NN KT — 1A R %
Cooking with fire, for me, it's a little bit spiritual.
K — BARREK mAA...
Once you start that ignition process...
ERtHA TR
it's something that has a life.
— HRUR T IRHE K IRE L R A
As soon as you light that fire, you're committed.
IRICTERILE
You can't switch off.
WIS IR A— 22 KRR
You have to see it through to the final flame.
HS IR A T XA ) ..
But when you harness that power,
IRAIFITAT I B AT 2 i P
all of your senses are suddenly awoken.
IRBEIAESERS 1125
You're on this edge of danger,
XIe I FPALR
and it's a constant battle.
RIA ZEPERA I AR
Because you're never fully in control.
— I ER K e
The fire's in control.
IR FJRAEAR T NERL & K AG
You're trying to find a way of working with it,
EAEIRE LM KIGHE = R =,
but the fire will do what the hell it wants no matter what you do.
NETFLIX fi i
NETFLIX J Gll£0 52 7 R 5]
(F&Je WRA)
PANESUNEIE S st SALDH DN IR M7
One of the things outsiders think of when they think of Australian food
LIRS
is barbecuing.
J RAR AT 219
That "shrimp on the barbie" thing.
BRI E (BRI TETERY —E8 5
Though it's a cliché, it is part of how we live,
R T B TR 2 5 K

and it does reflect how we like to



cook.

YRR X EEIE A e

So, when you hear these words,

FEHERT

"Grill restaurant,

JE BLAY N FE A KB

where the guy cooks over fire a hundred percent of the time,"
IREEARGIRA IR N 2R T

you expect the person cooking that food isn't wearing shoes.
A TF L E A —

They almost certainly have a beer in their hand.
ETBTRERkn &R

At Firedoor, it's completely different.

'© HJ5f 55 &hearts; IR L) AT A 6T 55 &hearts; # A~ —F#
The kitchen doesn't look like any kitchen you've ever seen.
A — DN B BRG]

There's two wood-fired ovens that look like gates to hell.
A NE RIS IR R LB

Someone told me they burn at a temperature hot enough to melt glass,
XA B R

which is fun.

AR

There's no gas,

AR

there's no electricity.

EIERNIME— 5

The only way to cook the food,

ME— 7 3t K

the only way, is with fire.

A NS

No one does that.

KIIE T

That's crazy.

O FUHTHA T 4 S 2 1)

Lennox Hastie never compromises on anything.

7 7 B 1RSI S O FR T

His clinical psychopathy

PN T AT

when it comes to cooking,

BRI

sourcing



ingredients,

RAK

and making his fires

FM I3 AT A IRAEAY

is unlike anything I'd ever seen.

B RIS At B T YR S 4 ...

At the same time, his cooking is gentle, it is subtle.
o BRI SR T

It's constant control and constant attention.
g anRE B — e

He once told me that when he sees a grill line
A —RIBAIEIR BB KRR

on a piece of meat, it's a sign of horrible failure.
XAFEANEHK

We're talking about a guy who uses fire
RIS

to cook lettuce.

fin s F KT IF

He uses fire to cook coconuts.

b2 A AT A

He uses fire to cook pastry.

R KA EBEIZE TS S 41

He considers it to be a paint brush rather than a hammer,
N b

to very delicately,

i 2 i it H

very gently coax out

B ALY R X

the absolute best an ingredient has to offer.
BT

When you're cooking with fire,

SRR AN

it's intense.

FHH N

It's physically demanding.

AR IR R TP RIER )

It also requires a huge amount of concentration.
X AT AR AR

This is high wire cooking.

AT 22 A ARk

There is no safety net here.



KERGT KRN T 2505

When most people cook with fire, they see a



barbecue
KN —FEIT T A
and think of it as just a piece of equipment.
{EWNE RS0 5 S8 i N S i
But the relationship with humanity and fire goes way beyond that.
FLAE 200 T34
As long as two million years ago,
P XCET T
people were cooking with fire.
BN EAEATIRPE Lk
[ don't think there was anything else that was a catalyst
SR B
to our advancement.
KAENERE
Fire brought us all together.
A= BEIE LA
We would gather round the fire,
KHEH KRR
it would heat us,
REEY 18 H AR S
it would create a sense of community,
A TRERE — P B
and then enabled us to develop further.
BIRKA FERITR
But despite all this rich history,
{EE MR ERS BBk B 2T 07 5
it's never been recognized as a fine dining style of cooking.
TAFTREX AW &
[ would just love to crush that.
MITERZ BRI A NIE)
People's preconceptions of fire, it's always gonna be masculine,
seeH:
strong,
EWNFT L
big, intense.
EAR—ERHRIB NS
It doesn't have to be that way.
B AT LR ...

It can also be



soft...

FEECH...

delicate...

& W LRI 2R

these subtle nuances of flavor.

BRI

When you take something so...

sk, JRARRIZRIE

rugged, so primitive

MER SR b

to that fine dining level...

STER it S N

it's like nothing else.

AT LA IRt X 17 5

That's why I tell the story of this amazing form of cooking.
XBALDR?

How many head are here?

53

53.

X EBA 50 A kR R

So, there's 50 cows, three calves. - Oh, yeah?

-EA TR RARME -3

They look good. - Yeah.

EATHIER BRI

They're nicely conditioned.

XL B JE e

The grasses, you've got some good grass here. Wow.
KRN FEH B

Beef is a huge thing in Australia.

BN RETR BN I HRETE

There's heaps of steak houses everywhere.
AR EAM A R

So, if I was gonna do a steak,

TR SRR AR — B Pk

[ was only gonna do one steak, and it had to be the best one.
EREFREIERIE E— M ER?

What does it mean to take something to the next level?
EEFE A NESEA=E: Yiin

We start by hand selecting

FRETR RN 2% 808 3%

the top two or three percent of the herd.



EATHR 1 22 0w

They're all freaks of nature.
TEMCHR b FRARPR A,

Beyond that, I wanted to push the



limits

AR A O AR R

on where you can go with aging meat.

AP ERZTI — A

Beef is like wine.

SIDTRIEIFYN

Age it longer,

A E 1SR

it becomes something that's worth waiting for.
AR ARAINL? -3

[s that yours? - Yep.

ARFEARE

That's yours, yeah.

KR53 A P S T AR Y

The majority of meat is dry aged.

W HE T LS AT &hearts; it &hearts;
It's controlled decomposition.

A R E X B

So the meat's just left to hang,

JEE 1A

just rotting.

A L RE R B — E R

There's only so far you can take that meat.
XRFTLL T 152

There it is, buddy.

U ARIE S R

Nice marbling, look.

N R T

Yeabh, incredible.

B MEZIRAA LA EVR LIE

We set about experimenting hand painting it with fat.
PP R A 2%

Protecting the edges of this beef.
XEEAR LR IRREE — R E

That fat then enables you to take it further.
TR

Dry aging meat,

THRFRE 30 K

30 days is about the norm.
Wi — U= E] 90 K

Some extremists take it to 90



days.

e v = 1A AY A PR 200 K
Lennox takes his beef to 200 days,
XAIIET

which is insane.

PRI E i PR A B AE — ik
Through the aging, the meat and the fat marry together.
NEWRELL AP

And that fat allows it to glide
PRI B 2R

effortlessly across...

& L ElE

to temper

- H.@tfk

and melt on the grill.

XA R A L RIOBE LR A2 T

It's already a great steak cooked it in a pan,
{EHAEARSKAER K 05

but cooking it over a wood fire

@Sy G

is what it deserves.

E LR % XL T

It's what it should be.

AILUE RS RIMER. PSR A AL &
You get this beautiful crust with this jewel-like red interior.
W KRR T B

[ cook steak every single day at the restaurant
R MM B B

and I still get chills down my spine.

XAER) R

This will be like

IRTEA S b HARAT ] M1 5 41 R A2

no steak you've ever eaten anywhere in the world.
IREBHI A IR

You're not tasting char.
IRRENZ BN BAS A B By HRE

You're tasting the ingredient.
OEAPE R AR T A

There's nothing else going on here except



meat,

£

salt,

FAEAR

and skill.

HLPFER T ANE SR NE

This is extraordinary meat. It will change your life.
(F3Ak 203 RAADSR)

TRAETHE IR R K

[ grew up in the Southeast of England.

AR LI & R

It's a beautiful part of the world.

BATEAE— 1R & F5&hearts; 7- 5L Fr LR [A] B 740 A BELS

We lived in a very old house, so we had fireplaces in every room.

FATHE M/ NBEER B —H

Growing up, | was a bit unusual, I suppose.

A

A little bit of an oddball.

BN LA AR S HE

[ didn't really fit in anywhere.

BRI TFARARE TS

[ wasn't at the high end of academia,

BHUAKREREE

and [ wasn't hugely into sports.

AR B SRALA B e 15 A B AR 7

[ was looking for more than [ was being offered, I suppose.

TEF 15 % ot

When [ was 15,

BRI LG IRAE S RE — 52 & AR TE TAE

[ started working in a Country House Hotel near my parents.

RAZ ey e 5 AR T

Very traditional French/English restaurant.

KEM—E

Had a Michelin Star.

A& F i AN B — 4 Jif 5 &hearts;

My first kitchen I've ever been in.

B e 51T

[ was fascinated by it.

BMEMETTHGE ...

The ingredients would come in the back door,

PURSARRAI IR P AT TGS &



and then go out the front door, transformed into something amazing.
Fe—LFLFIN 5t 5 &hearts; B

[ immersed myself in that



kitchen,
XU T RN
and it changed my life.
Pl Fe R Ak 8 TR
[ knew [ was supposed to be there.
e s eIy
[ felt part of something.
(7t 3 e i BT BOUR £ R AE %)
BUERIEY R A 2 TR P ?
What have you got growing?
B RAR LR
Alot of parsley.
IR AR
Carrots and leeks over there,
A VALKl
and tomatoes.
] 53¢ BELAT B A I 3R
Ah, you got some golden beets there.
KET
It's beautiful.
MIERIEET
People go to a grill restaurant,
SRR L P A S B
and they're just expecting a large temple of meat.
BABLEARA A AN R B A5
[ wanna give them something different.
ot ARV R B R
Yeah, you'll notice the sweetness.
X PESRAR AT
It's a good beet.
ARE S HEH] -XF
It will go well on a grill. - Yeah.
PRI T 222
What else you got?
XIEF N - &hearts; & &hearts; T &hearts; 225 A0
These are tomatoes. These are the black Russians.
XL AR R X N B e SR
So, these will be that color when they're ripe and green in the center.
LR B R

For years, vegetables have been very much treated



RIS

as accompaniments and



sides.

E34IOPN

Oh, my God.
OETAR T S R — R

First of the season ['ve tasted.

KT

That's beautiful.

M INBENZ AR B3

[ grew up having steamed vegetables.
PEATF/ NI AR A VL5 3R

No wonder it's difficult to get kids to eat vegetables,
KA EAINZE R E 2R %

because it all tastes the same.

WX KET

That smells incredible.

R A DM AA R — RE A B3

To be able to treat this vegetable as a piece of meat...
REAF B SR HH AN [ Y XL

suddenly takes it to somewhere else.
R Ay LA B AT B B

You can throw a vegetable into the fire.
IR AL EAERIR L1845

You can bake it slowly in the embers,
EA HERRS AR E A RR

and they will take in a lot of the heat and a lot of the flavor
DWHAR L IAE TN Xk

whilst cooking very delicately as well.
HEVD LA K B AT —

Even the salad is touched by fire.
BT IR

We grill all these beautiful lettuces
K& XL LN A3

over super intense heat.
RIS A0 A5 B

The sweet lettuces get sweeter,
R

the bitter lettuces caramelize.

A SEmk A SR A B

It's almost what that lettuce has been missing.
TEKITEIT

At Firedoor,



REFIC eSS

the meat's



delicious,

{HIRA I foe B BB RI AR P4

but it's not the thing that excites me the most,

DRI e B S i i 5

'cause the challenge is vegetables.

FE 1 7 3T P R ok OB XK FR B A5 R peh 7y
Lennox extracts major flavor using fire, and I find that really fascinating.
MDD RLA AR E I

The expectation of a salad's pretty low.

D RLREAFZ B L2

Like, how good can a salad be?

EAEFR b KB RO RL SEORE] e LIRS

But actually, how great can a salad be cooked over fire.
e H A i SR

I'm glad you decided to go into farming.

Je 1 1E 6t A &hearts; AR T A/K SXRE S 4

[ know. Many hours in the kitchen, this is better.

IR EFF- 445 A5 (HFR AR S R PR

You weren't a bad chef, but you're a better farmer.

i LAk

[ hope so.

BB Z A A

Once I graduated from culinary school,

WIEAENT A &

[ had to prove myself.

P GATE S = — A AR =R A9 1E RS 5B &hearts; B TAF
[ got a job working at a very serious French kitchen in the UK.
BT IR TR 7R P9 AR 2 T S LR e A B

At that level, things are run with military precision.
IRA e = He L

Sometimes you're being screamed at

BN

or something thrown at you.

S qrfaESEhling (S

When [ started there,

TR TATTR AR N MY A F I EF - 1
[ was on the garnish. Guy on the meat used to put his spoon on the stove
SRR R TR AT SR

and burn my arm to get me to move faster.
BREZ B — KIEFRF

But despite a bit of



abuse,

fHIIR A S ARGE 2R T A B

[ just always wanted to improve and be better than [ was.

752 TiEETR)I%)R

Having trained in French restaurants,

TR EERNEE TR T

the next step was to go and work in France.

BIGT — M £ ZKR MR =B R TR TR

[ got a job working at a three Michelin Star restaurant.

R TR AT S B e

That's the best of gastronomy.

BT AERH A E I & e

So, my expectations were huge.

MR TR — ML RN JTis

The restaurant was a machine with this huge labor force.

DAEANNNILFERE—E X

There'd be six guys plating one dish.

IR WY 2 m IRZH T e A B

The food required so many levels of preparation,

MIKZREIBEK...

from freezing to dehydrating,

—ANET BA 14 MkE

14 different flavors on a plate.

AR R BRI T

By the time it got to its end result, it looks amazing.

(EEE Z=Sa

But then I tried it.

A A&

And it didn't do anything for me.

AR B FBIHOR

All this focus was on this technique,

FOS B HOLAER #IFA51 AN R

and the ingredients weren't in the limelight.
EE S ID

[ felt completely disillusioned.

T TR =_EET IIE

[ got to that level of working in a three star

LK B CREER B PR LUK AR ..

and you think you're gonna find what you dreamed of...

{EEHALENRH

and it wasn't there.



PR BIAR 0 2
[ was left feeling pretty



hopeless.

RIAETZEWIL?

Where do [ go now?

T Jr SRAE U BE 1Y — 52/ NP T AR T

[ was helping out in a pinchos bar in Spain,
peas— TR

enjoying a change of pace.

— R b AR B JLAS A

One evening, a couple of guys at the bar,
B — B RT

they mentioned this grill restaurant.

Wi T2 AR

Something about, I don't know what it was,
KF—PA

about... there's this guy.

A

He's in the mountains.

il USRI HEET A AR P k)

All he does is grill, and just grills everything.
PMIREFRFAA T AN

[ had to go and see what it was about.
AITLABE] T A AR 2 5

So, I asked the guys what the name of the place was,
IREh AL R A5 5 T

which was Asador Etxebarri.
BRIERET

Etxebarri's not located

A AL TAE [ T IX

centrally to anything.

EA G R A

It sort of sits on its own, quite isolated.
XFETHEALELZ [A]

Between the mountains, there's this restaurant
ttg e

just, like, there,

B b e TR — A

as if it was almost placed there by God.

Tt T HE T RO NE

[ went into the downstairs bar.

E ] N A BEEE AT



I could see a man alone on the
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