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So, you’ve opened this book because it has a  good-looking TV bloke on the front who obviously doesn’t mind having a bit of fun — correct? looks like you can judge a book by its cover. 


I must admit, when I was approached to do this book I laughed it off and thought, who in their right mind would buy that? The reality is, of course, that I am a truly wonderful cook – a master of ancient and modern cuisine who has studied under the great chefs since I was a wee child growing up in the south of France. Oh yes, the afternoons I have spent slaving over simple-looking but highly technical, delicious morsels … 


Seriously, have you ever had one of my morsels? Well, you are about to. 


Each one of these recipes has been painstakingly prepared and simplified to within an inch of its life to make it easier for you. That’s not meant to sound condescending, but as all the master chefs have told me, some of the best cooking is simple cooking. Most of these blokes are right royal tossers but they do have a point. If food looks good, tastes good and fills the belly before a massive or important night, then it is remembered as great food. 


As you’re probably aware, I’m a simple bloke. Really simple. These recipes are like me: simple and straightforward. You are guaranteed of another thing, too: they’re going to taste great. Because, in addition to prizing simplicity, I also have a great love of Australian produce. As a cadet reporter in Rockhampton, I developed a love for Australian farmers … and not just the tall handsome ones with huge forearms. I was given the job of reporting on the cattle round (this may have been because I wasn’t smart enough for the court round), so every Monday I would head out to the Gracemere saleyards and get treated to a blow-by-blow description of every steer that went under the hammer. I learnt a lot about the industry – the different types of cattle, the attributes of a healthy animal and, most importantly, how to cook an unreal steak. I am unashamedly a cattle ambassador. Truly, from farm gate to your dinner plate, I know it to be a fact that no-one cares more about what you eat than the people who produce it. All of these recipes use great Aussie produce. Get into it. It’s our future. 
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