
happy with it, switch the f..king thing over.’

“The British press got hold of it (the controversy)d said, ‘Ramsay banned in Australia’
and | thought, ‘What the f..k?’ I'm not going toarlge my ways because I've upset
anybody.”

Ramsay can afford to be candid with Nine’s bosss lttee network’s hottest property at
the moment, even when he’s shown in repeat. Hiwshill's Kitchenand Ramsay’s
Kitchen Nightmaresan be seen three times a week on Nine and hgdaytelevision
almost in perpetuity. His appearance on Nine'sigiburrent affairs prograg0 Minutes
last month drew an audience of more than two millid repeat of Ramsaylsitchen
Nightmareson Nine that same week was the network’s highestg show with 1.6
million viewers nationally. In fact, he is so ofedmoment that he couldn’t care less if he
appears on the ABCEnough Rop@rogram when he visits Australia next month, irt pa
to inspect locations in Sydney and Melbourne fpotential signature restaurant.

“I got all this shit from Andrew Denton. He saitlook, if you go on 60 Minutes you
can’t come on the show.’ | said, ‘I don’t give &f.I'm not from Australia, I'm coming
down there and if you think I'm going to beat arduhe bush because I've got to tread
carefully to get on the show, mate, | don’t givetshits, trust me.”

* *x %

WE LIVE AT A TIME when it is expected that a sucsg chef will have a media
career as well. A critically acclaimed and commeigisuccessful restaurant isn’t
enough any more. And if you are really successbul will have your own magazine, a
line of kitchen products bearing your name and raagien a deal with an airline to
“design” its menu. But all of those trimmings aealty just a by-product of good
television ratings. Would Ramsay have almost 2tatgants in cities all over the world
without his TV profile? Would he be visiting herext month to look at sites for a
Ramsay restaurant if it were not for his amazingyparity with local TV audiences?
Unlikely and unlikelier.

Ramsay, however, seems highly suspicious of thestng that has made him a
household name. Ask him how he feels about berglebrity chef and he barks: “I
f..king hate that term. There’s a big differencén®®n a serious chef and a TV chef, and
now that television has caught up with the realitthe excitement behind a real chef as
opposed to a TV chef it’s really weird, it’s kinélfall circle.

“Cooking on television is easy,” he insists. “Franong shot to a wide shot to the editing



suite it's a f..king doddle. So when | get chefsowlant to come in with their names
embroidered and they’ve got a medal in the jellyn@dics | get them the f..k out the
door straight away. Mention anything to do with TiN a job interview) and just forget
it.”

He may hate the phrase but Ramsay holds a unicgitgmoamong celebrity chefs. You
won’t catch him concocting things like bacon-flaved ice cream or dabbling in
molecular cuisine, the style of the moment. Andskelong way from the DIY queens
Nigella Lawson and Delia Smith: there’s not reallpt of cooking on his shows. Even
the professionally trained Jamie Oliver looks #elihomespun in comparison. What's
unusual about Ramsay is that, through televisiers, taken haute cuisine to the masses.

Ramsay was born in Scotland and grew up in thesiotown of Stratford-upon-Avon

after his parents moved to England. Ramsay, howéved in a part of town off the
tourist trail on a council estate. Food when he grasving up, he told The New Yorker
last year, was not about culture; it was just sbimgtto eat, usually cheap and often fried
or out of a tin. His father, he wrote in his 20Qéabiography Humble Pie, was an
abusive drunkard. In the same book he revealedhtitadnly was his younger brother
Ronald a heroin addict, but that Ramsay gave himay®o buy heroin so that he would
attend their father’s funeral. In September lastry@onald Ramsay was jailed in
Indonesia for 10 months for possession of heroin.

At 15 Gordon Ramsay was signed to the Glasgow Rarigetball team, but after three
years as a professional soccer player a knee ifgucgd him to quit and to find another
vocation, so he studied hotel management.

In 1988 he persuaded chef Marco Pierre White -Rdmasay of the 1980s — to take him
on in his two-Michelin-starred restaurant, Harvag'dVandsworth. He credits White

with his success. After three years with White, Raynwent to work for Albert Roux at
Le Gavroche in Mayfair. Roux encouraged his yourtggmé to spend time in France and
invited him to work at his restaurant at a ski regothe French Alps. Ramsay later
moved to Paris and worked alongside Guy Savoy aéadRlobuchon, both Michelin-
starred chefs.

Back in London in 1993 and keen to open his owtatgant, it was White who put him
in touch with A to Z Restaurants Limited, ownedabgroup of Italian bankers who had
just bought a failing restaurant business in Cleeléeto Z hired Ramsay and Aubergine
opened in October 1993 with a French menu. By 108&d won a Michelin star and by
1998 had earned a second.

With the backing of the Italians, Ramsay openedtsraestaurant in 1998, L'Oranger
on St James Street. The Italians wanted Ramsagri@snulti-year contract, but he was
itching to do his own thing so later that year inaped ship to open his first wholly
owned restaurant, Gordon Ramsay, in Chelsea. Alggarhe opened his second, Pétrus
in St James. By 2001 Restaurant Gordon Ramsaydeddwarded three Michelin stars
(the maximum), so he opened a third, Gordon Raras&yaridge’s.



Today his restaurant empire has earned him 10 Mick&rs and countless awards. He
has restaurants in Tokyo, Dubai, Dublin, Praguay Nerk and Paris. His Paris
restaurant, which is actually in Versailles, gotatvRamsay calls a spiteful review from
Le Figarowhen it opened in March. But negative reviews teaem to bother hinT.he
New York Timedeclared his Manhattan restaurant lacked exciteafear it opened

early last year, but it has been awarded two Miolsthrs and Ramsay reckons it’ll go to
three stars in November.

One reason bad reviews don’t bother him is thdtrtosvs they can be just as useful in
getting customers in the door as a glowing ond)ages more. But he was irked whies
Figaro critic Francois Simon gave his opinion on theaesint, Gordon Ramsay au
Trianon, before it had officially launched. Ramsaly, too, that the attack was largely
personal rather than culinary. In New York, howeveviewer Frank Bruni visited the
restaurant Gordon Ramsay at the London severas tie®re he pronounced it to be
lacklustre, and Ramsay gives him credit.

“He’s a very talented man, Frank Bruni. And oneaghi’'ve always said isThe New York
Time9 come in five times before they review it, whishal godsend to any restaurant. We
got two stars out of four. Was it justified? I'mtreocritic, but more importantly I'm

f..king busy. The place is turning over $US400,800eek and we’re going to hit $US25
million in our first year.”

Other food critics — especially the British onedon’t get quite the same level of respect.
“Food critics are very powerful people and we’vé gelebrity food critics in the UK

now who are more interested in talking about thelfriend’s bikini line than the decor

of the restaurant — the A.A. Gills and the likeeyive become so sort of farcical that
they’re now a parody of themselves and so peogle’taiaking them as seriously as they
were 10 years ago.”

* * %

ONE OF THE SURPRISES this Sunday morning is thah$tsy up close is utterly
charming. He may litter his conversation with sweards but he is far from the
obnoxious, aggressive character he is on TV. Anslqwaprisingly candid for someone
with a large empire resting on his name and refmntaHe’s never watched his own
shows (“F..k that”) and confesses that he has aflaih ego (“Chefs are selfish ... I've
been a very selfish, determined f..ker to get whara today”). Selfish, but focused.
“You're selfish because you know that’s the way ywe when you're faced with an
ingredient ... you've got the basic ingredient, boiti'ye got to turn it into something
quite magical, charge for it, serve it and be sssfté on the back of it. Oh, and by the
way, that same ingredient is in 20,000 restauramtgour doorstep every day.”

Ramsay says the key to a successful restauranmtristtl confidence and have a long-
term vision. “Very few people get that right,” hays. “Chefs don’t cook for customers
today, chefs are more interested in cooking fombedves. A good chef needs to have



one eye on the dining room and listen in a vengadte manner to what's needed from
the customers because it can't just be purely dneén. Of course you're focused and
you're involved, but you've got to know what yowrstomers want. Customers vote with
their feet, they don’t ring you up and say they hadediocre lunch and they’re not
coming back; they just don’t come back.”

Matt Moran of Sydney restaurant Aria and the Nirewrork’s showThe Chopping
Blockhas known Ramsay since 1994. The pair met thraughtual friend who shared a
flat with Moran in London and have since becomeelfsiends. Moran says Ramsay is
“incredibly charismatic and incredibly passionabeat what he does, about everything in
life in fact. He’s actually a very caring sort agfrgon. The first thing he’ll ask me when
he calls is how’s my wife and kids. He’s also vgenuine. When you're his mate you're
his mate for life.” And he says Ramsay behavestavision as he does in real life.

Despite the phenomenal success of the restaurdaaver shovKitchen Nightmares
Ramsay says he’s ready to wind it up. “Kitchen Nigdres is something that means a lot
to me because | put that restaurant in my hand$ aodk my arse off to turn it around.
But unfortunately they take me on as opposed togatke advice on,” he says. “I think
I’'m going to draw that one to an end. | want to mow now.”

Considering he’s now had three hit TV showkd F Word a topical food show
produced by Channel 4 in the UKell's Kitchen a US reality TV cooking competition;
andKitchen Nighmares, produced by Channel 4 and later by Foxarth), might
Ramsay be cooking up yet another television corfcept

‘I dunno,” he says.Nightmaress much sought-after in 117 countries and | der@nt

to see it become mundane ... | suppose | want towtuie I'm ahead and move on.” He
insists he hasn’'t committed himself to a TV showdzhon the rumoured opening of a
restaurant in Melbourne’s Crown complex and says Iséll considering several options.

Despite his high profile, Ramsay says he is noteored with his appearance: “With my
wrinkles I'm hardly a f..king male cover dogueam |?” But that messy blond hair
appears to have been produced with consideralug afid the colour is just a little too
perfect. Then there’s his obsession with running sklys he runs like a donkey because
he used to be fat and if he didn’t run he’d be efagter. “I don’t think chefs should be
fat. Why? Because it's not a good advertisemenydor customers.”

And he’s astute about the power of TV. The indusryrutal, he says, when it comes to
deciding who is going to make it and who is nototiydon'’t use the television, but at the
same time you can’t ignore it. It's a fine linen'isit? Where does the television become
more important than the restaurant?”

RAMSAY says he runs his business, Gordon Ramsagtifigs, in partnership with his
father-in-law, Chris Hutcheson, and intends to kie¢pat way. “We had a huge interest
from a Russian party last year to take 35 per gktite group, but | don’t want to be
shackled,” he says.



Yet at the same time, if the money and the timiregreght he won't rule out selling up.
“I'm 41, how long can | go at this pace? Minimuno#rer 10 years? Then I'll f..k off to
Australia and retire, then I'll do the oppositevdiat I've done in my career. Open a
restaurant in Queensland and open the f..king thirggday a week and close six days
and just open for the fun of it.”

A jest perhaps, but it illustrates the immense ueshe is under — he travels constantly
and is rarely at home with his wife, Cayetana (kn@s Tana), whom he married in

1996, and their four children. Unlike some famolisfs who open restaurants around the
world under licensing arrangements, Ramsay takesds-on approach to the eateries
that bear his name and invests his own money m.th&e recently opened Gordon
Ramsay Plane Food in Heathrow’s Terminal 5 in Londs well as Maze by Gordon
Ramsay at the Hilton Old Town in Prague. Later yi@ar he will open in Los Angeles
and Amsterdam and, if all goes to plan, in Ausérali

Stretched too thinlyRe Figarobranded his Versailles restaurant “karaoke cuisine
suggesting that without Ramsay’s personal presdimegs would not be getting the real
thing. Ramsay is angry: “I find it extraordinanathlLe Figarg have got the gall ...
that's my profile being judged as opposed to thoelfo

Still, it is a fair question: how does he keepéys on it all? The answer is the oldest
trick in a restaurateur’s book: mystery diners. “$pend up to $US200,000 per year on a
pool of 16 to 17 individuals who are all incognétiod have all been with us for the last
six or seven years and they give us a breakdowwg&e on to it instantly.”

No one in his empire knows the identities of thesstery customers who file blow-by-
blow accounts of their dining experience (includimgat went on at other tables) directly
to him via email. “I could put that money in my et or get myself a new car, but I'm
not interested. And | don’t want smoke blown up ange either. Just give me the
negatives. Pure negatives, that’'s what we thrivé on

There’s one major “negative” in the Australian eestint industry that Ramsay considers
a challenge — our culture of BYO restaurants. Amill be especially difficult here for
him as Ramsay plans to ditch haute cuisine in fawbbistro-style food. “I wouldn’t be
that stupid (to open a fine dining restaurant) beeao be honest fine dining exists when
you're there five nights a week busting your anseé gou’ve got the power of the people
supporting you,” he says. “l look at the numberasdtaurants in Australia that are
successful and they don’t have wine lists.

“Jesus, that’s a true testament to the succe$eakstaurant: 99 per cent of restaurants
in Britain would never survive if they had no alobhTo make a restaurant work, to pay
your fixed costs, to return the capex (capital exiitaire), to make sure you've got a
healthy bottom line, pay staff, make money anddtart with a reputation — oh and you
can’'t charge money for wine! F..k me, that's a tader.”



David Meagher is the editor of WISH magazine, @igd in The Australian on the first
Friday of each month. His previous story for thisgazine was “Hot, not bothered”
(April 19-20), on the art of ironing. He was a guieéthe Conrad Tokyo hotel.



