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New door opens up world of food

Lisa Cugnetto

he Yellow Door Kitchen opened
. in Tighes Hill in October last year.

Behind the bright yellow doors of
the converted warehouse, that it occupies, is
the cooking school and catering business of
owner and pastry chef Janet Newton.

Newton, who had long harboured a
dream to open a cooking school, purchased
the 70-year-old unconverted property
on a corner block around six-and-a-half
years ago.

She transformed the former WHO Print-
ing warehouse into a stylish and modern
purpose-built commercial cooking space
with two kitchens and a light-filled private
dining room for up to 20 guests.

"T've always loved to cook, and I really
enjoy teaching," says Newton, who trained
as a pastry chef at Le Cordon Bleu cooking
school in Sydney.

She reflects on weekends spent cooking
with her mother and her grandmother's
abundant garden in West Ryde, Sydney.

"My dad's mum always had something
that she grew - like rhubarb, tomatoes,
mangoes - out of the garden whenever we
went there," she says.

"She didn't ever buy anything from the
fruit and veg shop."

However, it was her mother's older best
friend and workmate, Irene Bolen, that
Newton credits for introducing her to new
foods and cuisines and developing her love
of cooking.

"Irene was a Czechoslovakian Jew who
came to Australia in her early 50s," New-
ton explains.

"My mum worked with Irene. She was a
magnificent cook and a very interesting lady.

"We lived in Queensland, and she was in
Sydney. She would come and stay with us,
and we would cook for three weeks straight."

A painted portrait of a smiling Bolen over-
looks The Yellow Door Kitchen dining room
where students and guests sit and share
their meals at a communal table. A tribute to
the great impact Bolen had on Newton, who
studied communications and worked in PR
before embarking on her career in food.

Through her cooking classes, which are
tailored for between 10 and 15 people,
Newton hopes to nurture that same love and
appreciation of cooking and homemade
food.

"I think it's that excitement that they [her

Yellow Door Kitchen owner and pastry chef Janet Newton is passionate about passing on her love

of cooking. Picture by Paul Dear

students] think, 'Actually, I can go home,
and I can actually do that. I don't have to go
and buy it. I can make this beautiful whole-
some food," she says.

"I think it's a sense of bringing people
back to entertaining, having people in your
home and sharing a meal - because that's
what I have always loved.

"Even as a child, it was all about being
around the table and sharing beautiful food
that you made together. It's a great sense of
achievement."

Classes are varied and include foods like

pastries, desserts, bread, pizza, festive and
occasion-based classes (like the recent
Father's Day one), gluten-free, vegan, and
spans cuisines, including French (Newton's
personal favourite) and Italian.

Newton, a mother of four, is particularly
enthusiastic about offering children's
classes and gluten-free baking classes to the
community.

"My eldest daughter is coeliac. [ have seen
firsthand how difficult it is to be coeliac and
how much people with the disease miss out
on beautiful bread, pastries, and cakes," she

I'm really passionate about
children learning to cook
because | think once they
get involved in the kitchen,
they're more likely to
appreciate good food.

Janet Newton

says. "The gluten-free classes are particularly
rewarding because students get to the end
of the class and taste the food and say, 'Wow
that's amazing, you wouldn't know that it's
gluten-free'."

Classes are offered for children and
teenagers aged eight to 16. There are one-
off classes (think the likes of fresh pasta,
cupcakes, pizzas and more) and a weekly
90-minute cooking club offered after school
on Tuesdays and Fridays for six weeks of the
school term.

"T've got lots of passionate little cooks that
come along twice a week," says Newton,
noting that the recipes alternate between
savoury and sweet week to week.

"I'm really passionate about children
learning to cook because I think once they
getinvolved in the kitchen, they're more
likely to appreciate good food."

The Yellow Door Kitchen will soon mark
its one-year anniversary. Newton says
she hopes over time to offer more classes
and expand her catering and corporate
team-building client base.

Plans to utilise the dining area for
intimate functions, such as private dinners,
wine clubs, and gallery exhibitions, and
new partnerships with complementary
accommodation and experience providers
are also underway.

Upcoming classes include: Perfect Risotto
and Orange and Almond Cake (September
14, 6.30pm); Gluten-free HighTea (Sep-
tember 15, 12.30pm); Bread Making Three
Ways (September 28, 10am); Kids Pasta
Making Class (October 4, 10am); Ravioli
andTortellini Pasta Masterclass (October
12, 6.30pm); Fresh Pasta and Panna cotta
(October 13, 11.30am); Parent-Child Tart
Making Class (October 20, 2pm); Secrets
of the Chocolatier (October 26, 2.30pm).
Details at theyellowdoorkitchen.com.au
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At Ray White, our people
are our greatest investment

Ray White Newcastle Lake Macquarie are growing their team.

Whether you're an experienced professional or looking to start your
career in real estate, we want to speak to you.
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