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Starting out as an apprentice
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Got a Trade?
Got it Made!

Got a Trade Got it MADE!!

Ad Campaign



https://www.gotatrade.co.nz/trades/service-industries#cookery
https://www.youtube.com/watch?v=BoSgEaRmpzI

MY KITCHEN RULES




Sure to rise: culinary star in her
greatest job yet

18/11/2015
Landing her new role as Chef de Partie at Josh Emett’s acclaimed Madame Woo restaurant in
Auckland is the latest step up in an exciting tour of work that has taken Tamara Johnson,
ServicelQ Apprentice Chef of the Year 2013, all the way from St Heliers Bay Café & Bistro, to
Florida's Hyatt Regency Hotel, and Food Co-ordinator on popular TV shows ‘My Kitchen Rules’
and ‘Masterchef”.

“Each job has had exciting aspects such as good pay, cooking for
famous people and working with colleagues that are almost as
passionate for food as | am,” says Tamara. “But my current job is
the most exciting since graduating from my apprenticeship (in
2013)”

Customers dine on super stylish Malaysian Chinese cuisine at
Madam Woo, where Tamara runs the steam and fried section;
serving delicious dumplings, sui mai, satay chicken and crisp
wontons.




Woop
uly 19, 2017 - &

Tamara Johnson is our next Guest Foodie! Her beautiful dis

; ‘Salsa Verde Lamb with Pomme
Puree, Carrot Puree and Greens,” will be delivered this weekend. We have a limited number of

M a ki n g a G U est Foodie boxes still available so be sure to order yours now!
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Chef WOOP Dish it




Scottish Michelin Starred Restaurants
21212, Restaurant Martin Wishart




Swedish Michelin Restaurants
Gastrologik, Oaxen Krog, Adam and Albin
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Competitions













