DINING OUT.

Indonesian chef
~ with flair
for painting

Restaurant chefs have a reputation for being colourful characters but Wilhelm

legend.

Not only does he turn out
the characteristically spicy

hanging on the walls.
Willy, as he is known to

and one in Papua New
Guinea where he got his

He has tried his hand at
train driving, photography,
and machine

Too much or too little and
the full flavour is lost.

taurant has a sate oven for
its sate dishes.
Willy shares the Black

Willy Rappold at work with two of his well-used woks. The dish in the
foreground is Cap — Coy while he Is stirring Smoor sapi.

Rappold at New Plymouth’s Black Olive brings another dimension to the

keeping prices as low as
ible. The menu con-

Indonesian dishes served training in regtaurant For Sﬁr-gied[disbg he firms their efforts.
| there but he is also re- cooking more than six Uses a range ol six 5
sponsible for the art works  years ago. well-oiled woks. "l&e res- _1he most expensive

main course is carpetbag
steak at $9.50.

The Moots place no

staff and regulars, noticed teaching 1€ Qlive kitchen with Bert i i
the absence Of ‘pictures operating bul says hiS Moot one ‘of the restat Wesiom o Indomestan
when he joined the restau- ~ambition now is to open his * rant’s four owners and its  dishes and say
rant about a year ago and  ownartgallery. 5 steak specialist for a menu are usually evenly divided
decided to fill the gaps with -~ Willy prepares dishes which also offers Western 2bout which they will try.
paintings of his homeland according to his own reci- dishes.
— he painted them all. pes, using variations of 10 I asked about the restau-
The result ranges froma to 12 herbs, most of which Costs rants name which
portrait of an actress niece are imported. He says he The restaurant  is peared to have little
to traditional Indonesian can get most things he operated by Mr Moot, his common with Indonesia or
scenes. wants and where there are ite  Johanna and son NeW Zealand. A ge-
He is originally from difficulties canusually find Michael ~ and Plaied they e A
Bandung in West Java but analternative. - Street. n Wheﬂanm -
has spent much of his 52  Special factors in the  They took over about a busmesst hoat o
vears on the move, in- success of Indonesian year ago with the com- %ng change
cluding two periods in New cooking are the recipe and  mendable aim of operating toit never got around
Zealand and one in Holland  the timing of the cooking. the place at a profit but Om_ = s
their
that cooks
the best steaks in town and
tried some of Willy's In-
some
In-
Street 'who acted as .‘a
ted we try the Nasi
es — rice served with
a selection of main dishes
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