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RECIPE FOR S| JCCESS

CHEF

Name: Amporm
Tesoro (Tony Tesoro)

Restaurant:
Thai in a Wok.

Claim to Fame:
Well Bread
Sandwiches.

Proudest Achievements:

Managing to expand my restaurant.

What inspired you to become a restaurateur?

Working in hospitality for many years, logical progression.

Someone you admire? Why?
Ex Food & Beverage Manager, Sheraton Hotel and Ted Wright,
General Manager Regent Hotel Sydney.

Who was your best mentor and what did they teach you?

Mr Georgio Kaiser. (Everything to run a restaurant).

What is your philosophy for success?
KIS.S.

Favourite part of being a restaurateur?

Talking to people and learning from people.

Worst part of being a restaurateur?

Paying Taxes.

What was your biggest lesson?
Never underestimate your customers.

What words of advice would you give prospective restaurateur?

Love your business or don't get into it.

What is one of your most memorable dining experiences?
Golden Century Sydney Seafood Restaurant.

If you could change one thing about the industry
what would it be?

The assistance Government gives to new restaurateurs.

Correction - in the May edition of Recipe for Success
the interview with James Spreadbury was misquoted.

It should have read;

Past operations you have worked for?

Windy Point Restaurant & Bill Sparr's Group, and in Norway for a
short stint.

QD
Brought to you by Natu[all_G_as

RESTAURATEUR

Name Mark McNamara.

Restaurant:
Appellation.

Claim to Fame:

Best regional restaurant in South Australia
2006.

Australian Gourmet Traveller Top 50
restaurants 2006/2007.

Member of Gold Medal Barossa team,
Regional Culinary Competition Tasting Australia 2003.

Proudest Achievements:
Our children’s growth and success in life.

What made you want to become a chef?

| desperately wanted to leave school at |5, enjoyed food and cooking
and saw this as a career path that offered an opportunity to travel and
see the world.

Person you most admire and why?

This is a clichéd answer but Gordon Ramsay has achieved the dream
of most cooks | know. To have a successful career having worked in
amazing kitchens with great chefs, running fantastic restaurant(s), and
to be recognized for excellence while surrounded and supported by a
team of loyal people is a great goal. He has passion, focus and most
of all he has opened people’s eyes to the redlity of our industry — good
and bad dlike.

Who was your best mentor and what did they teach you?

Too hard to choose and too many to mention, in over 30 years | have
learnt so much from so many. From the first chef | worked under, to
people | work with today, there's always more to learn.

What is your philosophy for success?

Read, taste and be inquisitive. Don't expect people to do things that you
can't, be honest, know what you want to achieve, mentor for excellence,
be prepared to listen to criticism with an open mind.

Ingredient you most enjoy using?
Anything wild, hunted, fished or foraged.

What is your favourite original recipe and why?
Dish: Salad of roasted spiced sweet potatoes, almonds and pepitas

Why: this is a vegan dish that wins universal acclaim even from
staunch carnivores. The combination of textures (soft, crisp,
crunchy), flavours, (sweet, salty, fragrant spices, acidity) colours
(burnt orange, brown, red, green) result in a dish that suits
many occasions from a restaurant entree to a plattered
lunch or a BBQ side.

Most rewarding part of being a chef?
Creativity, being part of a global community that enables
communication regardless of ethnicity, language or nationality.

Worst part of being a chef?
Time with family and friends is limited and not every body
understands.

What, in your opinion, distinguishes an average chef from a great
chef?

Passion, communication, dedication, technical skills, knowledge, vision and
a sense of “taste”.

What advice would you give to your staff?
Be the best that you can every day, travel as much as possible and eat
every thing weird and wonderful.

What is one of your most memorable meals?
A family meal, last year at Bittern Cottage

on Victoria’s Mornington Peninsula. The meal
wasn't haute cuisine, rather, very simple, F A\
honest food, served in a humble environment F Y\
that provided a great sense of conviviality. ""b

W/
What’s hot at the moment?
Food miles, environmental issues, healthy Natural Gas
and fresh ingredients, greater understanding delivered by Envestra
of food science and its application at a
practical restaurant level.




