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Sam favours a career in the kitchen
Sam Hillyer’s talents in the kitchen have helped him overcome his learning difficulties. Photo by Eliza Winkler

T
HINK of a pie with
two main ingredients,
Steve Irwin's enthusi-
asm and Jamie
Oliver's skills, add a
little seasoning and

you get Sam Hillyer. 
For the 12-year-old kitchen maver-

ick, chicken noodles, and macaroni
cheese are well off the menu and
replaced with crusted lamb shanks
and pork belly with a side of Dutch
carrots. 

Sam is slowly building up his leg-
endary status after making it into the
final six in the Highlands Cook-off - a
charity event organised by BDCU
Children's Foundation and the Rotary
Club of Berrima District.

Although Sam is up against four
adults, and another 12-year-old

Angela Hughes, in the finals, he
remains quietly confident in winning
first place, with the added guidance of
award winning Berrima chef, Josh
Levings. 

Sam said the cooking experience
has been "absolutely wonderful" and
has largely helped over come learning
difficulties he has struggled with since
he was young.

"I have dyslexia and ADHD
(Attention deficit hyperactivity disor-
der)," Sam said.

"I have some troubles concentrat-
ing and cooking has really helped me.

"It is something I am really pas-
sionate about, I really enjoy the tech-
nique of cooking but also the fun and
flavour.

"It's the sensation, the smell of
food, herbs, learning all the tech-

niques and the end result."
Sam cultivated his love for cooking

at the ankles of his mother, Louise
who introduced him to cooking in the
comforts of their family kitchen.

"I've been cooking since I was real-
ly young with mum, she has done a lot
for me. Berrima Public School was
also a really big help and support,"
Sam said.

"Scones and cakes, I could do them
with my eyes closed if I knew the
kitchen well enough.

"The first time I cooked dinner, I
asked mum if she could cook lamb
shanks for dinner and she told me to
cook it myself, so I did.

"We didn't have the herbs I wanted,
so I went out and picked some from
the garden and in the end mum liked
it better than hers.

"Later that week we were watching
Jamie Oliver's 30 minute recipes and
he used all the same herbs and spices
that I was going to use."

With Jamie Oliver, Marco Pierre
White, Curtis Stone and Heston
Blumemthal as his inspirations, Sam
hopes to cook-up his dreams into
reality.

"One day I would like to have a little
café, with a small kitchen and a
Mediterranean inspired menu," Sam
said.

"I have been practising my knife
skills, flavours and a variety of cook-
ing techniques.

"I am aiming for first place in the
Cook-Offs but Ill be happy with any
place, I am just happy I have gotten
this far."
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