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to also have a day for the Fondue where it was Thoma or myself would always end in the kitchen
with Willy.

Discussion on barbeque organised by the Swiss in Wicklow where Michel spit roasted a leg of
beef (end of tape 1)

106.MM: You handed in your notice in Jury’s, because you said if you didn’t you would either be
an alcoholic or kill someone (laugh). Explain that, because there was a sweat pint system in place
in Jury’s at the time, wasn’t there?

107.MT:  Yeah, it was, the sweat pint came with the Intercontinental, it was not Jury’s who
instigated it, it came in there and you could not cut it off. So each chef on duty got two bottles of
beer at 10pm or a lemonade if you wanted, one every so often (laugh), but it was not that, the
pressure was getting too much. Its fine in a small kitchen when you have eight or ten chefs and
they all pull together, but when you have one chef over there on fish, and one chef in charge of the
banquets and three sous chefs and they are not pulling their weight, 1 tell you I don’t think those
guys were pulling there weight. If somebody was off or sick, never would a sous chef say ‘I will
work tonight and get tomorrow off’. I was the one left behind, it was not worth it. So that’s why I
decided, I never even told my wife, I went home one day and said ‘listen, I am not working
tomorrow’, and she said ‘why not’, and I said ‘I quit’. She said ‘what are you going to do?’ and I
said ‘you go to work now for a change’ (laughter) So I had looked at the papers and I had already
the plan made that I would open something myself, I was not going in to an empty home and we
bought that place and it was a vegetable shop. Paddy Shovelin, do you know him?

108.MM: Yes, Paddy used to own Blakes in Stillorgan.
109.MT:  When I came out of Jury’s, I opened Shiels in the top of the Stephen’s Green Centre. He
had his place Shiels in Moore Street, the butchers, and he opened up over there and I opened it for

him with Tony Campbell, who gave a hand there as well.

110.MM: That was around 1988 or so because I had worked in Blakes in Stillorgan for a while and
the manageress went from Blakes to Shiels.

111.MM: How long did you work with Paddy Shovelin?

112.MT:  Only six weeks or so, I just opened it up for him and then I opened Simply Delicious, the
delicatessen on Foxrock Avenue.

Discussion on the future plans for his business in Foxrock Avenue with his daughter.

113.MM: How many children have you?

114 MT:  Four, and the four of them are involved in catering. The eldest one Francis, is in
Waterford, in the Bodega restaurant: Lucienne is in Simply Delicious; and Mark and Paul opened
Treyvaud’s restaurant in Killarney around five years ago.

115.MM: So these business’s have kept you busy since you left Jury’s?

116.MT:  Oh, yes, more than enough!

117.MM: Tell me about P.V. Doyle, did he make going to hotels more accessible to the average

man?

118.MT: I worked for him for six months or so in the Montrose, but P.V. Doyle was a builder, but he
was more into rooms in the hotels than the restaurants. The man was very good to all his staff, it
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