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ISLAND TIME

Svdney chef Peter Gilmore lendz his creative zpin to

tropical flavours for an unforgettable weeltend in Fiji.

When Fiji's Likuliku Lagoon resart
waz looking for a guest chef o hozt
a special wesltand of dinnerz and
e sherclazses, QUay's Patar Gilmore
wazah obviousz choice, First, of
cour se, becau e Giay iz one of
Anstralia’z leading rezstaurants
fand currently monber 27 on the
Zan Pellegrino World'z 50 Bast
Beztaurantz lizt), but alzo becauze
Chloe Eryelos, pastry chef at the
Fijian rezort, used to work at chusg,

a0 zhe knows Peter and hiz tearn weall,

Likuliku Lagoon, on Malolo
Izland in the Mamsanuca group,
wag a termpting destination for
Betear, too, who has had a hagely
b zy jreal, including appearing in
the MastarChat finale Prezsure Test
with hiz corplesx snow egg recipe
(Zea page 105 to try thiz ak home),

“Likulilku haz an incredible
natural beauty, a beautiful reaf and
amazing acuabic life sags Pabar,
“The rezort itzelf iz luxurious, but
alzo very laid-back, which makes
for a wery relasing holicag™

Mot that it was much of . hresk
for Peter and the two chefz, Malody
Herbart and Ansliese Gregory, he
hrought from 3ydney, They spent two
long dagrz in the Ktchen prepping for
the zignature Saturday night dinner
and, following Peter's masterclazs on
the Bundagy, spent most of their lazt
day on theizland azlesp!

Chloe'z huzbhand Brett, the resort’s
executive chef, zays the thought of
haxving Peter cooking with hitn on
the remote izland waz daanting,

“Cnr Kichen tearmiz made up of
20 Fijian chefs; 10 comes from alocal

Clockwisa fram top laft: Malody Harbart,
Bratt Kryskow, Chloa Kryskow, Analiaze
Gragary, Patar Gilmars; tha boardwalk;
Patar casks shads; ovarwatar bungalows,;
adishof zeallops; Fijiana rastaurant,




villagee by hoat, [ had hrisfed them

on who Peter Gilmore was, and they
ware 20 et ited to meset him and =0
proud that he waz coming to Fiji

to work with uz over the weekend.
Thet, I showsed thern Peter'z food on
the Guay webzibe and a few nervous
look z were exchanged at the standard
of prezentation and detail, something
thegd never zesh bafore!

“But onee Beter arrived, we found
him such a kind-natured chef and wery
calmand organized, He really
underztood the constraints theidand
hazand waz 20 flexible — we didn't
print the final dinner menu until
840! Az the weakend progressed,
the Kitchen staff grew more confident
and imprezzed with the technicues

The Baach at Likuliky, Clockwizs fram
halow: satting tha takle for dinnar;
BFEtt with the frachly caught tuna;
Patar's tuha starter; Dua Tala kar
at sunsat; the Fijiana rastaurant,

| howed fhe Fijimt ohefs
website andl o few vervons ooz weve exchamnged!
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Pater tanught themn, Mangy of our chefz
will nesvar frasel outzEds the countr i,
20 itz reslly expiting for thern to work
with international chefz™

“It wra.z definitely a challenge
getting all theingredientsz Ineadead
in Fiji, but we managed to et hold
of zome great local substitubes,™ ags
Patar, “iWeused purmpkin shootz,
chilli flosrer 2, jonn g coconuts and
grean papeias from the resort's
kitchen garden, We were waiting on
the tuna until the last minute az it
had o he frezhly canght, The resort
gant out several boabs and promized
a revrard to the successful fisherman,
but the tuna st weren't hiting, Cne
hoat finally landed a beautiful fizh
juzt fwo hourz bafore the dinner
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