
 

 

Sydney Seafood School selects Fisher & Paykel cooking appliances  

for renovation 

 

Fisher & Paykel state-of-the-art Izona cooking appliance range will be installed at the Sydney 

Seafood School as part of the school‟s 20th anniversary refurbishment. 

 “Fisher & Paykel is delighted with announce this alliance. There is great synergy between the two 

companies, with both dedicated to inspiring consumers to cook, entertain and enjoy quality food.” 

said Peter Russell, National Marketing Manager, Fisher & Paykel.  

The school has been closed for the extensive renovation which has been designed by 

internationally-renowned designer, Michael McCann.  McCann has been responsible for some 

of the most outstanding and eclectic mix of restaurant and kitchen designs in Australia in recent 

years. 

The three kitchens at Sydney Seafood School will showcase the award winning Izona CoolDrawers, 

CookSurfaces and VentSurfaces, plus Fisher & Pakel‟s new OB76 „Paris‟ and OB60 Designer 

Pyrolytic ovens, induction cooktops and several Designer range refrigerators.  

“After 20 years teaching Sydney-siders and international visitors to cook and enjoy Australian 

seafood it was time to modernize our kitchens and bring the School into the 21st century,” said 

Roberta Muir, Sydney Seafood School, Manager.  “We were looking for an innovative and 

forward thinking kitchen appliance designer whose appliances will inspire our students to love 

cooking seafood.” 

“Izona forges new design frontiers and was a clear winner in the selection process ahead of a 

number of European brands as the range represents an entire new way of thinking about kitchen 

design and functionality.  It is an ideal choice for the School,” said Ms Muir. 

 “Michael‟s brief is to create a look which will clearly entice seafood lovers to learn how to cook 

quality Australian seafood and then take the knowledge back to their home kitchens,” said Peter 
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Russell.  “Incorporating the multi-award winning Izona range ensures an ergonomic design with 

an underlying sense of theatre and delight.” 

The School will be closed from July to September for the refurbishment, reopening to celebrate 

its 20th birthday in November with a truly stellar guest chef line up including David Thompson, 

Justin North, Cheong Liew, Neil Perry, Janni Kyritsis, Matt Moran, Guillaume Brahimi, Peter 

Gilmore and Christine Manfield. 

 

 

 

 

 

For further information, please contact:  
Maxicom Public Relations 
Edwina Gatenby on (02) 9965 9300 or 0402 130 254 email: edwina@maxicom.net.au  

mailto:edwina@maxicom.net.au

