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third instalment) which
2007 at Salt village.

I've got all my fruit trees and heaps of things

Fins restaurant (the
opened in September
for the restaurant so it gives me almost an
unfair advantage, because when people are
eating at Fins the lemons have been preserved
from what | learnt in Morocco and they've come
from my farm here. They're not just organic,

they're feral - the

/e never had anything on

them, ever,” he said.

that he's often foggy when

SII"-E

time frames and dates, Steven said

he's had the 10-acre property for about 17

years. Oniginally living at nearby Federal after
noving north from Sydney, Steven and then
wife Margarida built the home to raise their
dren, Mitchell and Samuel.

Their sons may now have grown, but they
still visit their dad at the expansive timber
home. There's also a room for when six-
year-old Mia visits, Steven's daughter from a
ater relationship.

Large and welcoming but not pretentious, the

home's walls are now decorated with vibrant
artworks created by Steven's partner Morgan,
who is also the manager of Fins.

which s
“We

together, live together, | don't know if there's

“We have fun,

surprising,”

actually quite

Steven said dryly. work
something strange about Morgan because we
don't fight. I'm not going to take the credit for
it," he added smiling,

The home at Possum Creek sits amongst a
beautiful local landscape, There are regular

koala and possum sightings, galah 'partners’

who call the farm home and the occasional
sun-bathing python - and that's just some of
the 'wild' creatures.

When Steven's out gathering those 'feral’

og Bella is sure

lemons or organic herbs, his d

to be with him, while the family cat watches
there's Rio, a horse

from the courtyard. Then

with a penchant for carrots

While the is undeniably

companion, the cat and horse are long-time

ily pets he still shares the property with. The

fact Steven's allergic to ‘Puss’ doesn't stop him

spoiling the feline with fishy morsels from the

se rider either, with Rio

kitchen. He's not a he

now acting as a 'lawn mower in a picturesque

creek-side

Perhaps Steven could have learned to ho
ride, had his family stayed in the Byron area,
but he ended up riding surfboards instead,
when the Snow clan moved to Southport and
then Caringbah in Sydney's south.

The son of a builder and primary school

teacher, Steven would go to football or soccer
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practice, then head home to make a cake or
perhaps a tuna curry casserole with layers of
rice and cheese.

(It's) the sort of thing that I'd like now
because it would remind me of childhood, but

it's all wrong,” Steven says laughing about his
youthful kitchen creation,

Like so many youngsters in the Cronulla area,
he spent teenage years surfing local waves and
enjoying beachside barbecues with his mates.

"We'd do all those things and go surfing and
have a great time," Steven said before adding,
“And now even with this book there's certainly
a focus on the ocean - we've got recipes
from Morocco, Mauritius, Portugal, Thailand
and France.”

He must be a good surfer then?

"l used to be, now I'm a has-been," Steven
answers so bluntly that | remark about his
harshness.

“Not really, it's true,” he asserts. "At one
stage I'd be surfing huge waves at |effrey’s Bay
in South Africa and Tamarin Bay in Mauritius. |
surfed at Puerto Escondido in Mexico about a
month ago now and there were guys breaking
boards and it was an extreme wave. Ifit's bigger
it's better for me in a way, particularly if there's
a rip or a current to help me paddle out, as |
can’t paddle like | used to.

“The skill does diminish over time, you've got
to surf often, and I've got so much happening
with business and writing things and family, that
the waves have to be really good, on a day
that | don't have to race somewhere - which is
rare,” he admitted.

Steven's penchant for frankness may have
proved even more intriguing had he completed
a university course in commerce/law, but
his attendance slipped and he eventually
bowed out,

A business degree met with greater success,
and lead to a trainee product manager role in
the food industry, with good wages and career
prospects for the future. At least they would
have been, if he hadn't been both bored and a
tad outspoken.

Admitting he needs to have his own business
so he doesn't ‘get 'sacked,” Steven said his
passion |eads to great results when properly
channelled - with both Fins and the new book
two such examples.

But back in his 20s, Steven had no idea that
a decision to continue his fledgling chef work,
while on a world surfing safari, would have such

CLOCKWISE FROM TOP LEFT: One «

» native Bunya nuts fro

an impact on his future,

With some solid kitchen training at a Sydney
restaurant behind him, Steven headed to a
variety of global locations. He remains proud
of his chef training, having learned the technical
aspects from hands-on kitchen experience, at
locations as diverse as South Africa, France and
Mauritius.

Here, Steven developed an addiction to the
road-side octopus sambal he describes as: "So
hot with chilli it was ridiculous.” The fire might
have been toned down for the Aussie palate,
but Fins still serves an authentic Mauritian
sambal that's a re-invented ‘legacy’ of that leg
of the trip.

One of his later stops, Portugal, became
noteworthy for another reason - it was where
Steven met Margarida, whom he later married.

And like so many of the other destinations,
the trip here was also focussed on surfing and
local food.

“When | was in Portugal we used to go
down to the trawlers and take our plastic bag
and they'd fill it with sardines," he said of trips
with his friends. “There was a place we found
that had bread made out of a wood-fired oven
that was just astonishing... We'd char-grill the
sardines and put them in the bread and of an
evening have one of those five litre things of red
wine from Portugal,” he said.

While he would later return to Portugal and
marry Margarida, Steven had one more stop in
mind on the first trip, the Holy cooking Grail
of France.

Having heard about a good restaurant in the
south, near another surfing break, he initially
secured a job as a kitchen hand.

Quickly elevated from lettuce-washer to
sous chef, Steven's stellar kitchen promotion
resulted from a seafood dish he made the
restaurants’ owners.

“Then Madame and Monsieur would say; ‘Ask
the kangaroo to cook our fish can you?" Steven
said of the regular request.

While living in a ripped tent and working
punishing hours took their toll, Steven said
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€ his favourite treat
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the steep learning curve was worth it. His

promaotion to second-in-charge saw him greatly
there was

idvance his cooking skills, but

trouble looming.

According to Steven's account, it wasn't long
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"l learnt a people, grandmas,
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“I learnt the different chniques,

and ideas - now | combine that with
consider to be the best produce I've seen in the
world, right here on the north coast, to create

something that is interesting and local, yet with

vife Margarida returned
to Australia, a chance meeting lead to him be

offered a kitchen at the rear of the Rose Bay

otel, with Steven naming the restaurant,

‘La Brassiere.'
food

numbers, but that didn't quell

Steven said a review saw a sharp

upturn in C]Il'll."lé_'

his desire to leave Sydney. "l quit because

come back here

wanted to

and became int

| with a seaf

ey y 4 ad
nis pait! 1 he
T rom the t
le
Steven credits med .
reviews itting Fin k
foodie map, but he th
restaurant for its ambience.
“We'd have pecple complaining that there

because we

them

was a snake near

resident python th

so we'd moved them to

wurant,” Steven said smi ng




hile both business and the restaurants

ird tally were fabulous, the RTA eventually

eclaimed the site for the Pacific Highway
move locations.
Fins next resting place was at Byron's iconic
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