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Those of you who know Max Porter would know he's o famous lover of all things duck .

Gt Native Sun Cuisine in Noosa. from 1998 the six eowrse “Duck My Woy" eertificate menu is legendary.
Earning him names such as Duckular, Quack the ripper, The Prince of Duckness and these days Frior Duck.
Having more than 4500 inducktees on record. gives Native Sun notionol and international
recognition for the only duck eotery in the land.

He's a Brishane boy who in 1991 storted a 4 year position as Chef de Cuisine ot Siggi's.
The beoutifully restored Port Office heritage listed. building.
This is where he established. “Window Cuisine” o multiple course menu that introduced
people to the taste and. style of whot was on offer in one sitting, a concept that still remoins todoy.

Toking time out in his final year, Max travelled to France and worked in 9 Michelin stor restourants.
His trovels took him from Monaceo to the Loire Valley vio. Burgundy,
The trip confirmed that a noatural common sense approach to eooking quaranteed. losting success.

On Mox's return he pocked. up his family and moved. north. to be eloser to fresh. food producers.
Strong friendships were formed.
This was the recipe for his little b.y.0; o much loved and a. must for locals and visitors olike.
It was based on his love for French provinciol and ereole life.
The under tone wos “laissez les bons temps rouler” et the good. times roll !

Mox colls his Cuisine "food. of no fixed address”
It's also been ealled “original eooking” by the late Mietta. O'Donnell.
The writer Dovid Bently said. it “wos a cool little b.y.o you tell your friends about”
Brisbane news. "Max is not a typicol chef he's a man that ensures the flovor of the food. never gets lost in the hype”
Kris Riordan. food consultant and writer "While Qustralia is still . long way from having o notional euisine,
it will eventuolly hoppen. and. it will be helped. along by people like Mox who are working hard to promote the
outstanding quality of owr ingredients”
Jill Rowbothom. The Qustralian, “"Omozing, amusing and is light on his feet for o. big mon”

This is a ploce that was quickly added to the Gourmet Troveller nationol food quide receiving on instant stor.
The next seven years finds Native Sun appeoring in oll notionol food quides os well reviewed. abrood.

When Stephanie Qlexander releosed the Tusean eook book with Maggi Beer in 1998.
There were 4 restouronts in Qustralio. approached. to help lounch. this book.
Gt Nooso, Max's was included, o. team was hand. picked. to reopen “Cofe Vespo!” for the oecasion.
The lunch was in true Tusean fashion.
The main feature was it's huge wood. fired oven.
It took 3 doys to prepare for this lunch using only the wood. oven.
This was a triumph which led to helping Stephanie with. her next project.
“The Shored Table", Noosa was chosen again as o food. region.

Food producers were introduced and the filming for the ABC wos eompleted on the 7th May 1999.
Max's 40th birthday. It was the lost in the series and. is still the most popular in which. Mox appeaors.
Ot present his-story continues extolling the virtues of our fine feathered friends and loeal, regionol product.
His closses are a must for any who are devoted. to Cuisine in all it's true forms.
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Mox is not only o tolented chef but also a good communicotor.
His closses ot the Black Pearl Epiewre and Ale House in Brisbane are renowned.
“The Fellowship Of The Onion Rings" are closses designed for humans to master there skills in the b.b.q area.
The outeome, never to be ridieuled by friends and. loved ones agoin.

We are token through the “Vow of the bbquarian” where eompulsive steak turning is brought into question..

The sin of cutting the steok during the eooking process is confessed amongst the group.
Different ports of the palm of the hand. are examined. to parallel the various stages of the eooking proeess.

These closses are a must for any person who wants to enjoy the warm feeling thot comes from
doing something well
Perfecting the art of the bbq areo. will oceumulote spousal brownie points.
( May be redeemed for fishing trips, Cricket or Rugby outings ete )

Sueeess is meosured by students partners thanking Max for soved marrioges and
preventing Sundoy backyard eremotion sewvices.
Bockyords are now ploces of fond memories.
"Chies on heot" elasses are for the girls who believe the torch. of love begins in the kitchen

Mox wos asked recently “whot is the seeret of your overnight suceess?”
His response wos "It hos only taken 35 years!”

i !
MAX PORTER B.L.T.
"Meals on Cuban heels"
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