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RECIPE FOR S|JCCESS

RESTAURATEUR

Name: John Pana.

Current Restaurant:
Jam the Bistro.

Past operations you have owned:
Yannis of North Adelaide, Delish Adelaide.

Proudest Achievements:
My Latest Bistro:- Transforming a derelict building into an atmospheric

restaurant.

What inspired you to become a restaurateur?

Owning a restaurant in a natural step from being a chef, when you get
to the point you are ready to control every aspect of a restaurant. | was
also convinced by my local friends it would be good for Adelaide CBD

Someone you admire? Why?
| admire my mother (Loula). Because from and early, she taught me to
cook Mediterranean food (I'm still learning).

Who was your best mentor and what did they teach you?
My first bosses, Theo Palaides/Arnie Rossis (Theo's Hindley St), they
believed in me, gave me the confidence to believe in dreams.

What is your philosophy for success?
| believe in delivering high quality products to my customers in a way |
would like to enjoy them.

Favourite part of being a restaurateur?
Meeting new people from diverse backgrounds.

Worst part of being a restaurateur?
The work of owning a restaurant, does not end at the close of business
every day.

What was your biggest lesson?
Learning the responsibilities of being a sole owner/overseeing everything.

What words of advice would you give a prospective restaurateur?
Do your research on a particular venue, be prepared to work long hard

hours the first two years to establish yourself.

What is one of your most memorable dining experiences?
Dinner at Grossi Florentino, the service, the food, a true dining

experience.

If you could change one thing about our industry what would it be?
It wouldn't be the industry we know and love if we could change things.

CHEF

Name: Judyta Musolino.
Restaurant: Phore Seasons Restaurant.

Claim to Fame:

Winning the National Award for Mushroom
Mania Competition 2008 against |600 other
restaurants, cafes and pubs around Australia.

Proudest Achievements:
Opening a restaurant without prior
experience and almost five years later still making people smile!

What made you want to become a chef?
My deep love of cooking — | am nowhere at greater peace than in my
kitchen.

Person you most admire and why?

From a culinary viewpoint its not just one person, it's the handful of
Adelaide chefs who live and breathe their cooking — | admire them for
growing their own vegetables or herbs in the garden for their
restaurants, visiting farms, talking to producers etc. [t is very inspiring.
From a personal level, | admire my parents Konrad and Margaret and
my sister Monika. They are driven by ambition, risk-taking,
determination and pride.

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

The wonderful Pam Tobin — a woman driven by passion and dedication.
Her enthusiasm for the industry, her motivation for success has been
highly infectious.

What is your philosophy for success?
Ambition, passion, a thirst for knowledge, hard work and always keeping
in mind “there’s a will, there's a way"!

Ingredient you most enjoy using?
Mushrooms — so many varieties to choose from | can never run out of
ideas!

What is your favourite original recipe and why?
Definitely my winter soups (always having a Polish influence in the
tastel) — its one of my favourite things to make.

Most rewarding part of being a chef?

Creating artistry on a plate. Seeing tears in the eyes of a customer
because what they just ate brought back a flood of memories from
their youth. A priceless reward.

Worst part of being a chef?
There is a worst part?l?

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

The ‘care’ factor — an average chef cooks because its a job, a great chef
cooks because its love.

What advice would you give to your staff?

Constantly inspire yourself by setting up personal culinary challenges.
Do this through reading books, magazines and watching cooking
programs, talking to fellow culinary minds and then applying that
information in the kitchen. Surround yourself with people who have a
real positive energy about the industry. Don't listen to negative talk.

What is one of your most memorable meals?

So many to choose from! My most recent one was made by a
fellow chef Adrian Gillett - an Asian-style broth with plenty of chilli,
ginger and other delicious ingredients. Never wanted it to end it
was so good.

What's hot at the moment?
Chestnuts are almost here — will definitely be a major component of my
menu!

What’s not?
Too many ingredients on a plate.

What is your vision for the future of our industry?

| believe it is very beneficial for those starting out in the industry to
have good, solid examples to acquire knowledge, experience and
passion from. In turn this will keep the inspiration and motivation of
those chefs who have been around for many years to keep going on
and on. In turn, this will make the industry strong, supported and
admired.



