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won but it was rgoctad. 10 mot considerad one of
his best works, but to me it has loag boen a source
of inspiration - it's even inspéned a whole menu.

The first dish of my Manet-inspired menu was The
Capsule 1t sets the soene of the painting. jest be-
fore the party arvives with their picnic: the undis-
turbed grass, the scents of satare in early spring.
the boes humming. wisd plrying with the keaves

The idea 15 10 bring the diner straight into the
painting. to capture and concentrate the grassy
green toaes of the alr and the flavour of spring.
A barst of green A concentrated chlosophyll juice
made from all the different herbs and grocn heaves
that Bad boen gatbered that very same day and
capture the liquid in a casing if svocado butter,

The Capsulle Is # taste of spring that explodes in
the mouth i you keow the scoret, 1 you doa't, .
This amuse bosche sooms solid, but biting it in
half could create @ minor accident of groen juice
all over the diner and the table.

1like to imagine that this & the secret the woman
in the paimting is mot telling me.

SOUTH OF FRANCE / 24

Pearly @ sowth Mk, cvem permuament sewader.
wrms trasparent, once scooped owt of s body

Young Andeé arrives st the centre of his dream: France, birthplace
of the fine calimary arts He poes 10 work wilh the 1wo yoeng-
st avant-garde throo-starred chefs in the world, the ravishingly
talented twin brothers Jacques and Lasrent Poarcel a¢ Le Jardin
dies Sens, Montpellicr. This is the beginning of a long relasionship
with France.

André was both nervous and thrilled at arriving i Mostpellior,
He was surrounded by a foroign language be didnt wederstand
and an unfamilizr celture be'd been curous wbout since he was 13
years old. He was about 10 live s dream isszead of just decaming
about it — working a1 a Ihree-starred resasrant with two of he
most imseresting chefs in the world. Andeé had sever previossly
worked in an environment like Le Jardin des Sens. This is a res.
taunint where there Is 50 room for mistakes. With a huge brigade,
Beadod by the charming Pourcel brothers, it's  classic Freach res-
taurunt with head chefs, sous chefy, chel de pattics, cooks .. all
the way down the chaim 10 the stagiaires, where André fowund his
place. He was the only Chinese person and one of the youngest in
the kitchen.

For accommodation, the brothers set bim up in the flous storage
im o passapeway o the back of the restaurant - a space he shared
with three other stagiaices. It was simple, almost ascetic: the per.
fect caviromment for young men whose ambitson was to become
grea chefs through dacipling and hard work,

The boys would start work in the kitchen at dawn, cheaming root
wegetables, peeling onions, polishing silverware André was deter-
mined 10 fimish all the hasic chores as quickly and perfectly as pos-
sible 30 he would have time 10 hedp with moce chalienging tads
He wirs here 10 bearn; 10 bovome a chel. A French chef. Nothing
clse matsered. Ho knew he had 10 take every oppoctumity be could




