SHORT ORDER

ROMEO Baudouin ishead chel
atboutiquebutcher store Victor
Churchillin Sydney’s Woollahra.

Bestdining experience: La
Bastide DDe Moustiers, an Alain
Ducasserestaurantin Moustiers-
Sainte-Maric in Provence. [twas
sensory overload. Locally, [ love
Sydney’s Sepia Reslaurant; the
execution is flawless.

Must-buy ingredient: Olive oil
from Paris’s Al' Olivier, which
hasbeen makingbeautifully
flavoured oils since 1822.

Most embarrassing pantry item:
My daughter Sophieloves
Vegemite,which [justdonot
understand.

Can’tlivewithout: A refrigerated
mincerwefoundin Europe. It
maintains the temperature of
themeal so theflavouris nol
destroyed. Anormal mincer
warms the meat astheblade
chopsit.

Nextbigthing: Charcuteric.
Gettingback to basics in meat;

makingsausages the way they
shouldbemade, with great
quality ingredients,no offcuts
orflour.

Thate: Cookedendive. It'sso
bitter and the textureis

justwrong.

Favourite cuisine: [ love flavours
from alt over the world: Thai,
Japanese,complex dishes

from France.

Worstmeall ever ate: [t was
inasmallrestaurantin

Paris. Everythingwe ordered
from the menuwasunavailable
solchose French onion soup
for my wifeand LITershad a
cockroachinit.

e victorchurchill.com.au





