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The Black Hat is an Australian commercial cookery honor bestowed by the Australian 

Culinary Federation Victoria. The Black Hat Award is considered to be the highest 

achievement given to a chef. Recognizing their contribution and commitment to the 

commercial cookery industry. Commitment must be measurably and significantly beyond 

what would be expected in a normal career as a chef. It is an award that places a high 

value on industry commitment in addition to culinary skill. The primary focus of the award is 

intended to honor the degree, the value and length of time of the contribution to 

commercial cookery. Only Chefs, who have made outstanding contributions to Australian 

culinary progress and development at the highest trade or professional level, will be 

considered for this prestigious award. 

 

It is with great sadness that this week we mourn the loss of two Black Hats John Miller OAM, 

the first Australian chef to be honored with the award & Gary Farrell, the youngest recipient 

of the award. 

Both chefs were true legends of the trade and inspired so many of us over the years they will 

be greatly missed  

 

 

 

JOHN MANGAN MILLER 
 

 

     

John Mangan Miller commenced his apprenticeship at the Commercial Traveller’s, 

Melbourne, 1945. After successful completion of schooling in 1949 and armed with a Diploma 

in Commercial Cookery from The William Angliss Food Trades School, he traveled to Europe 

to augment his experience in London by working as a commis at the Ladies’ Carlton Club, 

Goring Hotel, Cumberland Marble Arch and then as a second cook and baker in the British 



Merchant Navy 

Between 1952 and 1956, he worked at the Savoy Hotel before returning to Australia. John first 

worked at the Windsor Hotel, then moved to Menzies Hotel during the 1956 Olympics and in 

1958 moved to become Executive Chef of the Chevron Hotel. 

In 1963 John joined the Americana Hotel later on to become the Hong Kong Hilton with a 

brigade of 132 cooks as executive Sous Chef in 1967 he was appointed as Executive Chef 

Nile Hilton. His next role upon returning to Australia was to Open St Kilda Road Travelodge 

kitchen and in 1970 joined Education Department of Victoria as a commercial cookery 

teacher. Within two years he was to take the reigns as Head of Foods Department – William 

Angliss College with the responsibility to manage 30 cookery teachers providing commercial 

cookery programs to over approximately 1000 students. 

Moving in 1981 overseas to accept an appointment in the Hong Kong Polytechnic. 

Department of Institutional Management and Catering Studies, John rose to a Senior 

Lecturer for two years, was promoted to Principal Lecturer and on occasions he acted as 

Head of Department, and was an Academic Board and Divisional Board Member. John 

finally returned home to Melbourne in 1985 to be appointed as Curriculum Consultant, 

William Angliss College. Memberships awards and achievements: During an illustrious 46 year 

career, John been involved with: 

• Les Toques Blanches, Hong Kong Branch as an Hon. Life Member 

• Past President of the Australasian Guild of Professional Cooks Ltd and first Chairperson 

of Directors. 

• Is a member of the L’Acadmie Culinaire de France. Inc [Australie] 

• Judged salon Culinaires in Hong Kong, New Zealand, across Australia and 

internationally the Bocuse d’Or, in Lyon. France. 

• Represented The Australasian Guild of Professional Cooks Ltd at World Congress. 

Johannesburg, South Africa in 1988. 

• Selected by M. Paul Bocuse as President for Australia as a member for the Concours 

de Bocuse d’Or jury in Lyon, France. 

• In 1993: Member of the Acadmie Culinaire de France. Paris 

He has been awarded many distinctions including 

• 1984: Awarded the distinction to wear a Black Chefs Hat as the first Australian born to 

be so honored. 

• 1989: A training Kitchen in Dandenong College of TAFE was named in his honour. 

• 1992:The demonstration Kitchen at William Angliss College was named in his honour. 

• 1992: was awarded Hospitality and Tourism Educator of the year. 

• 1998 March: Gave the Opening address to the World Congress of Cooks and officially 

opened the Congress. 

• February 1999; The Minister of Agriculture M. Jean G!avany for the Republic Of France 

bestowed the title Chevalier [Knight] de !’Ordre du Merite for involvement in the 

promotion of French Cuisine, education in the culinary arts and curriculum 

development. 

• August 2004 appointed as a Life member of the Acadmie Culinaire de France [Aust]. 

• August 2004 The John M Miller demonstration kitchen refurbished and opened as a 

fully functioning training kitchen at William Angliss Institute. 

• Awarded 2006 Order of Australia Medal. 

Many memories will be with many Cooks who have passed through the doors of William 

Angliss. John you will not be forgotten. Our Thoughts & Prayers are with your family 

 

John has requested a private cremation 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

GARY FARRELL 

 

 

   

     

Gary is well known and respected in the Food Scene having worked in some of the best 

restaurants and hotels in Australia and the United Kingdom. Multi gold award winning team 

captain of the Australian National Culinary Team for 8 years he has been involved in 

programs such as “World Cooks Tour for Hunger” in South Africa, “International chef’s day” 

and ran a series of competitions around Australia Melbourne Culinary Challenge on behalf of 

Australian Culinary Federation “The Chef’s Studio” at the Grand Pavilion, Royal Melbourne 

Show, the largest culinary competition ever to be staged in Australia, Live to an audience 

and recorded live for TV and for the last consecutive nine years the Chef of the Year 

program with foodservice Australia. 

Not one for staying still he’s current projects include demonstrating chef “Culinary 

Roadshow” educating young chefs in rural areas on Australian red meat for Meat and 

Livestock Australia and ACF, The Collective, an international Australian food promotion, 

industry advocate for the Bulla food group, the only family owned Australian dairy. 

In business he has introduced clients to cooking schools, professional culinary master class, 

special events and team building exercises that focus around food. He is a successful 

consultant in hospitality and retail and consults to a variety of food service clients that are 

either chef related or about improving product based on he’s opinion and talent. 

A senior Australian Judge (ACF) and certified EXECTIVE CHEF (WACS), was the Senior Judge 

of the Dairy Farmers Best of the Best Pizza Competition for 8 years selecting a national winner 

in Australia to represent Australia in the World Championship, Las Vegas, USA, Australia has 

had six World Champions in that time. 

Apart from a very well-grounded experience in kitchens, event management, logistics and 

food and beverage operations are he’s strengths and has a genuine passion for industry that 

is second to none, an impeccable high standard that has seen him manage catering events 

such as the World Economic Forum, Davos 

Switzerland, Opening National Gallery of Victoria, Vodafone Ferrari Grand Prix after party, 

Interior design awards and launch of Big Kitchen Events with Gary Mehigan from Master chef 

 

Trained in 

   

• City & Guilds 706/1, 707/1, 706/2, 707/2 

• City & guilds 706/3 (Advanced certificate in Culinary Arts) 

• Diploma with Distinction Culinary Art 

• Royal Society of Health certificates 

• Ts1 training certificate (ability to train others on a one to one basis) 

• Ts2 training certificate (ability to train others as a group) 

• Cook chill systems, functions and bulk cooking 

• Sous Vide and cooking systems 

• Menu engineering, planning and development, costing 

• Train the trainer / fire safety / first aid 



• Appraisals and task management 

• Labour Reporting including forecasted roster 

• Profit and loss reporting / monthly forecasts /financial reporting / EOM report 

• Time management programs to assist in development 

• Stock take procedures, ordering & stock rotation / Food and Beverage 

• Capital expenditure 

• Rostering up to 58 kitchen staff over 70 front of house 

• Public speaking and demonstration / Master Class 

• Competition demonstration / key note speaker culinary development 

• Cellar procedures / beer lines / post mix 

• Management of cash including till rakes, batch reporting of credit cards 

• Bar management and service 

• Duty hotel manager 

• Promotion of special events / marketing and strategic planning 

• Magazine Editorials and contributions 

• Hotel Accommodation / revenue strategies 

• Customer / Function client meetings 

• Event Management 

• Food Safety systems 

• Qld Licensee – approved manager / RSA Supervisor 

• Modern molecular cookery, demonstration and presentation 

Industry Associations  

• Team Captain Australian National Culinary Team 1997 - 2005 

• Past Victorian President Australian Culinary Federation 

• Life Member ACF Victoria Chapter 

• Australian National Culinary Craft SENIOR Judge and presenter 

• Apprentice trainer / sessional teacher (delivery of food related modules) 

• Apprentice Judge in domestic and international competition 

• Food writer (articles in food related media magazines) 

• Competition Director- Melbourne Culinary Challenge – part of Fine Food Melbourne 

2002, 2004, 2006, Farrell’s Forum - a Junior chefs forum - part of Fine Food Melbourne 

2002 , 2004, 2006 

• Operator The Culinary Pro Am - Part of Melbourne Food & Wine Festival 2004 / 2005 / 

2006 /2007 

We will miss the Larrikin, the Perfectionist, the Quintessential Chef and the Very Good Friend, 

our thoughts are with Ren and his family.  

 

 

 

 

 

 

 

 

 


