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‘questionsestzshootzandropts.com.
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JEFF Ramesry is the chef and co-mwmner of a
restaurant called Babe in Kuala Lumpur,
which seTves progressive msderniss coisine
and is khown Lor s Japanese-accenied 1aEs
(o “Tapas" a5 Bamsey calls them)

The 41-year-old japanese-American chef
hizs wharked with the wiho's who of kause
cuisine giobally rl"nm'g_.j Alichedin star in
2004 when he was executive chef of Tapas
Modecular Bar at the Mandarin Ox
Toscya horel.

In 2015, b and business partners 51 up
Babe where, be says, “we're forhinate
enangh 1o hawe & space on the rooftop thats
preErfect for & garden™

Eamsey then worked with Eags, Shoots &
Roots, the social enterprise that champions
urhan edible rardening, on seming up his
bertr and wegeahle garden

Hieand, heds restanisant crew |:|'I:|.1,' the part of
gardeners, tending to their fresh greens six
deys a wesaks

Eartier this month, Babe emerged from a
TEVIITR with its interior as wedl 2% menn
refreshed — and it green top growing as
heshiy 3 ever.

What inspired you o start this garden?

Itz a chef's dream. Simply put; having a
garden ensares that you have the feshest
pocalbls prodoce. So when yow eat i, i's jos
pure rataral goodness. =

We ensure this by not using any -artiffcial
pestickdes, herhicides or fe . When it's
thiat freah and nanaral, of conres the favoars
are going to e pane. The quaking of food can
only be as good as the ingredients you start
with

What was the main objeciive of having &
garden?

Initially we wanted to-have a garden full of
Japarese plants and vegerabbes that weren't
availabbe iy Malxysia, 1o realby have our
mienan sand oan from any ofher festadrants
in KL, While we are stll experimenting with
Japanesp speds, it has proven to be a long,
arhibons rosd oooget there. The plamis need &
fewe groerations o adapt o the cdimate and
soil here, and a few mare to really thrive,

In the mean time, we have been wans-
planting wild indigenmes planes Infa Gur

arden and cultivating them. Flants Hike

vender sorrel. g herh that has sour, tender
leaves and besniful arpmatic Aowers;
kefummpang air (pepper elderc), which grotws
well in shade and has such aanique soft per-
fume o & and ke lan (Chinese kale), whach
il harvested when stll tiny has a provoamweed
mustapdy bate toit The advantages of grow
ing these varieties are that they are well suit:
e oo groew in the ciimae hers,

Tell s i Virthe bit abwit vour gardening
CEPCCIETICE,

Oy parpose wias to have the freshest liv-
iz greens for our reqtanrant and we hadn't

Cooking fresh

This month's gardening column shares the green
journey of a restaurateur who is determined to cook
with the freshest ingredients possible.

Bal:-—* 5 roaftop space with ks Grow Fong contamers ful -:IF lush edibla plants:

anticipated too rmoach efee: But, now, 1 strong-
by recomimend every cook, prodéssional or
nat, totend-to a garden. Recase we've sxpne
renced so mch meore of 3 conmection o
foed compared o before. You really learn to
appreciate e efIor i rakes 1o mrow 1ood
and take that feeling back into the kitchen. Ti
has inspired us to cresite low-waste prepan-
Elaks of Ways o wse kichen lefiowers o ore-
e nEw respes.

What were your challenges?

Gardening takes fime, a bot of time! When
wie firsr started we had already decided to'do
all the tending (o the garden onrsedves, with-
out thie help of a full-time gardener. We
weren't fully cognizant of the amount of tims
and energy requelred to Tim a soccessfiol
Earden,

It really heipes fhat the entite kitchen fus
embraced working in the garden, and the
re=ults epeak for themselves —the whals
thing is really Blossoaning!

Howe often are im thie garden?

The tearn is up there six days 8 week &
this paing. They epend abowut 30 rdrares ag
there tending,. and a shortes dme i they're
just godne upoto harvest some leaves,

Why do you think growing yoar own
fisted s Wl ity is imyportant?

1 think this conniry is not focused enaugh
on produce. We're focused onthe dishes and
food bur nit nececzarily on the prodoce or
sopree of the food, which people have oy
embraced in ather places. The whole “ocs
wiore™ scene exploded aroumd the world bar §

& wigwrof the othar-end of the mooftop space; thece are I:..'.rl:- |'.I|d.rl|'_'..

dan't think its fully made its way to
Malay=ia | think we've skipped over
Incavare and gone steakght 10 the new e,
wiich & “Insta-genic™ food.

I hear this from a lat of chefs — they can't
get great prodoce and have toimpart it from
Australia or Japan, ICs the consumer
demand. If the consumer demand & thers,
then ir'll come. Bat, obwivushy, we bave limi
ranioms here i terms of the ringgit being
what i is and the whole culnire of eanng
cheaply

You can get cheap food ceally easily but, of
exiliese, |T Cryies AT s ooat that pou don't con-
sider in terms of the carbon fearpring and all
that =uff. Hopofulhy that will change and in
a = years” ame we can ook back and say
“rermemmber back wihen we didn't have ammy
lncal prodace®

I'd like to see more and maore local
produce, and urban gardening is & good way
1o Kickstart it Others can be inspired by all of
this and try it themselves.

Any advice for anyone that's just getting
started?

Have caurage! When I first stared having
plants i oy home, Tkilled %o eang of therm,
[ was ving in Japan and was secing all these
planis growing in the haltways of sulmways
with no exposare 1o sunlighn 87 al and e
worre thriving! But every time I'd get a plant
and part if om the window sl it wonld jost
e

SHIL wou have to have the SHITESR — VRN
in tive face of all that adversity - o sbep op

alril Ty again. Eventailly, you'll fgare it et
an :l].lnuaﬁ be really happy with it

Any ather sdvice?

I wou are ned inatall boilding Hke o i
dioesn't hawe to be on a roofiop. There's a 1ot
aof logistics invobved and the coss o badld a
garden o0 & Toodtop is mch higher, If yoo're
o the groaumd, yong cam just put Seme com
postn the groumnd, throw seme soil in i, and
fuss start with some curings of the plants
that you'd e Toogeas — srick them in the
soil, add water, and magic can hﬂp!.'rn. 1es
that easy to get started. Or just goto the nurs-
ery and starm with potted plans

Omee yor've srarted nsing these thing in
vour conking. it becomes addictive. Youll
wint more, and Tl just grow naturally. O
not. Bartjust try 6 1'm sare you'lE have a ko
af fun — and ir's tasty!

Eats, bheots & Ro0ls 15 3 socal enterprise that
champions urban edible gardening. Far mare
information, go to eatsshoot=androots.com ar
fcobook . comfoatsshootsand roots ar o-mail

helliEeatsshooisandroots.oom.

-iarrrs:'.. flaftland Babe cress mam tber Byan Lau harsesting Sunnam spinach fowears
nr'rhe-l-u'r"wﬂ

Daun kadok, or wald pepper, grows wallin

Lpirme-shaded ereps; 9 alten Eaben raw nodshics

e Miang Kham.

Thal basil flowers are celiate in teste and
thes sopds can be added to drinks

Surimamrspinach or gmseng lawm fliowers.

[Bboue] Rams ey <nes workme i the
Eallj'El'l has Increased s Coanectan
o food

bt the cost bo bollda garcenan 2
ropftop is much higher'. ha says, so
phant = containers on the grownd iF
o CEfE
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Pick a strorg stem
with marture laaes: if

Coonk fiun noduies up tha
stem, and thenmake a cut.

Snip off all of &8 Teawes

This & b0 engune the plant
focimes on groeng roois
mstead of tnang to sustan
leares, Dot worry The leages
will repro Srom the rochules
orER roots haue FreeaT.

Flanting, option &

Mana the stam into a container wath watss;
maka sire e wales ooers &t least tan nodiudes
on the stem. Afterane to teo sk, the cottings
will haroe: motad, and you can then transplant the
st intD the ground or a pok with 501l Lhange the
water dally o aeoid it pettng muorkns Lse this
miethod for soft herbacnows outtings fike basd
mintt, or saeet potatn ket

Tl ¥ oo jphere-ane (o theee rothings fogether
fus AR S T SO0 Bhary Gioul e saches doart

Planting, opticn B

Plant the stem ina-hole in sol; make sune ar;
kst o ondes are covered by sod and that the
Dol abce thie niode i IR up. Pat the sail arnuend
it o ferune it uprght. Keep well suatered and it will
=tart ko root after coe 1o wo weeks. Lise this
mrecthice] for hamdwood cuttings ke mulbesty

POTTING SOIL

II [Tz final residl aftes one Do Dl manths
shipn ] I T this
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D bkl daur Kesanm, baly basi, ndian
korag:, fakza feaf, mirt, monrga, mulbemy
wesact bash, ot potEln leal, Thal besil waber
o



