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l lat t  said he began
experrment ng w th the tapas
rdea whi le working at Ricky s''Tapas rs for evefyone. lt s
a great concept You can enjoy
a funrber of ght meals whjch
aren' t  bor ng and not ioo big
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o say Noosa's f,latt Go nski
was born to cook l^ ,ould be
a huge understatement .
From th€ tender age of  e ght

Matt knew that creat ing unrque
food sensat ons was h s destLny
t w a s  a  c a l l n g  t h a t  e d  t o  t h e
born and.bfed loca lad expanding
ihe Coasts eat ng hab ts as wel l
as securing a regular spot on
Chanfel  l0 s hi t  program "Ready

Steady Cook"
But  le t  s  not  get  ahead of

l\,4att's love for fine food began
whi le lvrng on h is  parenfs
hint€r land t rop cal  f fu i t  farm.

'  "  a lways knew |  $ras going lo

" l  decrded f ron a feal ly  ear ly
age that  cooki fg was rny miss ion

Stra ight  out  o l  school ,  Mat i
began h s cul inary iourney at

prornrnont Brisbane restauranis
Squlf ie ls and cheva ers

Dunng thls penod, lv lat t  also
r.ei  the ather love of hrs ie:  hrs
wife Rachael,  who was in lown
flnishjng her nursing degree

After complet inq therr
respect ive t falning, the duo
packed their  bags wok and a
and nave ed around Austral ia
and laier throughout Europ-"
including Greece, Turkey and l taly.

By 1999 the Sunshine Coast
was cal l ing them back, and Matt
took up the pos t  on of executve
chef at R cky R cardos in Noosa.

"The Coast is ideal for tapas in that it's the same
climate as the Mediterranean... so thete's little
wonder it 's becoming such a hit"

[orn to cr? le *)rt*oAuo,7.n 7/.oto',kr^p^^
There he rnalored rn

Medrtef ianean. nspired iood
at one of the most beaulful
ocat ions n Austral ia.

[ , lat t  qu ck y establ ished
hrmself  n the local and very
cornpel i t ive food e scene
as an expert ,  and won a swag 0r
Sunshine Coast and nternat ional

He even beat the ta ans at
the I  own game and earfed a
bronze medal{rorn Bo ogna's
nternaz ona e del la Cuc na
Bo oqnese for cookifg fresh
pasta

After earn ng a name Tor
hrmsel l  at  Rrckys, Matt  dec ded
to branch out on his own wrth a
cater ing cornpany, and later h s
own product range'The Rol lng
Dolnrade w th fr iend and former
Rickys col league o$,en Exton.

'The concept s that we use

ocal produce from people on t l re
Coast and create beaut ful  afd
dif ferent hand rnade meze whlch
is the M ddle Eastern equivalent
of Spanish tapas, l\,4att sard

"We hire out a commerc al
ki tchen in Coo um to create these
beaut lLr l  products and se then
at the farrners mark€ts and ocal

'0ur meze range is seasonal
based on good qua i ty Ingred ents,
dishes that taste qreat and whai s

"We a so provide a cater ng
service with the same phi losophy:
lresh, reg ona pfoduce which is in

season, cooked in your home Iol
dinner and cockta, l  part  es

I suppose my t fave s around
Turkey and Greece d,d nfluefce rne
parrrcLr lar ly when I  saw the joy ot
meze when frrends !nd fam y wou d
gatherior an even ng wth a number
ol delic ous rnea s and conversatror "
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