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Luke Mangan
culinary magnate, luke mangan, 
talks abOut fOOD... glOriOus fOOD.

Chef and restaurateur 
Luke Mangan, is busy 
expanding his ‘Salt’ empire. 

His eight successful restaurants 
are scattered throughout Asia/
Pacific including Salt grill at Hilton 
Surfers Paradise, and Salt tapas & 
bar in Singapore; and he is also the 
consulting chef for Virgin Australia. 
And, if that’s not enough to fill his 
plate, Luke is opening Salt grill in 
Jakarta later this year. With many 
fingers in many pies his upcoming 
launch of ‘Baby Bites’, a premium, 
fresh and organic baby food range of 
purees and treats for children, is an 
addition to his current providores range 
including oils, wine and desserts. 
Remarkably, he’s also managed to 
publish four bestselling cookbooks, 
as well as his autobiography The 
Making of a Chef.  Here is what he 
had to say when Toni Krasicki caught 
up with him to talk about about his 
favourite topic – food.

❉ What’s your favourite ingredient?
LM: Salt – one of the oldest food 
seasonings. I use it throughout the 
majority of my dishes. I believe 
cooking is about enhancing and 
accentuating the natural taste of the 
ingredients. A lot of people seem 
to think that I’ve even named my 
restaurants after it! 

❉ What are the three most essential 
items for every pantry?
LM: Other than salt – olive oil, ginger 
and garlic. I can’t live without them!

❉ If you had to whip up a quick 
three-course meal for a dinner party, 
what would be on the menu?
LM: Baby beetroot, heirloom tomatoes, 
white anchovy, buffalo mozzarella, 
panzanella style. Honey and soy baked 
salmon with steamed Asian greens. 
And chocolate dipped fruit, with 
mascarpone.

❉ What’s your take on organic 
produce?
LM: I think it’s great that people have 
a lot of different choices about the 
produce they can eat. Organic produce 
is so much more accessible now with 
the increase in local farmers markets. 
When I get the chance, I like to visit the 
farmers’ markets around Sydney and 
see what’s on offer.

❉ What is your personal preference: 
fish, beef or chicken, and what’s your 
favourite way to enjoy it?
LM: I try to eat healthy and I do love 
some fish on the barbie, with a simple 
salad. But my all-time favourite would 
have to be fillet steak, chips, béarnaise 
sauce and green beans; just not  
every day! 

❉ What’s the oldest thing in your 
refrigerator at home?  
LM: Delicious Parmigiano-Reggiano – 
Parmesan cheese

❉ What is your favourite dish for 
each season?
LM:  I eat a lot of salads using good 
quality, seasonal ingredients. At the 
moment I’m loving chicken with 
pumpkin, spinach, tomatoes and 
roasted chestnuts, but in terms of 
seasonal dishes, I’d say:
✚ summer – Fillet of barramundi with 
tomato salsa and salad.
✚ autumn – Pan-seared pork loin 
with cauliflower puree and sautéed 
mushrooms.
✚ Winter – Grass-fed beef with baby 
turnips, beetroot and heirloom carrots.
✚ spring – Lamb shoulder with garlic, 
rosemary and lemon.

❉ If stranded on an island what five 
things would you choose to have in 
your ‘island kitchen’? 
LM: A BBQ, olive oil, steak, tomato 
salsa and fresh bread.

❉ What differentiates your 
restaurants from others?  
LM: We focus on keeping the customer 
happy. If a customer wants something 
and we have the ingredients, then we 
will do our best to accommodate them, 
even if it’s not on the menu!
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