Wastegqiot,

want not;

Neil Perry feeds the homeless this month at the OzHarvest
CEO CookOff and shares a recipe to make the most of leftovers.

ONNI KAHN IS ONE extraordinary
Rwoman. The founding director of
OzHarvest (www.ozharvest.org)
began her charity in 2004, collecting leftover
food from the restaurant industry and then
distributing it to more than 300 charities that
feed homeless people and others in need.
OzHarvest recently served its 10 millionth
meal and now operates in Sydney, Newcastle,
Adelaide, Canberra and Brisbane. Rockpool
has partnered with the not-for-profit charity
atanumber of fundraisers over the years and
the can-do attitude of Kahn and her team is
just inspirational.
Theidea is simple, by collecting more than

The service helps to create a positive outcome
for people in difficult circumstances. Partner-
ing with food businesses on the one hand and
organisations that run food programs on the
other, Kahn has made an enormous impact
and now enjoys the support of corporate and
government agencies.

On February 6, an event that Kahn has
christened The CEO CookOff takes place at
Cathedral Square in Sydney. It’s along the
lines of the CEO Sleepout, but better-tasting.
About 30 chefs, including yours truly, each
leads a team of CEOs (some 200 are involved)
in feeding atleast 1000 people. Naturally, we
will be cooking with “rescued” food. Each of

CHICKEN &
MACARONI SALAD

Serves 4

Ingredients

1.6kg roast chicken, shredded

250g macaroni or penne pasta

2 celery stalks, julienned

4 preserved artichoke hearts, thinly
sliced

250g cherry tomatoes, quartered

2 hard-boiled eggs, quartered

125g aioli

Lemon

Extra virgin olive oil

Sea salt and freshly ground pepper

Method

Cook the pasta in a large saucepan

of salted boiling water until al dente.
Drain and refresh under cold running
water. Place the pasta, celery, artichoke,
tomato and egg in a large bowl and
gently fold in the aioli. Share among
four plates and top with roast chicken.
Squeeze over a little lemon juice,
drizzle with oil and season with

sea salt and freshly ground pepper.

Recipe from Good Food (Murdoch
Books) by Neil Perry, photography

25 tonnes of excess food each week and
giving it to those in need of a meal, she is help-
ing to stop waste food ending up in landfill.

Sydney chef/restaurateur Neil Perry designs Qantas First & Business menus. For recipes visit
neilperrychef.com; for previous Qantas The Australian Way columns, qantas.com/travelinsider
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