
Vale John Miller OAM: A Culinary Pioneer and Educator

The culinary world mourns the passing of Chef John Miller OAM, a distinguished figure
whose career spanned over four decades. John began his culinary journey in 1945 as an
apprentice at Melbourne's Commercial Travellers Association, earning a Diploma in
Commercial Cookery from the William Angliss Food Trades School in 1949.
John's pursuit of excellence led him to Europe, where he honed his skills at London's
prestigious Savoy Hotel. His international experience expanded with roles such as
Executive Sous Chef at the Hong Kong Hilton and Executive Chef at the Nile Hilton in
Cairo.
Returning to Australia, John played a pivotal role in culinary education. In 1970, he joined
the Victorian Education Department as a commercial cookery teacher and soon became
Head of the Foods Department at William Angliss College. There, he oversaw programs
for approximately 1,000 students, significantly influencing Australia's culinary training
landscape.
John's expertise was recognised globally. He judged Salon Culinaire competitions
worldwide and represented the Australasian Guild of Professional Cooks at the World
Congress in Johannesburg in 1988. His contributions earned him numerous accolades,
including the Sidney Taylor Memorial Black Hat Award in 1987.
In honour of his legacy, the William Angliss Institute named a training kitchen after him,
serving as a lasting tribute to his impact on culinary arts and education.
John Miller's dedication to his craft and commitment to nurturing future chefs have left
an indelible mark on the culinary community. His passing is a profound loss, but his
influence endures through the many professionals he mentored and inspired.


