
As you mAnoeuvre pAst speeding scooters Along 
the potholed pedestriAn wAlkwAys in BAli, little 
pAlm leAf BAskets littered with pAle pink, Blue, 
And yellow petAls greet your eyes. there mAy 
sometimes Be A smAll Biscuit in it, And A stick of 
lit incense. you will come Across them in front of 
A Boutique, on A drive wAy, on A stone ledge, or 
Before the steps of A smAll, moss-covered shrine. 
prepAring An offering requires A dedicAtion 
of time And effort, As eAch is mAde fresh eAch 
morning, And time is needed to gAther the odds 
And ends needed. it is An offering of love, As the 
offerer sets her mind on her fAmily, Asks for 
divine protection, And gives thAnks for Blessings. 
similArly, food prepAred By french chef doudou 
tourneville, french-AmericAn chef chris sAlAns, 
scottish chef will meyrick, And new ZeAlAnder 
chef phillip dAvenport Are An investment of 
heArt And soul. three of the four Are mArried 
to enchAnting indonesiAn women, And it is cleAr 
thAt BAli is where their heArts Are. 

vanilla passion foam (KU DE TA)

A margarita being made at Mama San.

Sunset cocktails at SOS Supper Club, Anantara Seminyak.

Sunset at Mozaic Beachclub.
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Discovering Indonesian Ingredients

He’d rather go home to his wife than sit at a table full 
of journalists till close to mid-night. And if you’ve met 

Chef Chris Salans’ wife, you’d understand why. Small and 
petite with long black hair and sun-kissed skin, Erni, who 
is from Semarang in Java, has also given him a 13-year-
old son and an 11-year-old daughter. And although he 
complains about the difficulty of getting ingredients in 
Bali, he assures you he is not going anywhere, because 
“Bali is home.” At his restaurant, Mozaic, located on 
Jalan Raya Sanggingan in Ubud, a kaffir lime, laksa 
leaf, calamansi, and curry leaf are set before you, and 
he explains, “without the ingredients, I am nothing.” 50 
percent of his efforts go into sourcing the ingredients. 
Knowing that we have just come from a tasting with 
Chef Will Meyrick, he jokes, “We don’t cook Asian, not 
like him.” When he grinds the Balinese spice mix basa 
gede, which involves black and white peppercorns, tabia 
bun peppercorns, coriander, cloves, nutmeg, galangal, 
turmeric, ginger, candlenuts, shallots, garlic, chillies, sea 
salt, and shrimp paste, he uses only the oil; the spices 
he’d throw away. “Will would throw the oil away, and 
use the spices; so we help each other out when we cook 
together," he quips. "He takes the spices, I take the oil.” 
With a dish of foie gras with mangosteen, he has come 
up with an ingenious spice crackling, which is served 
as a condiment. Made from palm sugar, brown sugar, 
juniper berries, orange peel, almonds, cumin, and black 
peppercorns, these little spicy brittles were originally 
meant to appease those who want heat with their food, 
while not putting off those who don’t want it. But they 
have become so popular that people are buying them 

from Mozaic’s retail store and popping them on their way 
home from work. He explains the use of belimbing wuluh 
(baby star fruit) in his dessert. “I got a call from a friend 
in New York, telling me he’s just had a foie gras dish with 
belimbing wuluh. And I was like, ‘What? There’s a guy in 
New York using belimbing wuluh, and I’m in Bali and I’m 
not using it?’” Chef Salans then proceeded to lock himself 
up in the kitchen for six months, working on recipes with 
belimbing wuluh. “You can’t buy this from the market, 
we have to take it from our backyards, all the time.” He 
has a few belimbing wuluh trees at home, brought over 
from Java. He has had to go to Bandung to find fresh 
nutmeg fruit, and Madura to find calamansi limes, to 
have them shipped and trucked over. “Every week we are 
making discoveries, so it’s very exciting for me,” he says. 
“You are tasting the past, I’m looking at the future; you 
are looking at the sparkle of a fading star, I am looking, 
out there in space, for the births of new stars.” Although 
people are always asking him to open up a restaurant in 
Jakarta, he explains that it would simply take too much 
time away from his family. “I have a battle between the 
mind and the heart. There is a part of me that wants to 
be an achiever, to do a school, perhaps, but the sacrifices 
are too big. If I wanted to be ambitious, I’d be in Paris or 
New York, and not here. But my heart wants to be home, 
to be with the family.”

As soon as I create a dish, after three months I get 
bored. I’m never felt satisfied, I’ll always want more 
than before, and go on, and add, and grow, and change.
                           > Chris Salans

appellation d'origine contrôlée cheese with 
olives, orange & marjoram
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Hunting Down Dying Recipes

“My wife was an air stewardess with Garuda 
for 13 years,” Chef Will Meyrick mentions, 

while talking about his travel adventures. His wife, 
Wati, a Sundanese, goes with him on his trips to 
India, Cambodia, and Sri Lanka, where they learn 
about local dishes. He even brought his two children 
with him to Toraja last year, a mountainous region 
in South Sulawesi, Indonesia. The indigenous 
highlanders happened to be in the middle of a funeral 
ritual, which involved the slaughter of water buffalos. 
“I thought it’d just be one cow, but there were 15 
cows, and the whole field was running with blood.” 
His poor children got quite an experience. “But again, 
it’s part of the culture, offering the sacrifices on 
burning alters, and giving them to the poor villagers 
afterwards.” When you are at his restaurant, Mama 
San, which is located on Jalan Raya Kerobokan in 
Bali, you must try his crispy lamb ribs marinated 
in salt, pepper, chilli powder and ginger. The spicy, 
fragrant crispy breaded crust is so addictive, I find 
myself tearing away at rib after rib, till a small 
mountain of bones gathers before me. There is also 
a truly fantastic salad made with tart green mangos, 

I have to thank my beautiful wife, Wati, who has stuck 
by me through thick and thin. I feel that I’ve not just 
married her, but I have married this country, Indonesia, 
and we are all together in it.                > Will Meyrick

dendang balado
spicy Sumatran beef

crispy duck with
green chilli nahm jim

cranberry raspberry lemonade

crispy lamb ribs
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basil leaves, mint leaves, fish sauce, and chilli, with tender and 
juicy salmon, and deep-fried salmon skin crisp. The pictures you 
see on the walls of Mama San are all taken by Chef Meyrick in his 
travels around the region. While in Bandung, West Java, visiting 
with his wife's family, he'd met a lady who cooks for the entire 
neighbourhood during major festivals. He flew her to Bali to teach 
his team the authentic way of preparing classic Sumatran cuisine. 
“We have started to get the guys going out with me to the ibu-
ibus (homemakers) and the warungs, to start even researching 
a lot of their own food, and it’s interesting, a lot of Indonesians 
don’t know how to cook Indonesian food.” For Chef Meyrick, it is 
about telling a story, of a dish, how it arrives at the table, who 
makes it. "I want to document old recipes and preserve culinary 
history," says Chef Meyrick, whose book, Sarong Inspirations, 
is a treasure trove of nostalgic recipes from his travels around 
Indonesia, Cambodia, Thailand, Vietnam, India, and China that 
deserve a revival. Chef Meyrick also goes out to look at palm sugar, 
not those from factories, but where the ibu-ibus actually climb 
up coconut trees and harvest the sap. He also visits some of the 
lowest-earning cashew nut farming kampongs, and supports them 
so that the families now have a better standard of living, water 
systems, homes, and schools. People are making their own coffee, 
their own beancurd, out of their own homes, and he believes in 
keeping these sustainable, home-style, and by default, boutique 
enterprises alive. “Because if we don’t, the factories will come, 
and they will die.” At his street food bistro, you would also find 
authentic renditions of duck roasted in palm leaf with coriander, 
cinnamon, and cloves, minced pork belly rolled in betel leaves and 
grilled, roasted Peking duck with hoisin sauce, dark soya sauce, 
fried garlic, and wild pickled ginger, and chicken curry with boiled 
potato and pumpkin in coconut gravy with tamarind, coriander, 
fried shallot, and cinnamon stick, so that by the time you’ve tried 
everything, it feels as though you’ve just joined Chef Meyrick on 
one of his backpacking trips around Indonesia, up north to China, 
then back south to India, before returning to Bali with a chilled 
passionfruit martini.

crispy baby snapper with shallots, chilli & nahm jihm jauw
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A Foie Gras Virtuoso 

When you ask him who cooks at home, “My wife 
cooks,” he says, “but sometimes, I cook also.” When 

you ask him who he’d most like to cook for, “My wife,” he 
says, before going on to quote the names of chefs whom 
he admires. Chef Doudou Tourneville is smitten with his 
wife, Okie Irawati, a Javanese, even after eleven years of 
marriage. “Now that I’ve got her, I don’t need anyone else.” 
Indeed, while I am tasting his signature foie gras dishes, 
such as pan-seared foie gras with port and raspberry sauce, 
and listening to his story of how the cheeseburger on 
the menu came into being, it strikes me that despite the 
amazing journey he has had in his younger days in Paris, 
his heart is in Bali. “We are in Asia, it’s a totally different 
culture. I learn a lot from the Balinese.” When you are at 
his beautiful restaurant Métis, located on Jalan Petitenget 
in Bali, you have to try his trilogy of foie gras. It is made 
up of port wine foie gras with fig jam, apricot sauce, and 
crumbled almond, champagne foie gras with verjus gelée, 
mango coulis, and dried orange zest, and cognac foie 
gras with apple balsamic compote, red wine, and morelo 
reduction. Their foie gras are home-made, and come from 
Rougié France, specialist in foie gras and gastronomy since 
1875. Try also the terrine of foie gras with apple clove 
compote, morelo cherry sauce, chardonnay gelée, and 
toasted brioche. And though I’m not usually a big meat 
person, the flavours of Chef Tourneville’s cheeseburger, 
with smoky strips of bacon, tangy Jalapeño peppers and 
perfectly buttered, toasted buns are so amazing, they make 
me lose all my manners, leaving me with greasy fingers and 
a silly, satisfied grin on my face. How did a cheeseburger 
find its way into a Frenchman’s menu? “I didn’t work in 
America, but I worked in Paris, and the chef was from New 
York,” he says. The first day he stepped into the restaurant, 
as a chef de partie, the chef said, “I’m going to teach you 
how to cook a cheeseburger.” Chef Tourneville laughed, 
because at that time, his only reference for a cheeseburger 

was the one from McDonald’s or Burger King. “Why are 
you laughing?” The chef asked him. “I’ll cook you one, and 
you’re going to tell me what you think.” It was a burger 
made from freshly minced US beef, grilled over a fire. “I still 
remember its taste,” Chef Tourneville says. “It was mouth-
watering.” He proceeds to tell you about the chilled US 
roast beef sandwich which is in his hands, and which he 
has been pecking on in between talking. “Me, I finish at 
mid-night, and most of the time I didn’t have the time to 
eat before the service,” he says, referring to the time when 
he was still in Paris. There was a little café across from the 
restaurant, which opened only during the night, pulling out 
some beautiful roast beef sandwiches. “The bread would 
be fresh off the oven, and almost every night, I would 
have this.” He decided to put it on his menu. His version 
is dressed with mustard mayonnaise, perky gherkins, and 
roasted red onions. As a chef, Chef Tourneville believes 
his most important kitchen tools are his eyes, and his 
palate. "When I am on a road trip, when I am trying other 
people's food, I make sure my eyes are in good condition, 
and my palate also - I make sure I don't get drunk the 
night before!" If there is one thing you shouldn't miss at 
his restaurant, it would be his chocolate soufflé, which is 
served with pistachio ice cream, and available only during 
dinner service. 

foie gras with cherries & cocoa (Mozaic)
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When you ask what goes into each dish, 
“Love,” says Doudou Tourneville, with a 
cheeky glint in his eyes. 

midori colada
hot foie gras with
raspberry reduction

black forest cake
pan-seared scallops & prawns

Balinese meringue walnut praline tuile with caramel cream (KU DE TA)



but it’s very classic.” At Mejekawi, you may start with an 
appetiser of smoked salmon with a vodka-yoghurt-wasabi 
shot, and proceed to a sop buntut (classic Indonesian 
oxtail soup), paired with – guess what – an ethereal Koshi 
no Hatsuume sake from Niigata, Japan. And you’ll get a 
delicious grilled giant prawn with a shimmering Pouilly 
Fuissé chardonnay from Château Fuissé in Burgundy, and 
have that followed up with a meltingly tender slow-roasted 
lamb shoulder with rendang jus, paired with a memorable 
Bodegas Vega Sicilia from Spain. “There’s nothing wrong 
with being classic, but I feel we need a little more fun!” 
Menicucci says. Chef Davenport wants his food to be great, 
not ordinary. “It doesn’t have to be fancy or complicated, it 
just has to be creative, tasty, and of a great quality.” 
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Inventive Surfing

“There has to be love and care in what you cook,” says 
Chef Phillip Davenport, echoing Chef Tourneville’s 

thoughts. The only one of the four chefs who does not 
have an Indonesian wife, Chef Davenport came to Bali at 
a time when he was far from family and friends. “I was 
on a very small island in the Caribbean, so when my old 
sous chef, who was living in Bali, rang me and said that 
there was an opportunity to come and run the KU DE TA 
kitchen, I jumped at it.” Good friends and an amazing job 
on the beach, who could resist? Since then, for close to 
seven years now, he has been seeking out local fishermen 
and growers, and working with them to source for the 
best local seafood, vegetables, and fruits, so that there are 
now 50 local suppliers whom he believes in and supports. 
Although most famously known for their sunset cocktails 
(the view is stunning), you could also arguably get the best 
breakfast in town at KU DE TA. The breakfast menu offers 
familiar favourites such as eggs Benedict with ham and 
a lip-smacking Hollandaise sauce, toasted English muffin 
with bacon, sunny-side up, rocket leaves and tomato relish, 
toasted soda bread topped with scrambled eggs, smoked 
salmon, capers, and sour cream, toasted croissant with 
honey baked ham, gruyere cheese, and tomato, and fluffy 
hotcakes with strawberries, maple syrup, and honeycomb 
butter. When he is not at the restaurant, you may find him 
travelling to countries he has not yet been to, and checking 
out their top-tier restaurants. “It involves time and 
expense, but I feel I need to do it to be inspired,” says Chef 
Davenport. “I love seeing the quality and care people take 
in these restaurants.” He also keeps up with trends from 
around the world and picks up new cooking techniques 
from meeting these chefs, who are at the cutting edge of 
the restaurant game. You will find a very refreshing way 
of pairing alcohol with food at his intimate new space on 
level two of KU DE TA, named Mejekawi. His restaurant 
manager Juri Menicucci shares, “A lot of times when we go 
to other restaurants, the food and wine pairing is beautiful, 

Since I started working at KU DE TA I've not been 
able to live without Indonesian food. I could eat it 
every day and genuinely miss it when I am away 
from Bali.      > Phillip Davenport

tuna & lobster tartare  sop buntut (Indonesian oxtail soup)

toasted soda bread with scrambled eggs & smoked salmon 
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“The only people in Bali, making a difference, are the 
people who have settled in Bali,” says Chef Salans. “You 
look at Tourneville, Meyrick, myself, we are here for good, 
we have a passion, a vision, and I think that’s why Bali has 
the food it has.” Chef Meyrick agrees that they probably do 
have a role to play in Bali’s restaurant scene. “Davenport’s 
got a new restaurant upstairs [Mejekawi], Salans has got 
another restaurant [Mozaic Beachclub], and Tourneville’s 
moved to another location [Métis]," says Chef Meyrick. 
To counter the challenge of getting good produce in 
Indonesia, Chef Tourneville talks about starting a poultry 
farm with his wife. “To please myself, and also to please 
some of the chefs,” he says. “Not to do quantity, but to do 
quality.” When he retires, he has a vision of giving lessons 
to ibu-ibus. “Even if I’m 65 years old, or 70 years old, if 
I’m still healthy, I’d still like to cook.” At KU DE TA, Chef 
Davenport has just wrapped up the eleventh edition of a 
charity event, “I’m an angel”, which raises funds for the 
impoverished areas of northern and eastern Bali, providing 
aid in education, water safety, and nutrition. “Working 
with the Balinese has really changed the way I work with 
people,” says Chef Davenport. The gentle nature of the 
Balinese people tends to rub off on you, and their kind, 
smiling faces and soothing tones have the power to chase 
away the blues and settle your spirit. Is it any wonder then 
that these four chefs are such advocates of the island, and 
would happily wake up every morning to prepare a fresh 
spread of culinary offerings, nourishing the bodies of the 
partakers, and reviving their spirits? Perhaps every time 
we offer someone an edible gift, whether it is caviar and 
truffles, or a simple crust of toasted bread and a glass of 
water, it not only refreshes others, but also unleashes a 
fountain of bountifulness in our own hearts as well. QL

Mozaic | Jalan Raya Sanggingan, Ubud, Gianyar
Bali 80571 | Tel: (62) 361 975768

Mama San | Jalan Raya Kerobokan No 135
Banjar Taman Bali | Tel: (62) 361 730436

Sarong | Jalan Petitenget No 19 Kerobokan
Bali 80361 | Tel: (62) 361 4737809

Métis | Jalan Petitenget No 6 Kerobokan Kelod Kuta, 
Bali | Tel: (62) 361 4737888

KU DE TA | Jalan Laksmana, 9, Seminyak, Bali 80361
Tel: (62) 361 736969

Anantara Seminyak Resort & Spa, Bali
Jalan Abimanyu (Dhyana Pura), Bali 76111
Tel: (62) 361 737773

Cuisine & Wine Asia would like to thank the organisers of 
Four Chefs And A Feast (Chef Chris Salans of Mozaic, Chef 
Doudou Tourneville of Métis, Chef Will Meyrick of Mama San 
and Sarong, and Chef Phillip Davenport of KU DE TA) and their 
partners, Garuda Indonesia and Anantara Seminyak Resort & 
Spa, Bali, for making this trip possible. Garuda Indonesia runs 
a morning flight from Singapore to Bali and an evening flight 
back daily. Located on the beachfront, Anantara Seminyak is 
the embodiment of traditional Balinese refinement, offering 
idyllic Balinese massages, dips in infinity pools overlooking 
the tumbling waves of the Indian Ocean, and breath-taking 
views of Bali’s sunset from their roof-top bar.

smoked salmon on toasted soda bread

toasted English muffin with
sunny-side-up & bacon

crab & chive omelette
with chilli potatoes


