
MY LIFT

Laurent Loudeac,

award-winning chef
There's not too many people who cân boast
they've cooked for a poel an All Black, and a
husband and wife acting team, but IÉüent
Loudeac, executive chef at Wellington's
Hippopotamus Restaulmt, did just that
recently, seruing up the pasta dish that saw
him named supreme vrimet of tlìe 2009 Kapiti
Chef Collection to a group ofKiwi high-fliers
that incÌualed Sâm Hunt, Josh Kronfeld, ând
Jennifer Wild-Lealand and Michael Hüst. On
August 22 he's plating up tìe same dish -
Kikorangi tortellinion on cremed leek, micro
sålad and üispy pama ham shavirìg - for 400
guests at the Restaurant Assæiations Feast
By Famous Chefs dinner at Skycity in
Auckland.

It's a far cry from the days he slEnt æ a
youngster making Ìunch for his dad at tìe
family home in Chateaubriant, FYance. But
âfter more thm 20 years in the industry,
IÆudeac, who's cooked in Switzerlmd,
London, and Aushaìia, where he was sous
chef at Syrlney's famed IæveI 41, reckons he's
pretty much ï'here be wants to be these days

His frstjob in Neü¡ Z¿aland was at Puha
LÐdge in Pauanui, after which he moved to
Wellington's Pa-rkroyal (now the
Intercontinentâl) ard tlen to Hrmmingbird,
where he cooked for fou years.

With l5-yea¡-old son Jeremy - a nationål
age group swimer - living with him every
other week, I¡udeac is a simple eater when
he's at home, favouring whafs called "cuisine
grmdmere" - comfort food such æ roast
chicken and braised larnb shanks.

In my læt year at college I used to go home
with my dad every lunchtime. My mum
used to get out what we needed for lmch- it
might be steak or cal.ves liver or whatever-
ard I would cook it,
I come from a very, very middleclâss
farnily. I originaìly wmted to be a vet, but
that was too expensive and I wæn't vety good
at maths, which I apparenfly næded . . we
knew someone who srorked in a tlree-star
restaurant in a little hote] so I did holiday
work experience to see if I liked it, md that
was the stâl1 ofa two-yeæ apprenticeship.
Chefing antl bei¡rg a vet - they're two
opposites really. Eìt¡er you cook ânima-ls or
you f,ix tìem. Another thing I nrânted to do

wæ be a truck driver, so I could travel.
I ilon't go out to dinner in Wellington very
oÍten. Despite tle number ofplaces, it's really
quite limited - there's cafes æd then there's
high-end places. I cortd go to the White House
or l¡gan Brown, which would cost me a
fortune, or I could go to a cafe where I'm going
to get what I would get in every cafe.
Being a chefl lorow whât a alish costs, how
much it takes to make it a¡d when I see some
ofthe prices, I go "oh, hello . . . tlat's not
ri8ht".
My son do€sn't really cook, no. He won't be
a chef. He's not into cæking at a]l He wants
a job where he's going to become ri.ch; he
wants to be m accountarìt or a psychologist If
I had my own business I might push him into
it You can make quite good money being a
chet but it tåkes a vúhile.
The young chefs coming out now \ilant â¡
$18 an hou¡ plus position stuaight away. It's
become more t:endy, but it's still not sæn as
a profession in New Zealand.
You only becone a chefbæause you want
to be a chef, not beæuse you've sæn it on TV
or you want to s,rite books. It dæsn't haplÞn
- it's maybe one out of a million chefs n'ho
might be on TV one day. You have to work
weekends, ætd holidays and at night. Ihese
yoìrng guys come out ând there's no more
Satüday nights with the boys , and it's like
"Shit, I don't like this actually".
It was always num inthe kitchen at home
and the men in the professiona_l kitchens. But
I thj¡k that's been to do with strengtl. It cm
be quite physicålly demanding. But women
bring a more refmed touch, a nicer vibe.
I ate horée bâck in FYance. My son md I
were in tìe butcher's section oftìe
supermæket looking for something for di¡¡ner
and we saw cheval. So we had a steaì{ We eat
cows, so why not horse?
We had foie gras on the menu for six
months but we had some young hippies
protesting outside with loudspeaÌers, so I tmk
it off. I didn't want to do a dish with
conüoversy about it.
I've never done 400 peopl.e before. That will
be interesting espæialìy as I'm doing tl[æ
tortellini per lrerson, so that's 1200 tortellhi.
It's all gæd experience so I'm not too worried
. . . maybe I should be. JUut JAcoBsoNTç dref, Laurent Loudeac says being a chef is not regarded as a profession in New Zealand
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Laura Ashley, helping

you achieve a

beautif ully coordinated

Kent Footstool $229,
Kimono gold throw

$1 79, Neveen sùipe

cushion $1 99,

Claudette floral

cushion $1 79 Bayliss

pleat cushion $109,
Laura Ashley book

$9 95,

BELilSST[4A

Fashion tights, made

in ltaly Large

seiection ol patterns

available instore.

Pictured 'Chantal'

available in sizes

average and tall

$36 9s
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Purchase this 4
piece cookware set

snd receive a lree
28cm Frypan valued

at $280 4 piece set

16cm & 20cm,

Stewpot 20cm &

- Saucepan 16cm

Set $599
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CHAN EL
Discover the new 201 0 Autumn Makeup CollectiOn

Secure your appo¡ntment now fOr this exclusive

makeup evenl Bperience a specialised Chanel

beauty rmm treatment & discover the Autumn

Chanel. G¡ound Floor

Bodum French Press

Erall Coffee l/akers
Dishwasher safe,

quick & easy to use,

the coffee lovers

Available in black,

red, green & purple,

in 3 cup $49 95 &

I cup $69 95

Tlrc NestrM range is the

ultìmate space-saving

kitchenware, comprislng

of mixing bowls, measur-

ing spoons, a s¡eve,

strainer & juicer. $99,95,

Joseon
Joseoh

The ElevaterM rang€ of

kjtchen tools are designed

to improve hygiene &

minimize the mess made

by placing mucky utensils

onto kitchen surfaces,

Kltchenwate . Harbout C¡¡y Cenlrc


