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comes from Greek and means “the art and
law of regulating the stomach”.

and the society? What impact does a focus
on quality have on our environment and
a chef?

about the author

in the Austrian Alps and his love for
vegetarian ingredients was the inspiration
behind the launch of vegetarian haute
cuisine restaurant TIAN in Vienna in 2011.
It has since earned a Michelin star, being
the only vegetarian restaurant in Austria
and one of few in the world to have that
distinction. He does not aim to replicate
the taste of meat but rather bring forward
the taste of nature. Believing that food
is more than just sustenance, he views
vegetarian cooking not as a trend, but as
a necessity.

A

few years back – it was a Saturday
morning – I went to the farmers
market and bought some eggs. The
lady who sold me those eggs, told me that
they were laid by chicken that ran free and
enjoyed a good life. I didn’t really believe
her. But anyway - I took them home and
made myself some scrambled eggs. At the
very moment I tasted those eggs, I had
again, in my grandfather’s garden in Croatia
- running around chasing chickens. I had
goosebumps on the back of my neck and a
huge smile on my face.
This is what chefs have to do. We have to
take the people back in time – to a time when
food really was food – a time when food
meant something. Those scrambled eggs
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In my opinion the soil is the basis of life.
The soil nourishes our food. It provides
us with wonderful things that we can
manipulate in the kitchen. But with “soil”
I do not only mean the ground where our
plants grow. This is just one aspect.
As a chef I am the soil to my team. It
begins in the restaurant with training my
employees. I try to convey good values to
them. I want to inspire them to reach levels
of uncompromising quality. I love to share

my knowledge with them. And also to learn
with them when working from the same
perspective. I see in them the same passion
that drives me. I know that they will come
up with great ideas to shape the future.
When we started TIAN, it was a struggle
to find small organic farmers and now
after 9 years, we have more than 20 local
independent suppliers. They bring us not
only amazing edible products but also
handcrafted plates and wineglasses. I regard
these suppliers as my extendend team and
see their contribution to the kitchen as a
vital part of our philosophy. Without their
great products our menu wouldn´t be the
same. Behind every meal we prepare, there
are people who have been working hard on
the ingredients. So my team tries to process
as much as they can into wonderful dishes.
From root to leaf. Because when working

changed something in me. I saw that the
system I was caught up in was making me
both physically and mentally sick. By that
time, I was buying large quantities of cheap,
low-quality ingredients. I was serving meals
contaminated with pesticides, herbicides
not on my responsibilities as a chef. In other
products. I didn’t care about my suppliers.
And I didn’t care about my customers.
I realised that I had become part of the
system and that I was working against my
own sense of what was right because I do
care. And caring for people is our duty as
chefs. This is the reason we wear white
jackets. As chefs we have to teach people
to keep themselves healthy by eating good
products. After all, the word gastronomy
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with excellent products you want to use
everything.
When buying food, we have to pay
attention to how it is grown and where
it comes from. We at TIAN buy as much as
the world. So we add those to think globally
and keep an open mind. Migration has given
from different cultures have exchanged
ideas and developed them. Take me as an
That’s because my father is Croatian and
my mum is Austrian. And I am proud of that.
It took me time to realise that. But now I see
my own diversity as a strength.

“Caring for people is
our duty as chefs. This
is the reason we wear
white jackets.”

One of my favourite dishes is Tyrolean
Gröstl. A very traditional food in Austria.
Two of the three major ingredients are
potato is from South America, only the bacon

of the world working in harmony on one
plate.
Over the last years the food industry has
taken directions that are not necessarly
good for us and our health. Let’s just think
about the drugs that are used in the intensive
animal mass farming and monoculture.
Fishing trawlers are emptying the seas of
enslave animals in terrible conditions. What
have all these so called “improvements”
actually given us? We become dependent
on the system! And we become enslaved
ourselves.
What´s in it for us? Yes, we get cheap food
– but it is worthless! The crazy thing is that
the big food corporations tell us they want
to stop world hunger. I don’t believe them.
In theory, there would be enough food for
everybody on our planet but we consume
used in industrial farming, the remaining
consumers to have cheap, fast, easy
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produce throughout the year, farmers
must overproduce which is costly, labour
intensive, wasteful and environmentally
destructive. Overproducing makes us
poor and sick.
If we encourage small local businesses
to do things differently to the big food
corporations, they will also remain
independent and creative. If they each
provide our kitchens with top quality
ingredients, we can produce wonderful
tastes. Let’s think about the seasons!
Each season tastes differently! Nature
is amazing and gives so many seasonal
treasures!
We have to remind people of where our food
really comes from. We should give young
people from the countryside a future.
Make them understand that working with
nature is an important fulfilling and a
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valued job. Together we should try to keep
the variety of nature alive.
The people who tend the soil are as
important as the soil itself. We have
to support suppliers in their vision of
biodynamic agriculture. And also set
the tone in the no waste movement. Our
earth, our soil, our forests and our oceans
need biodiversity to sustain themselves
and flourish. And so do we, as people. In
my opinion good health begins in the soil.
It must be free of destructive pesticides
and herbicides. Meat and fish must be free
drives me crazy - that there are chefs out
there - who don’t take this topic seriously.
I know, that I have spoken about a lot
of dif ferent things. But they should
really be viewed as a whole. They are
interdependent - and together form the

basis of a system that can serve us well.
When cooking, it is not whether we are
preparing fish, meat or vegetables. It is all
about the quality of the ingredients that
matter. It’s about a respectful cooperation
with nature, animals and people. Looking
at food holistically can change a lot.
Our eating habits affect the economy,
the environment our social lives and our
health.
My desire is not only to delight my guests
with my cooking. I also want to connect
them with nature. Some people are still
a bit afraid of our menu at TIAN and they
its always a great pleasure when a guest
that was doubtful in the beginning has a
huge smile on their face when they leave
our restaurant. The same smile like mine
after I tasted those scrambled eggs that I
told you about.

We chefs cannot completely change the
system, but we can help drive change. It is
by no means an easy path. Me and my team
we are not yet where we want to be – but
we have to start by making small changes.

Food is so much more than just
sustenance.
Food is about taking responsibility for our
resources and the people behind them.
Food is about connecting people.

Food needs a soul.
Food is life.
Food is so much more than just sustenance.

