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ODETTE
SINGAPORE

Aweard-winning chef Juhen Royer & co-owner of
Cdette, a Modern French restaurant locoted at the
iconic Mational Gallery Singopore. Established in
collaboration with The Lo & Behold Group, Odeite
offers a constantly evobving menu that showcases
globally sourced produce underpinned by classic
French culinary fechnigues.

rdefte 1z named in fribute fo Rover’s grandmother,
one of his greatest influences in life and in the
kitchen, and reflects her belief in abways ensuring
that the fundamental pleasures of enjoying o meal
are delrvered in the most thoughtful, welcoming
and hospifable monner.

Fover hos devoted years to forging laosting
relaticnships with some of the finest bouhgue
producers from  around the globe—induding
suppliers from Jopan, Fronce and Australio. He
takes pride in offering guesis a unique opporfunity
fo taste these excephional ingredients at their peak
in his restourant in the heart of a cfy that 1= tself
at the crossroads of the world. The result of this
devotion to =zowrcing is an inspired efford that
celebrotes and respects seasonality, terrcir as weall
as the skills of some of the world's top boutigue
producers.
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In 2018, Eover will be the only Singapore-
bosed Chef and one of the headlining
personaliies of the Ubud Food Festreal in
Bali, Indonesia. He recently presenfed in
a Four Hands dinner with Chef Arnoud
Bignen from Z-Michelin starred London
restaurant, The Greenhouss. Royer will
also serve as menter and judge of the San
Pellegrine Young Chef 2018 Compeftion
held 1n Seoul, Korea.

Frior to Odefte, Rover won over diners and
critics dunng his four-vear tenure ot JAARM
at Swiszotel the Stamford, Singapare. The
restaurant recerved numercus oaccolades
under Eoyer's leaderzhip, including 11th
ploce on the Asia’s 30 Best Restouronizs
2013 and 74th on the Warld's 30 Best
Eestaurants 2013 long list. Royer was
also named Chef of the Year at the Weorld
Gourmef  Sernies  Awards  of Excellence
2074,

WS Maogozine cofches up with Julien
Royer...

It's inferesting to learn how chefs find thair
-~ paszsicn for cooking and where they grew
up.  Julien Eoyver fells vs how he found
your way infto the culinany world. ..

My journey to becoming o chef storfed
~from an early age in the French countryside

of Cantal,  Auvvergne. My fomily’s nch
agricultural background meant that |
wias - growing up surrounded by nafure.
Thi= gove me o deep sense of respect for
seasonality and the infegrity of ingredients.
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| started out wanting to be a baker
Growing vp, | spent o lot of fime in
the kifchen with my Grondmother,
Cdette. Some of my greafest childhood
memaories are fied fo tars that she would
make. From prune tarts and blueberry
fars to cheess farts, there waos always a
tart for every season.

| began my career as a chef training
with Michael Bros in Loguicle, and
then moved to Durfol where | worked
for Chef Bermard Andriawe. From thers,
I went to London to be sous chef to
Arnfomin  Bonnet ot Michelin-starred
tayfair restourant, The Gresnhouse. In
2011, | moved to Singapore to fake up
a four-vear tenure at JAAMN ot Swiszotel,
and in 2013, | was thalled to be given
the opportunity to start Cdette.

To be honest, s not =0 much of being
inmovatree,  buf rother focusing  on

! developing o good understonding of

faste. [ve come to realize thaf tha maore
I"ve mofured o= a chief the more confident
I"ve bacome in removing elemeanis from
a dish rather thon adding fo if.

s all about bnnging the focus back to
the fundamenial pleasure of sating and
allovang remarkakbls ingredients to shine
fhrough strong cocking tachniguas with
a touch of garnishing and sauces. While
techmigue ond sourcing are imporiant, |
don't enjoy artifice i my dishes. -




Julien’s cuisine iz wnigque, it 15 a diming
expenence inspired by o combinohon
of fresh ond qualiy ingredients with on
mpeccable balonce on o plate...

Eringing balonce on the plate is o constant
ond daily task. You hove to toste everything
— from the baosic mize en ploce of coulis,
puree, zauce, jus down to the product itself.
Paort of the work = fo foste and educate the
palate on ‘o daily basiz and to be able to
visualze where modificotions need fo be
made to strike thaot balonce:. {'s tncky, but
it's really obout foshing and developing an
uvnderstonding of ingredientz i its vonous
formas, tedures and natures.

For example, the ﬂmnulsluﬂl:nri: m;'ﬂinuu
to evolve throwghout the season so you'll

need to keep fos Ii-q; -;_¢% e product and
doy's- | offergs. AR e
i is also edtamely

balance 'on the
tempo of the m

mtenarty of oo
decrescendos in. thi

hove a sense of .o
finish. For exomg =
off with a dish of bu
delicote row

I | had to draw the
be like heartbeatf.
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Julien Boyer worked with some of the best chefs —
tichel Braos and Bemard Andriew:, he tells us how
it helped him o= a chef...

Az one of my early mentors, Chef Michel Bras has
had a greot influence on my journey as a chef. His
belief in allowing vegetables to take egual footing
on a plate with the proteins, has instilled in ma a
deep respect for the integrity and punty of =ach
ingredient in every dish.

Beyond thot, he hos also faught me the importance
of humility, open mindedness and respecting
the indraduals who ploy o port in delrvening the
restaurant experience. He has abvays had o way
with people ond freais every member of tha feam
with greot respect. He's played a huge part in
opening my mind and seeing how a chef should
conduct himself outside of purely cooking.

With Chef Bemord Andneux, | developed a
firm wnderstonding of cdaossic French culinary
foundations. He was alway=: a bit tougher in the
kitchen and more old =chool. He was very focusad
on training all the chef de parfies on making
qualify consommes, jus, sfocks, vegetoble broths,
and =owuces.

‘ve been wery lucky to hove served wnder the
tuteloge of both chefs. You always try to take o bit
of all your experiences and make them your own.
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Julien tells us what ingredients inspires him, his
fovourite ingredients and ingredients that he may
have gien up on...

Azparagus from Asperges de Rogues Hautes in the
tarseille region. s a truly exguisite ingredient.
Typically with osporagus, yvou'd use the fop of the
spear and remove the bottom third as it's offen foo
hard and fibrous. With this, we’re able fo just shove
off Z2-Imm. We are the first restourant in South East
Asia to use it

Black prezerved Jopaonese zhallots from  the
Fukucka prefecture are also a sfunning ingredient.
They are zimilar to black garlic but are Japanese
baby shallofs or Rokkyo. I hos o pungent foste
and is onicny, vebeety and yeasty without being
averly sirong. The product is very unique and s not
commeonly wvsed, even within Japan.

This iz really dependent on the mood and the
zeagson. One thing thot ofien comes back is citrus.
Lima, vuzu, calamansi, kaffir ime, lemon, sudachi
— a towch of ctrus can fransform a dish and odd
depth and dimension fo .

Bread. We've tned it many tirmes but 1i's a difficult
job. You nead to hove an undersfanding of the
flavours and technical complexities of boking and
mast importantly, the right hands. |f takes years of
prachce and understonding. | hove a lot of rezpect
for bakers.
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Specal cocking technigques behind Julien's signature
dishes._.

We are not the most ovant-garde in ferms of the
use of cooking techniques. Instead, we fry to keep
the ezsence of claszic French cuisine with the use of
sauvces. The DMA of French cuisine fo me are thess
sauvces. Bvery meot course, for example, will abvays
come with o jus.

We alzo fry to use every part of the proeduce we wark
with. For example, seofood ond poultry are abways
transformed into bouillon, consommé or sauce. We
try to make the mest of every ingredient.

Creatraty, Technique or Produce...

Without question: produce... Chef Michel Bras has
o great saying which guides my approach to food —
“Technigue serves produce and not the other way”.
You may hove a strong grosp of technique, but if
the product is bad to begin with, you may be able to
make if less bad but vou are shll unlikely to transtorm
it into an exceptional dish.

i o Y
"
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Julien Royer tells us what motrvafes him...

Seeing my staff grow within the feam is exiremely revarding.
We have two members on our service team who had never
workad in a fine dining sethng pnor fo joiming ws. | howe
been very impresszed by how much they have grovwn in their
1 year and 4 months with us. It is very humbling to know
that they howve grown their skillsets with us and know that
they will use vz os a reference when they eventually move
on to new challenges in their fufure careers.

Az a chef, the changing seasons, working with remarkoble
produce, discovering new ingredients and meeting people
iz al=o o great source of motrvation and inspiration.

Baing o chef 15 perceived o= a glomorouws profassion, Julien’s
advice to chefs who are entering the kitchen for the first
firmne...

While being chef may be perceived os a glamorous
profession now, this was not the case 10 fo 13 years ago.
I think it 1z dongerous for this consideration to be the main
motivator for young people to become a chef as they might
not have the patience for it. The reality 1=, being chef s a
vocation that requires a lot of sacrifice. For example, instead
of hanging out with fnendz on the weekend, vou will hove to
work. Instead of getting off work af & or 7pm, yvou'll likely be
stuck in the thick of the dinner rush and will anly likely leove
fhe restourant closer fo midnight.

The first few yeors of my career were nof glamorows aof all.
spent months washing pofs and pons, pesling potofoes,
and =caling fish.

f a young chef 1= really passzionate, I'd tell them fhat i's
the best job vou con have with endless progression from
day one. Whather you wanf to make the best burger in the
world or open the best restaurant, if you are paszionate you
can do it. s difficult, but if vou have the heart for # and
are willing to put in the hard work ond maoke the necesszary
sacrifice, you can do i
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