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Bounty

from the

garden

A green thumb is one of the skills chef
Thomas Moore has added to his kit bag
of culinary skills since taking over at his
acclaimed regional restaurant, Grazing,

writes Christine Salins.

chef’s

or someone who'd never won

prizes for sport or music, winning

awards for his cooking was enough

to give a teenage Thomas Moore all
the incentive he needed to take up cooking
as a career.

Today, at 33, he’s one of Canberra’s best
known chefs, with a string of awards behind
him and revelling in his new role as execu-
tive chef at Grazing, in Gundaroo, New
South Wales, a short drive from the Na-
tional Capital.

The restaurant was recently named Aus-
tralia’s best tourism restaurant in the Qan-
tas Australian Tourism Awards, recognition
of its location in a classic 1865 pub, its so-
phisticated country ambience and its single-
minded focus on seasonal, local produce.

Moore and his wife, Crystal, took over
the lease of the restaurant late last year,
and the thrill of winning never diminishes
for him. Despite being an A-grade student,
he left school halfway through year 11 to
do a small business catering course at Tam-
worth TAFE. It was here that he notched
up his first award, topping his class despite
everyone else being much older. “I
thought, ‘This is easy’. I loved [the thrill
of winning].”

The win made him hungry for more and
in 1992 he left his Tamworth home and
moved to Canberra to take up an appren-
ticeship at the then Capital Parkroyal (now
the Crowne Plaza). The Southern Pacific
Hotels Corporation, which owned the ho-
tel, had a competition for its apprentices
and, remarkably, Moore won the regional
title in his first, second and third years, and
was runner-up for the national title in his

third year. “I'd never won anything in
sport or music but in cooking it just
seemed to come naturally,” he says.

Moore considers himself lucky to have
had rigorous training when he was an ap-
prentice, and he has rewarded the industry
by being a passionate advocate for ap-
prentice training. “I did have some chefs
that I thought I'm not going to be like and
that was important as well,” he says.

Not only does Moore reward his ap-
prentices with surprises such as gourmet
food magazine subscriptions and restau-
rant dinners, he encourages them to move
on so that they will “grow and blossom”.
Such commitment last year won his then
restaurant, Sage, the honour of being
named ACT winner of the 2007 Minister’s
Awards for Excellence for Employers of
Australian Apprentices.

The Moores established Sage, in Can-
berra’s Gorman House Arts Centre, in
2001, a period during which Moore him-
self blossomed. “It took me a few years to
find my style. I think I have a strong style
now. Looking back on my old menus, I was
trying very hard and then I began to relax
a bit and let the flavours work for the food.”

He is still very big on technique—¥if you
are going to go to a restaurant, you want
to eat something that’s too technical or too
fiddly to make at home”—but as time went
on, he began to realise the “organic side of
food”. He embraces the principles of the
Slow Food movement and believes a good
chef combines technical skill with quality
ingredients and simplicity of flavour.

It was this philosophy that made him the
ideal choice when Grazing owners, Mark












