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by James

This Saturday I spent four delightful hours at Victor’s place. Well actually it’s Victor and Jim’s place and
they run a business called Victor’s Food from their apartment in the foodie enclave known as Danks Street
in Sydney’s Waterloo.

Hands on tuition at Victor's Food

Jim is the sales and marketing guy and Victor is the chef, food guru and restaurateur. For the ‘Catch of the
Day’ class that I attended with a date and eight other foodies Victor was assisted by the amazing Wanitha
Tanasingam an established food hero in her own right!

Victor’s is one of the best cookery classes I have ever been to. Intimate begins to paint the right picture in
the mind. The apartment is light and airy and the large open plan living space feels a little like a
commercial kitchen without the ego and a little like a party venue. The experience itself is akin to being
invited around to a chef’s home a few hours before a dinner party at which you will be one of the guests
and being told that you are going to be doing the cooking — then getting on with it.

1of5 17/04/2010 6:59 AM



Victor’s Place « eatwright http://eatwright.net/2010/01/31/victors-place/

The Foodies sit down and eat
their creations

During the three hours of hands-on tuition we were guided through an array of global ingredients and food
stories and created no less five dishes and with our basic cooking skills refreshed and refined along the
way. The education piece that underpinned the passion for food illustrated by all involved on the day was
accessible and informative too.

Ensalada Bacalao

We made and enjoyed

Ensalada Bacalao

Spanish Orange Salad (with Jicama)

Fresh Sardines with Chermoula

Malaysian Leatherjacket in Spicy Hot & Sour Sauce (and Ginger Rice)
Ocean Trout in Banana Leaf with Pepita Seed Recado
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Leatherjackets in a spicy broth -
inexpensive and impressive

I’1l be reliving all these dishes over the next couple of weeks, adding my own twist and reporting back on
how they turned out.
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« Who's saying what?

Ben Hughes on Ugly Beauty

ﬂ James on Fat-Free Fish Cakes with ...

PiterJankovich on Fat-Free Fish Cakes with ...

« What we’ve eaten...

Select Month

« Eat and Tweet

o is presenting at the HR Summit Sydney (Luna Park) on 28th April It's a free event and you
can register online http://sydney.hrsummit.com.au/ 2 days ago

o is heading home on the Manly ferry from Dough & Pastry Class with a bag of goodies
3 days ago

o is looking for businesses with an engagement score of 75% to take part in a new Mentoring
project - can anyone help? 4 days ago

« Menu Options

BBQ breakfast canapes chicken chocolate cocktail party dessert eggs fish garlic

indulgence italian lamb pastry pork prawns quick and easy ramblings

reCIPeS restaurant review risotto salad social soup stew sydney tapas

tomato Uncategorized

« Search

type and press enter
« Blog Stats

o 1,152 hits
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