SHORT ORDER

TONYA Jenningsteaches
modern Australian cooking
ather On the Ridge culinary
school on Queensland’s
Sunshine Coast.

Best recent dining experience:
Anine-course degustation
lunch at Chateaude Fere, a
beautiful 18th-century chateau
restaurantand boutique hotel
near Reimsin Champagne,

was aheavenly experience.
Must-buy ingredient: Fresh
Atlanticsalmon. Weteach our
students how to make gravlax
withitand they areamazed at
how easy itis. Properly wrapped,
itcanbestored in thefridgefora

few days and freezes superbly.

Mostembarrassing pantry item:

Lemon and limesqueeze.l add it
towater on hotdays,and
sometimes use it when cooking.
Can’tlive without: Homemade

muesli. [ take it whenever I travel.

WhatI'm cooking athome:
Wholebarbecued snapper with

various marinades and sauces,
includinglemon myrtle and
ginger, lime, coriander and chilli,
and lemon with garlic.
Nextbig thing: Food and travel
writing, including cookery
classes, culinary tours and
bargingin France.InJunelam
teaching at Wendely Harvey’s
(English-language cookery
school) La Combe en Perigord.
I hate: Fussy and contrived food;
I enjoy using fresh, seasonal and
local produce simply cooked and
elegantly presented.
Lastsupper: Oysters, prawns and
scallops with French champagne
onourbargein France.
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