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“I have aamethmg to
cheer you up,” my work
colleague, Helen, smiled.

“A TV documentary is
looking for volunteers. You
get to experience your dream
job for two weeks, why don't
you apply?”

I've always had a passion
for cooking and dreamt one
day of being a chef, But at
10, I broke my back in a
b1-:ycle accident and was
left in a wheelchair with
limited work prospects.

Excited about the
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challenge of working in

a professional kitchen, I
emailed the contact Helen
had given me that night in
December

“We'd love to feature you
in our series,” SOMEOne
from Give Me A Break told
me two weeks later.

1 was rapt and, after a few
months sorting out health
and safety issues for my
wheelchair, my nine-day
placement was set up at
the Perth Convention
Exhibition Centre in one of
WA's largest kitchens.

On the first day of
shooting, July 19, 2005, I
was nervous but excited.

“I'll be your mentor,”
executive chef Adrian Tobin
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consisted of

chopping, - m /

dicing and
helping the chefs. The
cameras in my face didn't
bother me but zipping
around the kitchen in my
wheelchair proved tricky.

My first challenge was
to cook lunch for 50 staff.
Heaving huge pots of
boiling water around was
impossible but with the
help of another chef, I
managed. The early
mornings and long shifts
were also hard but I got
uzed to them.

It was just as well as
I faced my toughest
challenge of the week - to
prepare a meal for four food
eritics. The meal was a
lamb rump dish followed
by a lemon and lime tart.
Meat dishes were my
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about hosting our play Tth
had a free k in early Apnil
50 we booked in.

Today, at the age of 80, |
refuse to let ailments get the
better of me. It's not yet time
for me to just sit down and
get on with my knitting,.

Directing this play has
given me a new lease of life.

specialty, but

desserts were
definitely not
my forte.

“If the
pastry’s too
thin the tart

will break,”
Adrian warned
during my
practice run, as
I battled the dough.

“This is going to be a
nightmare,” | panicked on
the day of my final test.

Sure enough, disaster
soon struck.

“This is ruined!" I cried,
looking at my runny mess
of a tart. Thankfully, one of
the chefs had prepared one
earlier, which we served.

“That lamb was cooked
to perfection,” the critics
complimented afterwards.

I'm proud of myself for
being thrown into the deep
end and surviving. I now
know that a disability
neadn't mean inability.
Mallika Macleod, 28,

North Perth, WA.

Give Me A Break, SBS,
7.30pm Wednesdays from
March 28 to April 19.

| hope it inspires others
as much as it
Shirley ¥V Heriot,
Armadale, Vic
Marj's Torchbearers runs
from April 5 to April 9




