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Comfort food on call

November 10, 200

Canny cooks are delivering quality mealsto frazzled clients, writes Kath Advertisement
Dolan.

IN THE 1950s it was known as the Arsenic Hour (thioit often dragged on “'
much longer): that frenzied period before dinneewlkhildren went mad,
fathers returned home from work - and immediatelghed they hadn't - and
mothers self-medicated with sweet sherry.

Enter

The roles have changed but for many modern fantiiesdead-up to dinner your
remains stressful and chaotic. It's a situatiotighaspiring clever cooks to fil |]H‘1['["{l{lt‘
the breach, home-delivering batches of hearty, edwhe fare selected fro = $

rotating seasonal menu that usually includes sagbagds, mains, sides and
desserts.

Clients typically place orders via the internetairor SMS. Cooking takes D '4
place once or twice a week in modified home kitch@iten around the cooK
own family commitments) or in commercial kitcheesited for the purpose.

Food is delivered fresh or frozen once a week, sioms by courier but usually in person to save @stsand maintain the personal

touch that's central to the concept.

Some companies require a minimum order (typicaii§)$although that's easily met, with most cliesridering multiple dishes -
perhaps a beef rendang and a Thai chicken stiofrgt weeknight and a serve or two of slow-coolkedhd shanks or Mediterranean
white bean soup for the freezer.

Families are their bread and butter but many alsget empty nesters, new mums and the elderly. Btesbne-person operations or
small family affairs turning out between 50 and 18@als a week for a couple of hundred clients (ipastthe inner-city, though
some use couriers to distribute further afield).

After 13 years in the business, Sydney pioneer @etiDinner Service now cooks 150,000 meals a yeafG0O0 clients in Sydney,
Melbourne, Brisbane and Canberra, with help fronst&ff - including a chef who trained under Gordamsay. With 700 clients
in Melbourne alone amassed since 2005, foundel Bammton plans to open an office here next yeasspay with a retail
shopfront.

Like many others in the now burgeoning home-stgtedtdelivery business, Horton started cooking fensklf and friends before
realising plenty outside her social circle wouldlwgly pay for her services.

Food stylist and interior designer Fiona Rigg isemypical of the smaller operators carving nicftethemselves in Melbourne.
She launched her gourmet service, FIONALouise etlyears ago with 12 customers garnered mainly frarants at the Emerald
Hill Childcare Centre in South Melbourne, where sheked part-time. Through word of mouth and a bidly styled website,
she's now producing about 150 meals a week foaf®iglients, plus more to delis and cafes.

Rigg roartests recipes, including Portugu-style boned quail and Asi-style goat hotpot, on her own fussy teenagers
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constantly expands her inventive seasonal meneep khings fresh. Two part-time staff help with king and Rigg is keen to
expand the business.

Albert Park father of two Nino Servedio began hisibess, Servedio is Serving, two years ago inlairatyle, cooking for friends
from his children's kinder and school. He now codBsplus meals each week for 300-odd clients thmougbayside Melbourne,
the city and Southbank and is expanding the busiaeseveral fronts - including farmers' markets eatering assignments.
Servedio specialises in slow-cooked peasant famd the Puglia region of Italy on the Adriatic, ugirecipes his mother taught
him.

Newcomer Kim Berkers began her Fairf-based business, Toddler Tucker, just two montlsoagthe urging of friends. Through
the internet and word of mouth, she has alreadprded her menu to 18 dishes and has attractedsciieross Melbourne. In a
former life, Berkers was a catering manager atthstralian Open Tennis, responsible for the praduobf 14,000 meals a day.

Consider these

Name: FIONALouise

Website: www.fionalouise.com.au

Cuisine: Hugely varied gourmet fare, with Asian, Europead Bliddle Eastern influences.

Price: Mains about $7 single serve; $13 double; $18 fanfiklivery (fresh) $6 or free for orders over $&ithin 15 kilometres of
the CBD.

Name: Servedio is Serving

Email: servedio.is.serving@hotmail.com

Cuisine Classic slowcooked Italian.

Price. Mains about $15 for large single serve, whichtudels side dish and delivery (fresh).

Name: Toddler Tucker

Website: www.toddlertucker.com.au

Cuisine: Good mix of soups, pasta dishes and hearty cdssero

Price: Mains $5 single serve. Delivery (frozen) $9.95r(imium order $50).

Name: L&S Take Home Meals (based in Richmond)
Website: lizeandsammys.com.au
Cuisine: Soups, salads, pies, tarts, pasta, casserolesianes cooked by fine-dining chef Eliza Gavin.:

Price: Mains $15 for single serve (which includes sidghdor curries and casseroles). Delivery (freshiuided within 15
kilometres of CBD.

Name: Eat@home (based in Dromana)

Website: www.eatathome.com.au

Cuisine: Varied fare with Asian, European and Middle Easfafluences (meals can be delivered uncooked eadyrto assemble;
licensed to deliver alcohol).

Prices: Mains about $12 single serve; $18 double; $28lfarDielivery (fresh) $15 to southern and baysidewsbs, as far as the
CBD.

Name: Gourmet Dinner Service (based in Sydney)

Website: www.gourmetdinnerservice.com.au

Cuisine: Vast range (including small servings).

Price: Mains about $5.50-$12.90 single serve. Delivergzgn to Melbourne) $18.50.

This story was found at: http://Amww.theage.com.au/articles/2009/11/09/1257614995514.htm
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