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- A lifelong--loveof cooking i 
P H P O G R A P H S  JEREMY SIMONS WORDS TAN 





t's not oken that you get the chance to have Australia's greatest living painter advise 
you on the finer points of cooking - in particular. how to make a paella - but that's 
exactly what happened when Ispoke with Dr John Olsen A0 about hisnew exhibition, 
Culinaria. The show, which opened at son Tim Olsen's Woollahra gallery on 
March 2, is a series of works celebrating John's well-known passion for food that 

began when he lived and worked in Majorca in the 1950s. 
Seeing the paintings prompted Belle to ask another fan of Mediterranean cuisine, 

and one of Sydney's up-and-coming young chefs, Jonathan Bartheimess, to use three 
of John's works as inspiration, and create the dishes and recipes to match. 

Jonathan was happy to oblige and got to work after a long talk with the legendary 
artist. "Like John I have been influenced by Mediterranean cooking and I believe in 
stripping everything back to the best produce. I loved the opportunity to create peasant- 
style dishes, as John refers to them. using his art as inspiration," said Jonathan. 

When John Olsen left Australia for Europe in the 50s. Australia's culinary offerings 
were pretty dire. "When I left I didn't know anything about food, like most of the 
population. Any chance to be influenced by other cultures was eclipsed by the tyranny 
of distance. Most of our food was a misinterpretation of English cooking which could 
fill you with horror. The meat had to be as hard as cardboard with grey vegies - chops 
were grilled to a cinder," he recalls. However, the discovery of Elizabeth David's classic 
cookbook Meditermnean Food, and his work as a sous-chef in Majorca while pursuing 
his art instilled a lifelong appreciation of cooking and sharing food. 



THESE PAGES ~onathan Barthelmess's 
seafood-rich stew was inspired by 
John Olsen's The Bouil/dbaissepainting 
(opposite), which is part of his Culirraria 
exhibition at Tim Olsen Gallery,Sydney. 
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BOUILLABAISSE 

4small whole fish, such as mullet, 
cleaned, scaled and gutted 

mntai 
--- 

then in aslow,steady stream until i t  isall 
incorporated. Remove from blender,fold 
remaining salmon roe through thearoli, 
then set aside. 
a Prepareand clean the seafood -you can 
use whatever is best at the fish markets. 
3 Bring stock to the boil in a large saucepan, 
reduce heat to low and keep at asimmer. 
Leave the fish wholeand poach gently in the 

make thearoli, place half thesalmon 
in a blender or food processor and add 

MENU 



. ~ 

7 m - 5 . -  ... . . , ~ r - g : ~ ; : ~ ~ -  - 7 ~ 7  - 
. .. . .. , . - , .  

, . . '  C :  . 
I I.,, , . . . 

MENU .. . 
. . .1. 

7.  . , . t,. - 

IN ITS OWN INK 

2 cloves garlic, peeled 
loom1 extravirgin olive oil, plus 
z tbspaxtra 

1 long red chllll, finely chopped 
Juice of 1 lemon 
itsp squid Ink 
16 bottle squid, cleaned 
Nasturtiums and day lilies, to garnish 

r Finely slice 1 garlic clove and 
crush the other. Heat olive oil in 
a large frying pan or wok.Add the 
sliced garlicclove and chilli and 
cook until light golden. 
2 Strain theoi1,discarding thegarlic 
and chilli.Add the lemon juiceand 
squid ink to the infused oil and set 
aside.Toss the squid in the extra oil 
and crushed garlic to coat. 
3 Return pan to a high heat and, 
when itstarts tosmoke,add the 
squid, in batches,and cook for30-40 
seconds. Removeand drizzle with 
the reserved dressing and garnish. 
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you enjoy are the best meals." he says. 

during the process, especially when making his beloved paella. "Yes, if you d 
too much it spoils the system. Having said that. with Jonathan's bouilla 
would drink a big white wine such as an oaked chardonnay from the M 

am writing an introduction about my experience with foodand I will incl 
some recipes, including the paella," he says. 

And what to driik with the paella? "Whacko - whatever you l ie.  Go in 

-you need one that is very dry," says John. 
Our chat is winding up as the artist has lots of work to do. "I am still pain 

for the show. I have to go and cook a barbecue so I can paint it. Australian 
always think they are masters of the barbecue and are so o h n  not. All the pain 
have to be fiiished very soon. One is a memory of a butcher's shop in Major 
and of course there will be paella." II 

John Olsen's Culinaria is on display at Tim Olsen Galleiy Woollahra, March 2- 
Jonathan Barthelmess is head chef at Manly Pavilion restaurant: manlypiexcom. 




