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KELLI BRETT TALKS TO

 AUSTRALIAN
 CH

EF N
EIL PERRY O

VER
                                     A SEN

SATIO
N

AL D
IN

N
ER AT TH

E LO
D

G
E AT KAURI CLIFFS.

Crispy-skinned fish 
from

 Neil Perry’s 
m

aster class at 
Kauri Cliffs

IN
 M

ARCH 2001, Lauraine Jacobs (then 
Cuisine food editor) visited a stunning 
lodge in the Far N

orth. Fifteen years 
later I am

 taking that sam
e short w

alk 
to dinner through lush green ferns, 
native trees and shrubs tow

ards the 
im

pressive m
ain lodge, overlooking 

som
e of the m

ost beautiful ocean view
s 

I have ever seen. The difference is that 
tonight’s dinner exem

plifies the shift 
in focus from

 w
hat w

as then w
idely 

know
n as a luxury golf experience w

ith 

As I em
erged from

 m
y 

cottage to take the short 
w

alk to dinner in the m
ain 

lodge at Kauri Cliffs, a 
kūkupa (local N

orthern 
dialect for kererū, N

ew
 

Zealand’s m
agnificent native 

pigeon) sw
ooped across m

y 
path and back into the thick 
stand of bush. The bird’s 
presence exem

plifies the 
lengths to w

hich the ow
ner 

of The Lodge at Kauri Cliffs, 
Julian Robertson of N

ew
 

York, has gone to preserve 
the land he purchased five 
years ago as an investm

ent 
for his children’s future. 
(cuisine, 2001)

Food and w
ine are only just starting 

to com
pete w

ith N
ew

 Zealand’s 
inclination to prom

ote the great 
outdoors, sport and H

obbits to lure 
the tourist dollar. Venues around the 
country are realising the advantage that 
offering a once-in-a-lifetim

e experience 
w

ith a fam
ous chef, highlighting 

prem
ium

 ingredients and beautiful 
produce and w

ines, can give them
. 

Especially during the off-peak season.
And so despite m

y lack of golf 
prow

ess, I settle in for w
hat prom

ises 
to be an am

azing night of exceptional 
food, outstanding D

ry River w
ines 

from
 M

artinborough, and great 
conversation w

ith chef N
eil Perry.

H
ere are the dishes w

e enjoyed, w
ith 

highlights from
 m

y chat w
ith N

eil. 

all the trim
m

ings, including superb 
accom

m
odation, tennis, heated pool, 

fitness centre and private beaches, to 
an event w

here w
orld-class food and 

w
ine becom

e the m
ain ingredients.

Earlier in the afternoon, w
e w

ere 
treated to a m

aster class w
ith one of 

Australia’s leading, m
ost influential and 

philanthropic chefs, N
eil Perry. It w

as 
an intim

ate affair w
here Perry shared 

his secret for achieving that irresistible 
crunchy, crispy-skinned fish, and a 
technique for baking fish in herbs and 
the fresh flavours of citrus and ginger. 
Yes, there w

ere a few
 partners tapping 

their toes and looking longingly out 
the w

indow
 at that glorious fairw

ay, 
but for the m

ost part the guests w
ere 

in it for the love of good food.    
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AN
 EXPERIEN

CE  
TO

 REM
EM

BER
N

eil Perry, Kauri Cliffs executive chef 
Barry Frith and his team

 and the 
incredible staff at The Lodge at Kauri 
Cliffs delivered an exquisite evening 
and an experience to rem

em
ber. The 

cost for this event w
as $1600 plus G

ST 
per person for double occupancy. The 
package included Friday and Saturday 
night luxury suite accom

m
odation 

w
ith pre-dinner drinks and canapes, 

N
eil Perry’s cooking dem

onstration, 
dinners including paired w

ines on 
Saturday night, full breakfasts and 
the guest’s choice of either a day of 
unlim

ited green fees or a 50-m
inute spa 

treatm
ent per person during their stay.
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hat do you see as the best w
ay for  

N
ew

 Zealand chefs to establish an 
identity to present to the rest of the w

orld?
“W

ork to your brilliant produce –  
the incredible ingredients out of the 
sea and from

 the land. People need 
to be cooking from

 their heart and 
their heritage. Let your m

ulticultural 
influences com

e through in your food. 
But m

ost im
portant is for them

 to relax 
and cook w

hat they feel is natural.
There is a m

ove in Australia tow
ards 

native ingredients, but I think som
e of 

that has pushed the ingredients over 
their culinary value or flavour. M

ove 
tow

ards these things slow
ly and m

ake 
sure they w

ork. M
ost im

portantly, 
com

m
unicate w

ith each other and build 
a relationship betw

een all of the terrific 
chefs across N

Z and use your voice. It’s 
a better place w

hen w
e are all w

orking 
together tow

ards com
m

on goals.”

G
REEN

 LIP M
U

SSELS &
 CLAM

S 
W

ITH
 SERRAN

O
 H

AM
, CH

ILLI, 
G

ARLIC &
 BU

TTER BEAN
S

2014 D
RY RIVER CH

ARD
O

N
N

AY    
O

n the question of sustainability...
“The consum

er w
ill save the w

orld, 
not the governm

ent. It needs to 
trickle dow

n through restaurants 
into superm

arkets – w
e have to take a 

view
 that together w

e need to change 
and focus on leaving a better place 
for our children and their children. 
Each individual needs to start taking 

on m
entoring and grow

ing people 
rather than burning them

 out.”

C
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 RIESLIN
G

O
n w

ork/life balance and his new
 book

W
ith a kitchen that runs at 44 per cent 

fem
ale em

ployees, Perry feels strongly 
about supporting w

om
en w

ho w
ant to 

com
e back into the industry after having 

children. W
ith a business that operates 

night and day, the group can be flexible 
around tim

ings and allow
 parents to 

have reasonably full w
ork lives and 

fam
ily lives that com

e together. 
W

hen asked about his ow
n w

ork/life 
balance, Perry says he’s created 
som

ething that needs perpetual  
feeding and it’s very hard to be able  
to sw

itch off. 
Perry’s new

 book G
ood Cooking is  

out in N
ovem

ber (see an extract on  
page 114) and is a reflection of the food 
he cooks at hom

e, as w
ell as the recipes 

that feature in his colum
n in G

ood 
W

eekend, w
hich runs in the Sydney 

M
orning H

erald and The Age. A good 
stash of condim

ents in his larder allow
s 

him
 to throw

 together fresh and fast 
food using the very best ingredients.

As for that “strange flavour dressing” 
in the king praw

n salad... it tasted of 
sesam

e, garlic, vinegar and chilli, but w
e 

w
ere so busy talking, sipping and eating, 

I forgot to ask!  �  

responsibility at hom
e and w

hen 
eating out, find restaurants that have a 
sim

ilar set of values and life journey.”
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escribe the food of N
eil Perry...

“I do a lot of different styles and 
of course there are a lot of Korean, 
Chinese, Japanese flavours, textures 
and techniques w

oven through our 
food. Rockpool spans across Australia 
but then there is also Rosetta, Eleven 
Bridge, Spice Tem

ple, Burger Project, 
consulting for Q

antas and now
 

transform
ing D

avid Jones food halls. 
The D

N
A is constant w

ithin the 
w

hole business – how
 w

e look at our 
produce sourcing, how

 w
e treat our 

people, how
 w

e look at sustainability 
and how

 w
e w

ork w
ith com

m
unities. 

At hom
e I cook very m

ulticulturally 
but alw

ays in focus is using the best 
ingredients and the craft of cooking.”
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S
2009 D
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VAT  
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EYARD SYRAH

O
n nurturing young chefs and  

hospitality professionals
“That rite-of-passage attitude is not 
healthy. People don’t have to give 
their life up for cuisine. You need to be 
passionate about it and care and put 
as m

uch energy into it as you possibly 
can, but w

e don’t w
ant to burn our 

young people out of the industry. W
e 

need them
 to stay fresh. W

e focus 

Cuisine editor Kelli Brett travelled to The 
Lodge at the invitation of The Lodge at 
Kauri Cliffs. Find out m

ore about their 
Event Series W

eekends at kauricliffs.com
Listen to a special editor’s podcast of the  
full conversation at soundcloud.com

/fairfaxnz

O
PPO

SITE PAGE, 
FRO

M
 LEFT Praw

n 
and noodle salad; 
the oxtail dish; 
caram

el m
ille feuille

THIS PAGE View
s to 

rem
em

ber; the John 
Dory dish; the table 
is set; Perry in action
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