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For a chef at the height of
his powers, owning Sydney's
Summit Restaurant is just
deserts for Michael Moore.

By Sheridan Rogers.
Photography Andy Baker

roam the mecanent the ift ook off, my
Foraed s spminimg — when yoia travel
&7 Moem m g2 sevomeh s Bemind 80 hine
s effect. Bat ihst was just the
beginming,. Mo secmen buad my feel bouched the
gromnd than B began o spin again, and nod jud
hecause the view over the Sydncy slodine is so
wpectacular. The dinmg arsd bar apea of this
riibasirand lierally Spans
The Sarmmid, after all, & one of the workds
|1r5nl h:'-'ul'ﬂn.g eestaigamts with a 36a l]r.-glln:
view of Sydney landmarks, inchoding the Opera
Homse, Harbemr Besdge and Lana Pak. Ona
clean day wou can see the Bhue Moamaing
Chpened i 168, appropesatedy enoaygh by the
worrkd's most farmvous scaler of great bsghts, Sie
Edmimnd Hillsry, s been given o shake-ap by o
neew oearmees, oelebnity chef lichad Moore. He and
& silent pariner take oontral thin menth But Meore
Ftril s a1 Bl restausramt boa thee puant coussle of
years, working (in close amociation wilh the Accor
hecstee] goousg) oy rebaaibding its flaggang reputation
It's @ big beap for the by From Portsmouth,
Englind, though not the fira be's taken inoa
cancer whach han gpanned bwo costments o
8 quarter of & cemtary. “Tve pud peetty much
everything 've got imle ol and moee” he s, »



# "Bl 've done ¥ vears due d“im,ll‘d
turmover b increaned 50 per cenl i 1t diane ™

I‘In'hlg_aﬂ np and opemed the Blochind
Ceaslrodomee in Laondon in wggs for Terence
Coniran, onee of the workd’s leading restamatenns,
Moo is well aware of e risks invvolved in the
eestaurant game. He also koows the Swlney
nm.:l'urmg e Promiers, Bﬁ-rm, Boine
Femme and Bouiillon af daferont iomes and
bty & emvailtant ko Bonnebong and Wildhne.
Even s, Sydney dineis anc a fickle |ot aml
Moo luas stild compedaticns frosn the all.new
e ae & Dhiwing in Centrepoint "louer.

When lie Fest ook over gt The Summs
thewe were purple tableclotls in the bar, “A bot of
poophe had pul their fingers on ot and i Tooked
tearable,” he says. "Dt | kniew that if it was in
London ce Paris or Tokye or Singapore, it woukd
be one of the greatext apad neost ialked-abo
restmmEsnds i o, | bove FTATTRE hlg, hq,u.:.-.
high-peofile restarants and this plice has the
potential i be one of the best in the workd ™

Now the kool is more subdued and dlegand,
I':I'I,'."I:lpﬂll'll‘ir‘ classic I-Ilrrg.' Beentoia wire -|:|.i|||i|1‘gI
chair, a black asede wall, & |h||l||1il1;
Campari-bottle-lined bar amd hip pink-la
Ohbat Lonnige. A the food” Clastic Mavours
repackaged, nach as the twicc-cooked pork belly
with ghiss crackling — a new take on traditional
soand perrk, with apple and a sweeh red wlad of
iheriy-glazed bectroot, boffee-crusted wilnuts
anil emeanad poat’s cheoe.

oene 15 very covscwas of the wow

factor m anmenvative fmml

preseritation (] waml bo siaprne,

ba e poaphe oliliade of Uie
expectations” ) and the wow Escton in The
Sumen’s peosteenn. "1t great duming, the day bt
even betber at might, Svdney is soch a beantiful
city apl on summecr cvenimgs, with the fomc
going buck and forth, W' just goageons”

e hﬂuﬂmdﬂupﬂhgmq‘
cedebritics = Samanit regulan mclude Sarah and
Lachlan Mumloch, Jamie D, aml Samlefanc
Clarke and Hedi hMiddleton {Saw & Bide}.
Mooee wan quesd 85 when bie had his first close
encotiidir with 3 T Halbwood s samlbol.
“Tdl punt started at the Cabe Bovale i Londen,”
he pecalls, “and wis canaig s bidkiy 3 the
usfliet e Mlarvan Hagler [woek] middleweght
howing clanpicn al the e |, W staned wlking

ard | was soet of Balbig over v wonds, and then
Raguel Welch wialled in and the whole room
Wil -lﬁilﬂ}' sl Sl wan pusk he umld
beamibiful wonnan i the woeld st the time, at lie
peik, That was the fing time that Fdl over seen
the reul magisetisom a wokd-chos celobrity hu”

Stars today don't hanadle their allure so well.
“Moee often than ool They come up the goodh
Nift oor thirongh the kitehen. They'e weaning
Gatier aind whasever, sll ihe lantastic shifl, Inst
sy ot gt b walk i bl Froot door like every-
o elve does; they get to wneak i the back,

"1 did Micole Kidman's mum’s Gothy binthday
af Primiems in Woallabra smsd I|'|||:‘].I hocked # ouil
All the Adisters in Svadney al the time were a
the party. The papararzi were hiding among the
inliuge n the wdiacem park, Chiswick Cardens.

“We'd screoned it off and Micole canee imthe
besck dloscar, tlaraugh il kitchen At Bhsehind,
people like Ceotge Michael would come inoand
il i e ooneer, Boe bo Hee wall. b ot 2 ot ol
thom miss oud, they miss ol om a kot of things.™

Bt i's mod st ihe pagsaie wlso are
intriive remwadayy. Mocae tells the sory of
being ot in Svdmey recently with the fiesy
eelehrity chef Condon Ramaay. one of a handful
of British cluels to e seceived the uliinate
theee Michelm dars ko ooc of ther retaumnt

“We were stamding ab the dimnstabn bar in
The Fstsblishment, having 2 chat, gnd 3 g
cane v i fhe maddle, put s anms asound
birt by o s e sbood there,” Moore s “Then
has Froncd cme o and just put the camiera
straight in his face. bt was not, ‘Can | have your
pictisre?” o ‘How are yout doimg? *

The rive of ihe celohrity chel is one of ihe
inote cligsois Fads of our age. Maoy = such as
Ceorddom Ramery and French chef Alain Dricasse



= twaict of Hipee thaee-tlas redtssants o b,
plie the Jubs Verne Reslaurait azsm up in the
Eslfel Timer, which he took over thi veas = have
gone from sevving celehntiss to being celebs,
wiocar recalls a day at Bluschind when three
aiper-chefi wene all diving m the rtsumant

at the sarmse lime.

“Alam Mucaase [am| Erlli:h-hntd] Mlarco
Pierre White and Fanereoesd Blane were there,
along with 252 others. Allerwands Dhscanie came
fog o tomir around the kitchen and sbod me o
ihe recpe for ihe snapper puttanesca that 1'd
creabed. | was really knocked o

et anotler rﬂ:ipt requiesl came hcan
DCrustin Hedfen, *] was in the kitchen which
wid glasied off from the restasrant. Someone
wa ksockimg em the samsdew and | tumed
arcaimd Bo fimed Dwstin Hoffman with his thumbs
up. Hed just Finished looch”

Mcore waved him imio the kitchen. “He
canise oured and said, “The hmch was fantastse, [
bove this place, s pid gread, how do you run a
reitaurand 40 big = howe did voun make that dish?”
Sovwe showed i bow 10 make the pasta dich
anifl b aaid, 1 bewe that. Do vow know its nw
hiskhday st week? N comniing back. Can o
do amy bartheday parly™” S0 he canne hack the
following week with 12 people ansd had that
pasta dish for his birthday,

']-Ir't:lgm-l mmpk- o 3 el n;:l:hlil:,

He coiild be an absaluibe prama duini ind ey
delBicuili bast b fact b b5 Bobally il oppeomite.
He's the ot humble, down-do-earih, amm-
arorimic o, talk-to-the=stafi tvpe of poman”

arly davs at Bluehard were cve-

opening. “The opening paity wad

ki 3 who's who of Landon,™ =

Moore, “Fae hundred people, a
musive might, everyone from Ringo Starr b the
big mwves stars, all Hee medels, Jasmin and
Sueon La Bon. 18 was cmmed by Mank Kisopdler,
the kead gy of Dire Skt

“I remicinbser Ih:mg in o mecting -I:Ii:'H."'LI.\.I..iIIE
ihe buclpet, Comran i 8 grest designer bt he
Jovess to spend money and the budget was blown
s, amed Mark Knopdler saiel, TOla, | cin s thesd
no probdem’ He wend and did an unphigeed
consoert = of maybe i wis three concerbs = in
Mew Yok, He probabdy made a mallion paounds
of somcthing in 3 week and came back and said,
“Right, that will fix up the kifchen doswnstain
That's the way thesc g opetabe”

Mind yom, even hlg stars have to quewnie in
London. “There was one day when the
felgiaraid wi .|I:||.|:|I|.|H~]!.' p-.wb:ri. 1 rescrmbser
going dosanny 1o the cafie aid there was Jean
Colling waiting in the quene to get in.

*She was with a couple of minders, one
behind smd one in fromt of her, All dolled up,
st ging oul for o paniso and 2 cofbee, That
warh (he posser of the Bluekdnd bul also the peas
af Lonchon o well. Yesa maght be a celebaty bl
at the end of the day, you're in the quoae along
with all the cther people,”

Jusst b mary skars the mew-bok Sumanil
will attract only an astrologer can tell. Mooee
krrirast Bhal waoid off mouth will sy e dap bn
truth, cvery customer is a star and a oriti, 5o

every dish mwist be as perfect as the L.

Wery Moore-ish

Park belly topped with
Juilivieeid BpElE GRd
bealyy cress, snd the
prandial “Wartini®, a
goup of gwort summar
corn and bloe swimmer
crab. Above: The
Semmill cothlsl ange






