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We make it easy. Whether it’s in the kitchen or the 

into your home and life. We balance the latest 
technology with effortless features to change the 
way you think about appliances. Our technological 
innovations sense and adapt to your needs so 
you can spend less time with your appliances and 
more time doing what you love. 

www.whirlpool.co.nz

Sensing the 
difference



Auckland Showroom
106 St Georges Bay Road
Parnell · Ph (09) 921 5574

Mon – Fri 9 – 5.30 · Sat 9 – 4
Sunday 10 – 4 from 1st of October 2014

info@domo.co.nz
www.domo.co.nz



www.dedon.de



“My avocado cheesecake is the ultimate 
guilt-free dessert to share with friends. 

Avocados are packed with heart-healthy 
goodness and give this cheesecake a rich, 

creamy texture and exotic taste.”

Nadia Lim, Nutritionist and Good Food Cook

For this recipe and 
more find us on

www.nzavocado.co.nz
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www.thekingsseries.co.nz
Become part of our story – join us on Facebook   Marisco Vineyards
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Fresh Water Koura with Salsa Verde and  
a Soy, Lemon and Wasabi Dipping Sauce. Visit 
www.thekingsseries.co.nz for the recipe.

The King’s Favour Sauvignon Blanc 
A Story to Savour

In 1204, despite using Lundy Island as a base for piracy, 
William de Marisco was strangely appointed in charge of a 

number of Royal Galleys – whose very purpose was to defend 
against such piracy. Surprising evidence of the King’s favour. 

 
Enjoying the best of food and wine together – and in 

the company of family and friends– is one of life’s great 
pleasures. Fresh Water Koura with Salsa Verde and  

a Soy, Lemon and Wasabi Dipping Sauce are a treat to share. 
The King’s Favour Sauvignon Blanc is an inspired match  

with these fresh, succulent flavours.

“When I went in search of my 
ancestry I never expected to 
uncover a story of medieval 
intrigue. But there they were: 
the de Marisco family lived on 
Lundy Island in the Bristol 
Channel in the 12th and 13th 
centuries. They fell in and out 
of favour with the English 
monarchy and it’s this family 
history that inspired The Kings 
Series. I hope you enjoy 
discovering each wine – and 
the food matches we’ve made 
for them – as much as I enjoyed 
creating them.”

   
Marisco Vineyards 

New Zealand Wine Producer of the Year  
– China Wine Awards 2013



At Mitsubishi Electric we understand that food needs to be kept at its 

optimum temperature, locking in flavour while keeping it both healthy 

and fresh. Our unique multi drawer designs think outside the box, 

allowing you to do just that. 

All Connoisseur Multi Drawer Refrigerators feature a separate humidity 

drawer with customised temperatures to prolong the life of your fruit and 

vegetables. And with a non-plumbed automatic ice maker as standard, 

the range will appeal to entertainers and food lovers alike. 

Our multi drawer refrigerators keep food fresher for longer

Humidity Drawer
(MR-EX655)

For perfectly tailored food storage the Mitsubishi Electric MR-EX655 

Multi Drawer Refrigerator has five separate temperature zones. Featuring 

the ultimate in design, functionality, and technology, the EX655 is the 

ideal food storage solution for the home chef. 

Ultimate customisation is achieved with Mitsubishi Electric Multi Drawer 

Refrigerators meaning your food is tastier, healthier, and lasts longer - yet 

another innovative step by the leaders in multi drawer refrigeration. 

Buy any Mitsubishi Electric fridge to go in the draw to win!

$20,000  Win
YOUR SHARE OF

worth of groceries

Prizes consist of either PakNSave or New World vouchers. See terms and conditions for more information. Promotion runs 1/11/2014 – 31/01/2015.

www.mitsubishi-electric.co.nz

MR-EX562*  
(562 Litres)

MR-EX655  
(655 Litres)

MR-C375 
(375 Litres)

MR-C405*  
(405 Litres) 

* MR-C405 Red & Onyx Black and MR-EX562 are available at selected retailers only
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FOLLOW US
Get the latest from Dish 

Magazine – follow us 

online at www.dish.co.nz. 

Like us on Facebook, 

Instagram and Twitter 

to see behind the scenes 

and Dish out and about.

S
ummer is the time to relax and not fuss too much 
in the kitchen – instead it’s all about simple casual 
dining and making the most of fresh ingredients and 
the outdoors. With this in mind Food Editor Claire 
Aldous has created recipes that are easy to transport 

– perfect for your next picnic or to enjoy in the backyard. 
Abundant, beautifully sweet and vibrantly coloured

fruits are one of the highlights of summer. You’ll find 
sensational ideas in our fresh and frozen dessert section 
that make the most of what’s in season – including a 
divine Blueberry, Orange and Crème de Cassis Sorbet 
with only five ingredients and so simple to make. 

What would summer be without a barbecue?  We 
have a selection of sizzling barbecue recipes created 
by Martin Bosley. While Kelly Gibney, of the popular 
food blog Bonnie Delicious, has created fresh and 
nourishing wholefood recipes for a lighter approach 
to summer dining.

Interest in the ancient practice of fermenting
food is growing. Deputy Editor Alice Galletly 
delves into the history and use of kimchi – the 
popular Korean pickle condiment with local
champions that include MASU’s Executive Chef 
Nic Watt.   

Long afternoons spent lying on the deckchair
provide the perfect opportunity to discover a new 
tipple or two. The Dish Tasting Panel has done the 
legwork for you, discovering the best of interesting 
new white wine varieties produced locally – 
including, verdelho, albariño and grüner veltliner 
(now just to master pronouncing them...). There’s also
exciting developments for spirits being produced on 
our shores. Drinks Writer Yvonne Lorkin investigates the
stories behind three New Zealand gin companies and we’ve 
taken the opportunity to include recipes for refreshing
summer cocktails to try.

With that I'll wish you ‘cheers’ and a relaxing summer.

Lisa Morton, Editor
LISA@DISH.CO.NZ

DISH MAGAZINE
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we’ve done it again!
‘WORLD’S BEST SAUVIGNON BLANC’ 

2013, and now in 2014
 ‘WORLD’S BEST AROMATIC’

LAWSONSDRYHILLS.CO.NZ

Follow us on Lawson’s Dry Hills Wine

We’re a quality independent Marlborough producer of over 20 years and 

the most award-winning New Zealand winery of recent times. 

We might be a small team, but we’re totally committed to getting the best 

out of the land and our grapes. And with perseverance and passion, we’ve 

managed to create some of the finest wines in the world. 

But don’t take our word for it.



For the country’s best beef and lamb cuisine,  
look no further than the restaurants displaying the 
Beef and Lamb Excellence Award gold plate. 

Deciding where to dine can be pure guesswork, but we’ve made it simple. Our 

trained assessors have scoured the country to find those restaurants that meet 

the stringent standards of the Beef and Lamb Excellence Awards. So, if you’re 

trying to decide where to dine, just look for the gold plate on the wall. With 

more than 160 restaurants to choose from, the Beef and Lamb Excellence Award 

guarantees you a great dining experience and a delicious beef or lamb meal.

Want to experience the top beef and lamb cuisine in  
New Zealand? For a full list of Excellence Award restaurants  
visit nzexcellenceawards.co.nz
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Summer soiree  
The sun is out, the days are 
long and the ice is cold, so 
make like you’re on Mad 
Men and host a swinging 
outdoor cocktail party.

LEFT TO RIGHT: La Rochere Lyon Tumblers ($14) from Tessuti (www.tessuti.co.nz). Eclectic by Tom Dixon Plum Tongs ($90) and Cocktail Shaker 

($235) from Simon James Concept Store (www.simonjamesdesign.com). Country Road Tide Gold Carafe ($39) and Hi-Ball Glasses ($49 for set of 4) 

from Country Road (www.countryroad.com.au). 

SIDE DISHES
What’s new, news and necessary for your kitchen
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FUN MEETS FUNCTION 
Basically a toy for adults, these Kaleido Trays by Denmark 
design company HAY are a series of geometric steel trays that 
nestle inside each other. They can be used individually or 
together and colours can be mixed and matched. Buy online  
at www.simonjamesdesign.com

Available in six colourful designs, these striking hand-painted tumblers add a splash of summer to 
any table. Crafted by artisans in Kashmir from stainless steel, they’re ideal for garden parties, picnics 
and barbecues. RRP$14 each from www.redcurrent.co.nz

We like coffee, we like whiskey, so it makes 

sense that we’d enjoy this cold brew coffee-

infused whiskey liqueur from Jumping 

Goat. It’s neither syrupy nor overly sweet, 

and can be mixed into cocktails or enjoyed 

straight over ice. Available in bars and 

liquor stores nationwide. 

SIDE DISHES
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Magic carpet
Step up your picnic game this summer with one of 

these lavish Middle Eastern picnic rugs. Lined with 

tarpaulin and featuring traditional carpet designs 

in water-resistant polyester, the durable rugs are 

perfect for keeping in the car to whip out at the 

beach or park. They roll up tightly and feature 

handles to make carrying easy, and at 4m by 2m, 

are big enough for the whole family. Made in Saudi 

Arabia. RRP$430 from www.bibbyandbrady.co.nz

Spread the word 
The family behind Wellington’s iconic Phoenician Falafel shop 

on Kent Terrace and the newer Phoenician Cuisine on Cuba 

Street are well known for making authentic, made-from-

scratch Lebanese food. One of the things that makes their 

kebabs so delicious is their garlic spread which, lucky for us, 

they’ve started selling in jars. It's fresh-tasting, long-lasting 

and very, very garlicky. RRP$8.95 from Moore Wilson’s.

Jack’s Devil’s Chocolate 
is a new European-

style sipping chocolate 
from Jack’s Coffee 

Company in Auckland, 
and we can attest to 

it being devilishly 
good. Rich, thick and 

creamy, it’s great 
as a dip for churros 
or strawberries, or 

sipped straight from 
the cup for a decedent 

afternoon treat. 
RRP$14.90 from  

www.jackscoffee.co.nz

BREW BY YOU  
If you’re in need of any further encouragement to get 
your own home brew underway then this flagon and  
glass set might be just what you’re looking for. RRP$17.95 
for the flagon, $7.95 per glass. www.greenwithenvy.co.nz

SERVE UP IN STYLE with these  

quirky printed aprons from Gorman.  

RRP$59.00 from www.gorman.com.au
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SIDE DISHES

COOL BEANS 
As summer sizzles on we’re looking for 
cooler ways to get our caffeine fix, and this 
Cold Brew Coffee Concentrate from Harpoon 
in Dunedin is just the ticket. Drink it with 
cold milk, pour it over ice cream or (even 
better) mix it with vodka and coffee liqueur 
for a decadent coffee martini. RRP$20. Buy 
online at www.harpooncoldbrew.co.nz 

Tea  break 
Serve tea in style with these 

colourful silicone tea infusers 

from Denmark’s Normann 

Copenhagen. Available in six 

colours. RRP$17.50 from  

www.designdenmark.co.nz

A piece of cake 
It might be cheating to bake 

from a cake mix, but when 

the results are this good, who 

cares? Talented baker Jordan 

Rondel, aka The Caker, has 

released two beautiful cake 

mixes, each filled with the 

same high-quality, organic 

ingredients that make her 

own cakes so delicious. Mixes 

for two cakes are available: 

Vegan Triple Coconut & 

Raspberry, and Vegan Dark 

Chocolate Chili. RRP$22 each 

from www.thecaker.co.nz 

Sip on the go
With a detachable leather lid and two shot-

sized stainless steel cups, this camping 

flask set is sure to come in handy in the 

great outdoors this summer. RRP$46.90. 

Buy online at www.ikoiko.co.nz 

GO COASTAL with these pretty anchor 

coasters from Republic Home. RRP$49  

for four. Visit www.republichome.co.nz 
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W A L L  TO  W A L L
The Waterwall dishwasher’s ground-breaking 
vertical jets move back and forth, creating a wall 
of high pressure water so it gets to every corner. 
That means it can clean every inch of “We’ll just 
drop in for a drink”, right across three and a half 
courses to “More dessert anyone?” with no loss 
of pressure – and very little eff ort from you.

Life moves fast. Your home should keep up.

SAMSUNG.COM/NZ
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SIDE DISHES

THE HEAT IS ON 
Start your day with a bang 
with the new Smoke and Fire 
Peanut Butter from Fix and 
Fogg. Made with New 
Zealand chillies, smoked 
paprika and natural manuka 
smoke, it packs a spicy 
punch. We advise trying it 
on toast with avocado before 
launching into the jar with a 
spoon. RRP$8.95. Available 
from Moore Wilson’s or  
www.fixandfogg.co.nz

Box it up 
There’s an old-fashioned charm about 

these wooden recipe boxes from Auckland’s 

Ripe Delicatessen. Available in six colours, 

‘The Box’ comes with Ripe recipe sets to 

get you started, conversion charts, how-

to’s and more. New recipe sets will be 

released throughout 2015, such as ‘Baking’, 

‘Kids in the Kitchen’ and ‘Winter Warmers’. 

RRP$60 for the box and starter kit. Buy 

online from www.ripedeli.co.nz  

Do a dirty job in style with these printed dishcloths from Sweden’s Jangneus. Available 

in a range of colourful designs, the dishcloths are super-absorbent and 100 per cent 

biodegradable. Available from The Homestore or visit www.thehomestore.co.nz

Food-lovers unite!  
The countdown is on for the 

Melbourne Food and Wine Festival, 

when Australia’s culinary capital 

plays host to fervent foodies and 

wine-lovers from around the globe. 

More than 300 events will take 

place in venues throughout Victoria, 

from Melbourne’s famous laneways 

and dining spots to vineyards and 

farmers’ markets in the country. 

Highlights include the a long lunch 

for 1,500 weaving through Fitzroy 

Gardens, a pop-up artisan bakery in 

the heart of the city, and the two-

day Langham Melbourne Masterclass 

featuring some of the world's most 

inspiring chefs. The Festival runs  

27 February – 15 March.  

www.melbournefoodandwine.com.au

DUTCH DELIGHTS
We’re welcoming the latest Kiwi 
producer of Dutch delicacy, 
Stroopwafel, to the market. 
Made in Wellington by Eloise 
van Wynbergen, Montfoort 
stroopwafels are soft, chewy and 
perfectly spiced. Try placing them 
over a mug of hot coffee to soften 
them before you eat. RRP$8. Buy 
online at www.montfoort.co.nz
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What are some of the best features of 
the ActiveSmart™ fridge range? I like 
the Humidity Controlled Produce Bins. 
Temperature and humidity are really 
important for the preservation of fruit 
and vegetables, and I’ve studied the 
airflow around the bins to help create 
the perfect storage environment for 
produce. I have family around the 
country who send me boxes of ripe 
fruit – it’s great to know I’m getting the 
maximum storage life out of them.

I’m also a big fan of the Fast Freeze 
feature, it’s great for freezing meat but 
another underrated application is for 
making ice cream. It comes out really 
smooth, because the faster you freeze 
it the smaller the ice crystals are.   

What are some of your favourite recipes 
from the Our Kitchen Blog that you can 
make using the ActiveSmart™ fridges? 
I’m an ice cream fiend and there are 
heaps of varieties on the blog – including 
coconut chai, avocado, salted caramel 
and one I recently posted which is 
chocolate, chilli and lime. You don’t need 
an ice cream maker, and by using the 
Fast Freeze function they are quicker to 
set. The drinks section on the blog has 
also been getting a lot of traffic from me, 
especially with summer coming up. The 
White Sangria is my favourite so far; I like 
it with tons of ice so that’s when the Ice 
Boost function comes in handy.

Find these and more delicious recipes at 
www.ourkitchen.fisherpaykel.com 

What does your job as an engineer 
involve? I work in the Refrigeration 
Systems team. Simply put, our job is 
to remove heat from the interior of 
the fridge and expel it to the outside 
in a way that maximises food care 
and minimises energy use. I’ve mainly 
worked on the interior air circuit – 
that’s the control of air inside your 
refrigerator. 

Having handled every cut from tail 
to cheek in a previous role at a meat 
works, to now be involved in the 
careful storage of meat (as well as all 
other foods) as a refrigeration systems 
engineer is a natural fit for me. Taking 
the meat from the fridge to the plate is 
my favourite part of all.  

KEEPING IT COOL    
Andrew Aitken is a Refrigeration Systems Engineer at Fisher and Paykel in Auckland. He worked in various segments of 
the meat industry before studying for a Bachelor of Engineering in Mechanical Engineering, and joining the Fisher and 
Paykel team. Recently, Andrew worked on the new generation of ActiveSmart™ fridges. He and other members of the 

team regularly share their recipes in a collective blog – www.ourkitchen.fisherpaykel.com
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MARCH 
Saturday 7
WAIRARAPA WINES HARVEST FESTIVAL
Enjoy live music, local specialty dishes and 

wines from over 16 Wairarapa wineries. 

Visit www.wairarapawines.co.nz 

Sunday March 8
DALLIES IN THE VALLEY 
Artisan Wines in West Auckland hosts a 

day of fine wine, Dalmation cuisine, music 

and dancing to celebrate New Zealand’s 

Dalmation community. For tickets, visit 

www.eventfinder.co.nz  

Saturday 14
HOKITIKA WILDFOODS FESTIVAL
Spend a day challenging your tasebuds 

with adventurous West Coast delicacies 

like wasp larvae ice cream, alongside more 

traditional fare. www.wildfoods.co.nz

Saturday 14
HAVELOCK MUSSEL FESTIVAL
A day of mussels presented in every  

way imaginable, plus live music, beer,  

wine and family entertainment. Visit  

www.havelockmusselfestival.co.nz

Sunday 15
ROUND THE VINES MARTINBOROUGH
A day of fitness and fine wine at 

Martinborough for the 20th Annual 

Round the Vines fun run/walk. Pre-

register at www.roundthevines.org.nz 

Saturday 21
MARCHFEST
Nelson’s craft brewing industry is 

showcased on a day of beer, cider, local 

food and family entertainment. Visit  

www.marchfest.com

DISH EVENTS
10 February  & 16 March 
THE LONG TABLE EVENTS WITH KYLE 
STREET AND DARIUSH LOLAIY 
Join Depot’s Kyle Street in February and 

Cazador’s Dariush Lolaiy in March for a 

unique cooking demonstration followed 

by a three-course, sit-down dinner.  

www.dish.co.nz/whats-on

Food and wine events to mark in your diary

JANUARY 
Until Friday 27 February
MT MAUNGANUI GOURMET NIGHT 
MARKETS
Every Friday night in summer between  

5 and 9pm, more than 50 gourmet and 

artisan food stalls will open up at Mt 

Maunganui’s Coronation Park.   

www.gourmetnightmarket.co.nz

Saturday 24 – Monday 26
AUCKLAND SEAFOOD FESTIVAL
The country’s biggest festival of  

seafood returns to Wynyard Quarter. 

Sample an array of seafood, plus live music 

and family entertainment. Visit  

www.aucklandseafoodfestival.co.nz.

FEBRUARY 
Thursday 12 – Sunday 15
WATERFALL BAY DINNER SERIES
Seresin Estate hosts chef Nic Poelaert of 

Brooks in Melbourne for a series of lunches 

and dinners overlooking Waterfall Bay 

in the Marlborough Sounds. Tickets are 

$300pp and include return boat fares to 

the venue. www.seresin.co.nz/dining 

Friday 27 Feb – Sunday 15 Mar
MELBOURNE FOOD & WINE FESTIVAL 
Foodies converge on Melbourne for a 

fortnight of events in vibrant Victoria, from 

a pop-up artisan bakery to a long lunch for 

1,500 weaving through a leafy urban oasis. 

Visit www.melbournewineandfood.com.au 

Saturday 28
OCEAN AND ORCHARD FESTIVAL 
Kerikeri hosts this Northland celebration of 

seafood, local produce, boutique wines and 

live music. Enjoy food and wine from over 

30 stalls plus entertainment for the kids.  

Visit www.oceanandorchardfestival.co.nz 

Saturday 28
DOG POINT/LOGAN BROWN CLASSIC 
KIWI PICNIC 
Experience al fresco fare from Wellington’s 

Logan Brown, set amongst the vines and 

olives of Dog Point Vineyard. Tickets 

include food, wine, entertainment and 

return bus from Blenheim to the vineyard. 

For more information visit dogpoint.co.nz

WHAT’S ON

www.telegraphhill.co.nz

DRIZZLE TO 
IMPRESS



JOIN CHEF KYLE STREET
Kyle Street is executive head chef of Al Brown’s legendary 
Auckland eatery Depot, as well as its New York deli-style 
neighbor, Federal Delicatessan. Having started his career 
at Logan Brown in Wellington, Kyle travelled extensively 
through Europe and America before bringing his skill and 
passion back to Federal Street. Expect an evening of fresh, 
flavourful and unpretentious food. 

JOIN CHEF DARIUSH LOLAIY & REBECCA SMIDT  
Dariush Lolaiy and Rebecca Smidt are the owners of 
Auckland’s Cazador, which is celebrated for it’s unfussy 
but exquisite treatment of game meat. Head chef Dariush, 
an ethically minded hunter, is a firm believer in nose-to-
tail dining, and is known for turning less popular cuts 
of meat into delicacies. His ‘Long Table’ event is sure to 
leave you feeling adventurous and inspired.    

‘The Long Table’ events will be held at the stunning and 
contemporary Kouzina Appliances Showroom in Parnell.

Kouzina Appliances is the home of quality, international 
home appliances. Visit the showroom for exceptional 
service, expert advice and the very best of kitchen design. 
www.kouzina.co.nz

Find Gaggenau appliances at the Kouzina Appliances showroom at 155 The Strand, Parnell, Auckland. Phone 09 377 7822 Email sales@kouzina.co.nz www.kouzina.co.nz 

THE LONG TABLE
Brought to you by Kouzina in 
association with Gaggenau

‘The Long Table’ events are two very 
special evenings designed to get 
you up close and personal with top 
Auckland chefs. Join Depot’s KYLE 
STREET in February and Cazador’s 
DARIUSH LOLAIY and REBECCA SMIDT 
in March for two intimate cooking 
demonstrations, each followed by a 
sit-down, three-course dinner with 
matching wines. These unique events 
are limited to 20 places per session. 

Kyle Street, Depot

WHEN: 
6:00pm for a 6.30pm start, 

Tuesday 10th February

PRICE: 
$110 per person

TO BOOK: 
www.thelongtable-depot.

eventbrite.co.nz

Dariush Lolaiy  
and Rebecca Smidt, 

Cazador  

WHEN: 
6:00pm for a 6.30pm start, 

Monday 16th March

PRICE:
 $110 per person

TO BOOK: 
www.thelongtable-cazador.

eventbrite.co.nz

EVENT DETAILS

WHERE: 
Both events will 

be held at the 
Kouzina Appliances 
showroom, 155 The 

Strand, Parnell, 
Auckland
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Mexico: The Cookbook

BY MARGARITA CARRILLO ARRONTE 
Bright, beautiful and satisfyingly hefty, it’s possible to fall in love with 

Mexico: The Cookbook before lifting the cover. With over 650 recipes 

compiled by celebrated Mexican chef Margarita Carrillo Arronte, 

it’s being hailed as the definitive bible of Mexican cuisine. Starting 

with a recipe for basic tortillas and ending with Cactus Ice Cream, it 

contains every Mexican dish you’ve ever heard of and several hundred 

you probably haven’t. There are tacos, tamales and sopas galore, as 

well as evocatively named dishes such as Sweetheart Beans, Wedding 

Veil Soup and Divorced Enchiladas. The many barbecue recipes and 

zingy salads will be great for summer, while meat stews, puddings 

and spicy hot chocolate will warm the colder months. With traditional 

recipes passed down through generations as well as new recipes by 

contributing Mexican chefs, this will make a timeless (and very pink) 

addition to your shelves.  

Phaidon Press/Penguin Books NZ – RRP$65.00 (hb)

Jamie’s Comfort Food

BY JAMIE OLIVER 
What do you crave for  

when you hear the words 

‘comfort food’? For some 

it’s a crispy, gooey bowl 

of mac ’n’ cheese, for 

others it’s something 

more restorative – like a 

steaming bowl of ramen 

or pho. Whatever your 

go-to pick-me-up dishes 

are, there’s a good chance 

you’ll find them in Jamie 

Oliver’s new book, Jamie’s 

Comfort Food. Inspired 

by childhood memories, 

changing seasons and 

guilty pleasures, Jamie 

has scoured the planet to 

find the dishes that make 

us happiest. From British 

classics such as Toad in 

the Hole and Shepherd’s 

Pie to sticky Chinese ribs, 

handmade pastas and 

delicate gyozas, there’s 

a dish in here to soothe 

every soul. Most are not 

particularly healthy (a 

calorie count accompanies 

each recipe) nor are they 

necessarily easy to make. 

But that’s not the point. 

These are dishes you’ve 

got to put a bit of love into, 

and in return they’ll love 

you right back.  

Penguin Books NZ – 

RRP$65 (hb)

New Thai Food 

BY MARTIN BOETZ
Since opening his critically 

acclaimed Longrain 

restaurant in Sydney’s 

Surry Hills 13 years ago, 

German-born, Australian-

bred chef Martin Boetz has 

made a name for himself by 

putting his individual spin 

on classic Thai flavours. 

In New Thai Food, he 

has adapted all his best 

dishes to suit home cooks. 

From starters, salads and 

soups through to curries 

and desserts, fans of Thai 

cooking will find plenty here 

to extend their repertoire. 

Highlights include Steamed 

Duck, Winter Melon and 

Shiitake Mushroom Soup; 

Caramelised Pork Hock 

with Chilli Vinegar; and his 

signature Longrain dish of 

delicate egg nets wrapped 

around pork, prawns and 

herbs (good luck to all who 

attempt). There’s also a 

handy section on basics – 

including recipes for curry 

pastes, sauces and relishes 

– and a glossary of lesser-

known ingredients. Many 

of these recipes are on the 

tricky side, but pulling them 

off will be worth the effort. 

Hardie Grant/ 

Random House NZ – 

RRP$44.99 (hb)

BOOKS
Reviewed by Alice Galletly



What Katie Ate: At 
the Weekend

BY KATIE QUINN DAVIES 
The internet is teeming 

with food bloggers, but 

few do it as well as Katie 

Quinn Davies, a native 

Dubliner based in Sydney. 

Davies’ What Katie Ate 

blog is known for its 

approachable recipes and 

fabulous photography. 

In her second cookbook, 

Davies shares favourite 

recipes for informal 

weekend gatherings. 

Inspired by memorable 

meals from her travels, 

it contains more than 

100 recipes designed to 

feed and please a crowd, 

including marinated 

meats to throw on the 

barbecue, flavour-packed 

pizzas, salads and a whole 

chapter on party food 

and drinks. Peppered with 

travel stories, anecdotes 

and behind-the-scenes 

photoshoots, it feels 

like a lovingly curated 

scrapbook. Throughout, 

Davies’ signature rustic 

photography – think junk-

shop cutlery and crumbs 

on the table – will make 

you wish you could dive 

into the page and dig in.  

Penguin Books NZ – 

RRP$60.00 (hb)

Mr Hong

BY DAN HONG 
Growing up around his 

mother’s Vietnamese 

restaurant, travelling 

frequently and eating 

everywhere from fine-

dining restaurants to 

food courts, Dan Hong 

knew his foie gras from 

his pho early on. After 

cutting his teeth as a chef 

in Sydney’s top European 

restaurants, the hip-hop 

loving, sneaker-obsessed 

young chef opened three 

popular venues in Sydney – 

Ms G’s, Poco Loco and Mr 

Wong – with menus that 

reflect his unique mix of 

culinary influences. In Mr 

Hong he takes us through 

his career (essentially 

an insider’s guide to the 

Sydney food scene) and 

shares recipes for 95 

of his favourite dishes, 

which are largely Chinese, 

Vietnamese, Mexican 

and French. You’ll find 

everything from steamed 

lobster to fried chicken, 

burgers to banh mi, even a 

mash-up of desserts called 

Stoner’s Delight. A word of 

warning: even a quick flick 

through this book will get 

your stomach growling.  

Murdoch Books – 

RRP$59.99 (hb)

The Vintner’s Table: 
Stories, Wines and 
Recipes from Pegasus 
Bay Winery

BY THE DONALDSON 
FAMILY
When Christchurch 

neurologist Ivan Donaldson 

and his wife Chris planted 

grapes in Canterbury’s 

Waipara Valley 30 years 

ago – not then known as a 

place to grow quality wine 

– people thought they were 

nuts. Today, Canterbury is 

the fifth largest wine region 

in the country and Pegasus 

Bay one of its leading 

wineries. As well as telling 

the Donaldsons’ story, The 

Vintner’s Table shares 

recipes from chefs who 

have worked at the winery’s 

award-winning restaurant, 

including Botswana 

Butchery co-founder 

Leungo Lippe and Whare 

Kea Lodge’s James Stapley. 

From simple dishes such 

as Truffle and Pecorino 

Linguine with Fried Egg and 

Rocket, to show-stoppers 

such as Whole Muscovy 

Duck Braised and Crisp-

Fried with Morello Cherry 

and Kirsch Juice, it’s full of 

elegant twists on European 

classics. 

Random House NZ –  

RRP$65 (hb) 

www.emersons.co.nz

Dunedin
Born 

&
Brewed

Cellared prior to release 
and sold only when the 

flavours have developed to 
Emerson’s satisfaction. 



DISH ONLINE

Dish recipes online
If you haven’t checked out our online recipe 
pages yet you’re in for a wonderful surprise. 
It’s a treasure trove of recipes and inspiration 
for midweek dinners, wholesome lunches and 
indulgent baking, from regular contributors 
such as food bloggers Kelly Gibney and Sarah 
Tuck and Dish Food Editor Claire Aldous. We 
also share recipes from the latest cookbook 
releases, from Jamie Oliver’s ultimate burger 
to Megan May’s raw dairy-free milkshakes. 
Find out more at www.dish.co.nz/recipes 

Dish Drinks has a 

great selection of 

wine for summer 

at fantastic prices 

and delivers direct 

to your door. 

Easy! Order online 

today at www.

dishdrinks.co.nz.

FRIDAY BAKING Follow us 

on Facebook for the famous 

weekly Friday Baking recipe 

from Dish Food Editor 

Claire Aldous, featuring 

easy recipes (that are often 

gluten free!). Go to www.

facebook.com/dishmagazine

Weekly 
e-news 

Get your  
regular fix of 

news, upcoming 
events and the 
chance to win 

great prizes 
by signing up 
to our weekly 
e-newsletter.

 SIGN UP TODAY AT 
www.dish.co.nz

WITH DISH SNAPS!
We’d love to see your 

Dish creations so  

make sure you upload 

your photos to  

www.dishsnaps.co.nz. 

Show off what you’ve 

cooked to fellow food-

lovers and you’re in to 

win a prize pack from 

Marisco Vineyards. 

Every month the snap 

with the most votes – 

as well as a pick from 

the Dish team – will win 

a prize pack of Marisco’s 

The Kings Series wines. 

Competition open to NZ 

residents only, but we’d love  

to see your photos no matter 

where you are in the world.

WIN!

DISH PANTRY We’re thrilled 

to announce the launch 

of the Dish Pantry – our 

curated guide to the best 

New Zealand gourmet food 

producers and stockists. 

www.dishpantry.co.nz

COOK THE BOOKS 
Amateur David 

Parker reviews 

recipe books 

from a practical 

perspective with 

step-by-step 

photos in our latest 

online column. P
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WHY SUBSCRIBE?
save up to 30% on the cover price

all existing subscribers are entered in every 
issue’s subscription prize draw

every issue delivered to your door before 
it’s in the shops

HOW TO SUBSCRIBE
Online at www.dish.co.nz/subs

Freephone 0800 782 347

International calls +64 9 966 0999 

Fax +64 9 358 0786 

Email support@tangiblemedia.co.nz

Postal Dish Magazine Subscriptions,  
Freepost 194041, PO Box 78070, Grey Lynn,  
Auckland 1245, New Zealand

30% OFF 
when you subscribe!

SAVE UP TO

New Zealand One year (six issues) $44.50 Save 25% / Two years (12 issues) $83.20 Save 30%
Australia One year (six issues) NZ$55.00 / Rest of World One year (six issues) NZ$160

Subscribe to Dish and you’ll be in the 
draw to win one of four Electrolux 
Masterpiece Collections™ valued at 
$1400 each.*

*Terms and conditions: Competition ends 5pm 31 March 2015. All print subscribers will go into the draw; subscribers to digital editions are not eligible for entry.  

Winners will be notified by phone. Competition is open to New Zealand residents only. Prize is not redeemable for cash. Prize offered is not transferable.  

Employees and families of the publishers and the prize sponsors are ineligible for entry.

Electrolux introduce the Masterpiece Collection – for you 

to create your own masterpieces at home. Whether you are 

a professional chef or budding home cook, you can achieve 

restaurant quality from your own home thanks to the new 

Electrolux Masterpiece Collection™ – includes an Immersion 

Blender, Jug Blender and Food Processor.

www.electrolux.co.nz

SUBSCRIBE TO 
DISH & WIN

READER OFFER



breakfast at

ORPHANS 
KITCHEN
How many restaurants serve honey 
made by their own bees? Auckland’s 
Orphans Kitchen take local produce 
and foraging to seriously tasty levels.

Story by Nicole Curin Burch

Photography by Manja Wachsmuth



“Our beekeeper says our hive is doing better than most of 
the ones out in the countryside because of the diversity of 
flowers around us. They help to provide a complexity of 
flavour; so I guess it’s local Ponsonby honey,” says Josh.

Finding food locally is central to the restaurant’s ethos.
In fact, on the day we are a scheduled to meet for an 

interview Tom is out foraging for nasturtium leaves and 
wild herbs. Lured by a sun preceded by seven days of rain, 
he’d completely forgotten to come. Fortunately Josh, being 
the business manager, had remembered.

“I did remind him,” Josh says apologetically, “but I think 
he saw the sun and decided he’d better make the most of it.”

Like most good business partnerships, the two balance 
one another out. They met while on their OE in London. 
Tom was working in a Michelin-starred restaurant and 
Josh was leasing real estate. They bonded over a shared 
love of food and wine – Josh had also done stints working 
for South African wineries – and on arrival back in 
Auckland went on the hunt for a restaurant site. Just over a 
year ago they found one and within just a couple of months 
Orphans Kitchen was up and running.

Right from the start the pair wanted to create a place 
where they would like to go with friends: a neighbourhood 
restaurant offering vibrant seasonal food with a fine-dining 
twist and casual, yet efficient service.

A
long with the knives, pots, pans, 
chopping boards, blenders 
and all the other necessary 
equipment to run Orphans 
Kitchen sits perhaps the most 

important item in the store cupboard: 
an EpiPen. It’s there because atop the 
roof of the popular Ponsonby Road 
eatery is a very busy beehive supplying 
the kitchen with honey. Unfortunately, 
one chef found out the hard way he was 
allergic to bee stings while harvesting 
it. “He’d never been stung before,” says 
Josh Helm who, along with chef Tom 
Hishon, own the restaurant. “He went 
into full anaphylactic shock which was 
very frightening and we’ve had the 
EpiPen ever since.” Four times a week 
staff traverse the roof and extract honey 
from the hive. The flavour is gorgeous; 
beautifully light and floral, and works 
wonderfully well drizzled over the 
stovetop crumpets dished up as part of 
the restaurant’s new brunch menu.

OPPOSITE: Tom 

Hishon and Josh Helm 

outside their popular 

Auckland eatery. 

LEFT: A breakfast 

favourite – Mushrooms, 

Smoked Quark, Chive, 

Truffle and Brioche.
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TOP AND BOTTOM 

RIGHT: The rooftop 

beehive produces light, 

floral honey – used as a  

topping on one of the most 

popular breakfast menu 

items, Crumpets, Burnt 

Butter and Roof Honey.



“Our tagline is ‘unadulterated food and naughty wines’ 
and I think we have stuck to that pretty well,” says Josh.

A tight budget meant the fitout was done on the smell 
of an oily rag. Not that you’d ever know it. The look 
they’ve achieved is sort of Scandinavian shabby chic – an 
observation that makes Josh laugh.

“It was all done with what we could afford at the time. 
The wood for the tables we got from a sawmill in Dairy Flat. 
We walked in, chose the pieces we wanted and he cut it up 
for us.”

The huge slab in the upstairs dining room had to be 
lifted in the window by a crane and Josh built the table legs 
underneath it. 

Downstairs, light fittings have been fashioned out of 
glass bottles and jars and a beautiful piece of art has been 
sketched onto brown paper by a friend.

Friends have offered a huge support network and were 
the inspiration behind the restaurant’s name.

“When we were living in London Tom and I would throw 
dinners at our flat at Christmas time and all of the expats 
and people away from their families – the orphans – would 
gather around. Calling our restaurant Orphans Kitchen was 
really in honour of that.” 

While Josh had been travelling the globe learning about 
wine, Tom had moved to the Northern Hemisphere to up 
his culinary skills.

Having grown up in Southland he went to cooking school 
in Invercargill before relocating to Auckland and then 
the UK where he worked at Tom Aikens Restaurant, Wild 
Honey and Club Gascon. 

“Both sides of my family are from farming backgrounds 
and rather discerning about what ends up on their plate. I 
would spend most of my holidays helping out on the farm, 
but gathering local produce nearby was by far the best bit 
for me. My cousins and I would gather field mushrooms 
and watercress from the creek, or lie down in paddocks 
of swedes, and I’d eat them raw, cutting them up with my 
pocket knife,” says Tom.

“First and foremost I strive to make food taste good, 
provoke thought, conversation and create memories. To 
do this I look to my natural surroundings and landscape 
for inspiration. I treat produce with respect by applying 

“When we were living in London Tom and I would throw dinners 
at our flat at Christmas time and all of the expats and people away 
from their families – the orphans - would gather around. Calling our 
restaurant Orphans Kitchen was really in honour of that.”  — JOSH HELM

the right technique to enhance its natural state. My 
influences have been vast and constantly changing, from 
my mum to [Danish chef] Rene Redzepi to local suppliers. 
I am always finding interesting people that inspire me in 
different ways.”

Rifling around the coast and bush looking for ingredients 
such as sea asparagus, onion flower and kawakawa provides 
an opportunity to come up with lots of exciting ideas.

“It’s unbelievable the variety through each season of 
forageable produce and how far you don’t have to travel to 
find such things. Nasturtiums grow like a weed in certain 
environments and we currently use these large lily pad-
looking leaves to make a delicious peppery sauce served 
with line-caught southern boarfish, hazelnut and roasted 
cauliflower.”

Other interesting food making an appearance on the 
menu include kombucha, a fermented tea drink used as 
a health tonic in Asia for centuries, and raw buffalo milk 
sourced from a herd just out of Auckland and used to make 
a panna cotta served with puffed grains and berries or an 
extra creamy flat white. Charcoal sticks are added to jugs 
of water as a cheap yet effective water purifier.

There’s a definite wholefood focus to Tom’s food and 
everything is made from scratch. 

“I’ve always believed that you really are what you eat 
and I’m conscious of how food makes me physically feel so 
using unprocessed and wholefoods has always been a major 
part of my personal diet. The food we serve at Orphans 
Kitchen is food I will be eating for the rest of my life.”

After getting their heads around running a dinner 
service for up to 100 customers six days a week, Josh and 
Tom decided to offer brunch as well.

“Everyone nails coffee,” says Josh, “but we feel we can 
add something different to the brunch market and make it 
more of a fine dining experience like you find overseas.”

Dishes such as Mushrooms, Smoked Quark, Chive, 
Truffle and Brioche are a take on the classic mushrooms on 
toast, only infinitely better. The mushrooms are steeped 
in a gorgeous truffle-infused broth that is soaked up with 
bite-size pieces of brioche. The smoked quark offers an 
unexpected burst of flavour and the creaminess is a good 
foil for the intense mushrooms.
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“It’s unbelievable the variety 
through each season of 
forageable produce.”  — TOM HISHON



And what would brunch be without a good Bloody Mary? 
Tom makes his extra tasty by using juice squeezed from 
Curious Croppers heirloom tomatoes. 

Once prepared, food is served on custom-designed plates 
made by ceramicist Bob Steiner.

“We figured we have spent so much time and effort 
sourcing and producing good food we need to respect that 
by putting it onto something else that was made with care,” 
says Josh.

The duo still wants to grow their business but they  
look to add value rather than build a restaurant empire. To 
start with they’ll be selling their much-loved burnt butter, 
feijoa chutney and horseradish sauce to other restaurants 
and cafes. 

“We’re learning as we go and right now we are happy 
to keep taking baby steps and just grow organically,” says 
Josh. “It’s definitely busy but it’s fun too and we are just 
grateful for our very loyal customers who seem to love  
what we do.” 

Orphans Kitchen — 118 Ponsonby Road, Auckland

OPPOSITE: Tom 

shakes bees from the 

hive frames before 

retrieving the honey. 

ABOVE: Black Rice, 

Blood Orange, 

Banana, Passionfruit 

and Coghurt.
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modern  
ASIAN
Brother and sister team Tania Siladi 
and Brent Wong saw potential in 
fresh, ready-made Asian snacks  
and meals. NICOLA EDMONDS 
discovers they have quickly found  
a fanbase hungry for more.

Photography by Nicola Edmonds



These ingredients all found their way into the concoctions 
of late Wellington restaurateur Donald Wong. Brent Wong 
and Tania Siladi recall how their father was always coming 
up with new ways to tweak whatever was cheap and 
plentiful, and even turned Sunday roast gravy making into 
an excuse for experimentation. 

Thirty years later, the pair are following in their 
father’s footsteps, blending invention, creativity and 
entrepreneurial flair in their recently launched food range, 
Asian Food Republic.

When it came to choosing their own careers, the siblings 
weren’t drawn to the hospitality trade initially. Brent 
followed a peripatetic job trail during several years abroad 
but found himself back in the business when he was hired 
to set up a bar in Burma. With everything in short supply 
his duties included constructing the wooden bar cabinetry 
himself, through to sourcing a local glass blower to make 
drinking glasses from scratch.

Tania worked as a full-time model and put her training 
in fashion and design to good use in Hong Kong, where 
she took up a role as Director of Public Relations and 
Promotions, Asia Pacific Region for global fashion 
company, Calvin Klein. 

I
n the Wong family household, 
the arrival of visitors from 
China was a much-anticipated 
event. Not for the stories or 

gifts they might bring with them, 
but for the culinary contents 
of their suitcases: Chinese 
mushrooms, tiny dried shrimp 
and other Asian delicacies not 
to be found in any New Zealand 
store during the ‘80s.

ABOVE: Tania Siladi 

and Brent Wong 

at their Wellington 

restaurant, Dragonfly; 

a selection of Asian 

Food Republic’s 

products. Creative 

packaging reflects 

their branding ethos of 

‘rustic, modern Asian’. 
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CLOCKWISE FROM 

TOP LEFT: Fresh 

Prawn Shu Mai 

Dumplings; making 

Lemongrass and 

Lime Chilli Cashews; 

steamer pots; Shu Mai 

dumplings in a bamboo 

steamer; packaged 

Ginger Dipping Sauce; 

fresh ingredients are 

an essential component 

of the range. 
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They had spotted a growing 
passion for Asian cooking 
amongst New Zealanders, but 
one that was often foiled by the 
long list of ingredients, many 
of which were expensive and 
difficult to come by. 

On her first day she was tasked with creating a plan to 
manage and promote the imminent arrival of the designer 
himself, who was to be accompanied by models Kate Moss 
and Christy Turlington. Tania admits to wondering what 
she’d got herself into but then, she says, “I just put my Kiwi 
hat on and thought ‘Of course I can do this!’”

Tania and Brent now use this boots ’n all approach in 
the development of their fledgling food range, along with 
the day-to-day management of a successful restaurant and 
function centre. 

It was their father who lured them into the restaurant 
business, discovering that the Greta Point premises of 
what was to become their first restaurant together, Soi 
was up for sale. Five years later they opened a second 
venue, a modern Asian restaurant and bar, Dragonfly, on 
Wellington’s Courtenay Place. 

The pair created and followed a meticulous business 
plan for the establishment of Dragonfly. This plan also 
included a final stage: to develop a complementary range 
of food products to sell at retail. 

They had spotted a growing passion for Asian cooking 
amongst New Zealanders, but one that was often foiled by 
the long list of ingredients, many of which were expensive 
and difficult to come by. “There are so many layers of 
flavours with Asian food,” says Brent. “If you don’t cook 
Asian all the time that stuff will go off by the time you go to 
use it again.” 

The goal was to come up with a range they could produce 
fresh, by hand and to a restaurant service standard,  
which could then be vacuum-sealed, ready to heat and 
serve at home. 

“When we first started we had a list of ideas of things 
that we thought were missing from the market and that 
would package well,” explains Tania. Product development 
manager, Anna Burmo, was brought in to refine their 
concepts and look across recipes that had already been 
created for the two restaurants and to decide which 
of those could be adapted to suit the retail range. The 
decision was made to trade off an extended shelf life for a 
range of products without the usual added preservatives.
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Brent says one of the biggest challenges has been to 
adapt from the quick turnaround of a busy restaurant to 
the potentially long lag times involved in developing  
new products. 

It’s often a process of trial and error. Anna describes 
a coconut marshmallow with lemongrass sherbet that 
was a very popular creation for a modern Asian high 
tea at Dragonfly, but which is so far proving too difficult 
to translate to the packaged range. “That’s a next year 
project,” declares Tania with a raised eyebrow.

Asian Food Republic launched with the quintessential 
dumpling – still the best seller of the range. To set it apart 
from other fresh dumplings on the market they nestled the 
package inside a small bamboo steam basket. This wasn’t 
intended to be a functional point of difference (nor was it 
cost-effective), but even now the steam basket version  
is outstripping sales of the more recent offering sold in  
an eco-friendly corn-starch tray. Tania handily includes 
ideas for ways to re-use the baskets on the Asian Food 
Republic website. 

Packaged in a small glass jar, the Black Doris Plum Star 
Anise Crumble is also a big hit and was inspired by China 
Girl, the most popular cocktail on Dragonfly’s drinks menu. 

“We’ve tried hard to be really cohesive. Everything feels 
like it works together and gives an impression of being 
relaxed but sophisticated,” says Tania. 

The Asian Food Republic logo, the work of family 
friend and renowned local artist, Guy Ngan, was designed 
to represent a stylised version of the brand’s initials, 
referencing the ‘Chinese chop’ seals often used as 
signatures in Asia. “We always work from key words for the 
range: rustic, modern, Asian and innovative,” says Tania.

Currently, the Asian Food Republic range is only 
available at Moore Wilson’s in Wellington, but with growing 
demand from other retail outlets around the country the 
pair has recently appointed a new production chef. They 
are committed to maintaining their hand-made approach 
and plan to extend the range to the point that customers 
will be able to construct an entire dinner party menu from 
what’s on offer.

“It’s about keeping people interested in the brand and 
challenging them to try something new,” says Tania.  
“New products are like opening a restaurant: it’s the long 
term sustainability that really tells you if you’ll be a winner 
or not.”

The pair has little time for overseas travel these days 
and more often than not inspiration is drawn from what’s 
going on around them here in New Zealand. Like their 
father before them, there’s a tiny glint of the mad inventor 
in the eyes of these two savvy entrepreneurs. Donald would 
no doubt have been proud to see their success and their 
mother, Brent says, “is quietly chuffed”. 

CLOCKWISE FROM 

TOP LEFT: Anna 

Burmo and Tania 

Siladi; Black Doris 

Plum Star Anise 

Crumble; pork and 

chive fried dumplings; 

Tania shares ideas for 

re-using the popular 

bamboo steamer 

baskets on the Asian 

Food Republic website.
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A GIN RENAISSANCE

G
in appreciation is new for me. My first ever 
experience with gin was attempting to procure 
the obligatory bottle from the “spirits most 
easily topped up with water” selection in my 
dad’s liquor cabinet, to sneak to some teenage 

party back in the ’90s. Of course, it didn’t end well and 
for years I’ve associated gin with boyfriend bust-ups and 
not being able to find my shoes. However, my tastebuds 
became reacquainted with it around the same time as 
motherhood arrived (funnily enough), and thankfully 
the new millennium brought with it a raft of cool, 
quality-focused gin brands. It didn’t take long for some 
canny Kiwis to click that when you couple creativity 
with quality water, anything’s possible.

Gin is experiencing a revival in 
popularity in cocktail bars around 
the globe – as is an appreciation for 
all things locally made. YVONNE 
LORKIN discovers the stories 
behind three New Zealand gins. 

Photography by Aaron McLean

Styling by Fiona Kerr and Lisa Morton
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BARRIER REEF
[recipe next page]

LIGHTHOUSE GIN
Back in 2010, Rachel Hall began working in sales for an 
apple juice company called Mela, in Greytown. With two 
young children at school it was the perfect part-time job. 
Her boss was one of the shareholders in an up-and-coming 
local distillery, producing Lighthouse Gin in the very same 
shed as the apple juice. Distiller Neil Catherall needed a 
hand with his sales and marketing, so Rachel gave that a 
go too. Before long she was lured to the gin side of the shed 
full time. 

Neil Catherall had started Lighthouse back in 2005 using 
ten botanicals distilled in his self-designed 200-litre copper 
still, which was built by local craftsmen in Masterton. He 
named his gin after the Cape Palliser Lighthouse at the 
southernmost tip of the Wairarapa district. For Rachel, 
things moved quickly from office work to helping with 
production and bottling, and when businessman Bill Foley 
bought Lighthouse and Neil announced his retirement, she 
was offered the ‘distiller’ job. 

While fortunate to have Neil as a mentor, Rachel says 
it was still nerve-wracking doing her very first solo batch. 
“I double-checked everything, I was so nervous that I was 
going to bugger something up! But I got through it and  
gave Neil a little bottle to try. He thought it was good,  
then we did a comparison with our old library stock and  
it was perfect.” 

Lighthouse has an enviable reputation to protect after 
the gin received a gold medal at the prestigious Gin 
Masters Competition in 2013. Production is very hands-on: 
“There’s a lot of hard, manual work,” Rachel says. “We fill, 
label, seal, sticker and box each bottle one at a time.” The 
botanicals are added in a sort of tea-bag effect. “When I 
load up the still, I’ve got vats that I put the botanicals in 
and they macerate with the alcohol overnight. We do one 
distillation with them in and one without.” 

While her exact recipe is a closely guarded secret, Rachel 
happily rattles off the list of botanicals contained within 
it: juniper, coriander seed, sweet almond, cassia bark, 
cinnamon fronds, liquorice root, orris root, kawakawa, hand-
zested New Zealand Navel oranges and Yen Ben lemons. “I 
only use Yen Bens. It’s never been crossed with any other 
lemon, meaning it’s a direct descendant of the Lisbon lemon 
– it’s a very lemony lemon.” 

In addition to learning the intricacies of botanicals  
in gin production, Rachel says one thing that’s really 
opened her eyes is the importance of the water. “If you 
don’t have really pure water it can create all sorts of 
problems. For example, little white flakes can appear if 
the water is too hard, or it can throw a haze or impart an 
odd flavour. We get our water from a natural spring near 
Wharekauhau Lodge on the coast. It’s beautiful water – 
soft, pure and perfect.” 

GIN MULE
[recipe next page]
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ROSIE DAYS
45ml Black Robin Gin

25ml simple syrup  

5ml Crawley’s Rose Syrup

sprig of rosemary

3 slices fresh ginger

30ml lemon juice

10 raspberries

soda water to top

Stir the simple syrup  

and rose syrup together 

and steep with a sprig  

of rosemary and three 

slices of fresh ginger for  

at least an hour.

Combine gin, syrup 

mixture, lemon juice,  

6 raspberries, and ice in  

a cocktail shaker. Shake  

and strain into a glass 

filled with ice. Garnish  

with 4 raspberries. 

SIMPLE SYRUP: Put  

1 cup of sugar and 1 cup 

of water in a saucepan 

over a medium heat. 

Heat until sugar is 

completely dissolved and 

set aside to cool. Bottle 

and store in the fridge. 
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SUMMER RAMBLE 
[pictured]

45ml Black Robin Gin 

8 blackberries 

20ml simple syrup 

20ml lemon juice

1 mint leaf

Muddle 6 blackberries and 

simple syrup in a glass. Add 

gin, lemon juice and top 

with crushed ice. Garnish 

with 2 blackberries and a 

mint leaf on a skewer.

GIN MULE
[previous page]

45ml Lighthouse gin 

10 mint leaves

30ml simple syrup

20ml lime juice

60ml ginger beer

sprig of mint to garnish

Muddle mint, simple syrup 

and lime juice in a cocktail 

shaker. Add gin and fill with 

ice. Shake and strain into 

an ice-filled highball glass. 

Top with ginger beer and 

garnish with a sprig of mint.

BARRIER REEF
[previous page]

30ml Lighthouse Gin

20ml Cointreau 

1 scoop vanilla  

ice cream

Blend ingredients together 

in a blender. Pour into an 

old-fashioned champagne 

saucer and serve.

THE GARDEN GNOME
[next page] 
30ml Rogue Society Gin

6 slices fresh cucumber  

1 half fresh kiwifruit 

25ml fresh lemon juice 

soda water to top

1 basil leaf

1 lavender stalk

1 long slice of cucumber 

Press the cucumber, 

kiwifruit and lemon juice 

into a tall glass and add 

Rogue Society Gin. Top 

with ice and soda water. 

Garnish with basil leaf, 

lavender and cucumber.



THE GARDEN GNOME
[recipe previous page]
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BLACK ROBIN GIN
“Sip the gin neat and warm, then sip it again after adding 
a tiny splash of water – no ice – and see how beautiful that 
tastes,” instructs Peter Darroch, the creative force behind 
Black Robin Gin. “There’s no rhyme or reason as to why we 
don’t drink gin straight.” It’s amazing how the sweet florals, 
white pepper, juniper notes and smooth, velvety mouthfeel 
change between the two. “The key differentiation with our 
gin is that it’s distilled five times, while most gin is only 
distilled two or three times,” he says. 

Twenty five years in international advertising, followed by 
stints in the wine and water businesses, gave Peter Darroch 
the grounding he needed to launch what’s fast becoming 
a must-have gin in bars around the world. Just over a year 
ago, he and his team at Simply Pure (including Phil Clark 
of Nourish Group and businessman Ben De Haan) released 
Black Robin Gin alongside its sibling, Blue Duck Vodka, after 
an idea to create a quintessential New Zealand spirits brand. 

Being a long-time member of the Southern Gentlemen’s 
Angling Club and spending weeks every year out in the 
New Zealand wilderness, Peter was keenly aware of our 
endangered birdlife. “What’s the most demonstrative, 
differentiating thing about this country? It’s not mountains 
and lakes and things: it’s our birds.” Peter and his Simply 
Pure team are fanatical supporters of New Zealand’s Forest 
& Bird Society, donating 50 cents per bottle sold to help 
them enhance and protect the habitats of the Blue Duck 
and Black Robin. 

The Black Robin story is one of amazing survival, having 
dropped to just four breeding pairs in the ’80s. “Even the 
name is evocative of mystery, rarity and New Zealand-
ness,” says Peter. The gin also uses the native botanical 
horopito, and when expertly crafted by the team at Ditto’s 
Distillerie Deinlein in Tauranga, has helped them position 
Black Robin against ultra-premium brands such as 
Hendricks and Tanqueray, with no apology. “[Ditto] are just 
impeccable with everything that they do. When we were 
developing our recipe, we were trying to make the best gin 
we could, but we’ve actually kind of hit it out of the park.” 
Consumers thought so too, giving Black Robin a gold medal 
at the consumer tasting category at the San Francisco 
World Spirits Competition in 2014.

ROGUE SOCIETY GIN
You know you’re dealing with hip young things when your 
interview is littered with sentences such as: “We met these 

So why does gin spin their wheels? “Its chequered history. Gin’s the  
oldest spirit around and it’s had some pretty rough times with ‘mother’s 
ruin’ and prohibition. It’s got such a great story.”
 — MARK NEAL, ROGUE SOCIETY 

guys, and they like, totally got us and so we went ‘Sweet’, 
then they went and like, just nailed it.”  The “it” was 
Rogue Society Gin, and it was about three and a half years 
in the making, says co-creator Mark Neal. 

“It was [about] creating a gin from the bottom of the 
world that turns tradition upside down. As a category, 
gin’s quite serious – quite proper, 19th century, ‘olde 
English’ – and we felt there wasn’t anything on the market 
that really talked to us as emerging gin drinkers.” 

The “we” is Mark’s business partners, brother-in-law 
Daniel McLaughlin and friend Richard Bourke. Their aim 
was to create a modern, contemporary gin they thought 
was cool and involved gathering research from gin experts 
in the UK to answer questions such as: How is it made? 
What do the botanicals do? What’s your grain spirit? What 
do you distil it in? What flavours do you want? 

“We learnt a lot before coming back to New Zealand 
to find a master distiller who understood what we 
were after,” says Mark. That master distiller was John 
Fitzpatrick at Southern Grain Spirits in Kaiapoi, who 
uses a rare, 140-year-old John Dore pot still (considered 
the Rolls-Royce of stills) to create fine spirits from 
pure Canterbury Plains water. “John and his team are 
incredibly detailed in their work for us, they’ve been 
awesome to work alongside.”

So why does gin spin their wheels? “Its chequered 
history,” says Mark. “Gin’s the oldest spirit around and 
it’s had some pretty rough times with ‘mother’s ruin’ and 
prohibition. It’s got such a great story.” The other reason 
is gin’s diversity. “Every gin’s different, there’s no right or 
wrong; it’s all interpretation. With that diversity comes 
versatility. Ninety-five per cent of people think adding 
tonic is the only way to enjoy gin, but there are hundreds  
of cocktails that you can play with. That’s the key 
challenge for us, to educate people about gin’s versatility.”

According to the Rogue team, there are four elements 
in good gin making: first is the grain spirit. “We use the 
purest, world-class wheat-base grain spirit imported from 
the States,” says Mark. “Secondly, it’s the botanical recipe, 
developed to suit our desire for a citrus-led, ultra-smooth 
gin.” Rogue has a spice merchant in the UK who gathers 
their 12 ingredients from the best regions of the world: 
their citrus comes from Spain, the juniper from Italy, and 
the angelica root from Poland. “Thirdly, it’s our antique 
copper-pot still, and fourthly it’s the water that we use. 
Each of those is vital.” 



Kimchi has been around for centuries, but 
recently Korea's national dish has been 
enjoying a bout of global attention. ALICE 
GALLETLY takes a closer look at the popular 
pickle, and talks to two New Zealanders 
helping to introduce it to Kiwis.

KIMCH I

Photography by Manja Wachsmuth



K
imchi is to Korea as tea is to 
England: a national icon, 
a cultural unifier and an 
essential feature of everyday 

life. For Koreans, a meal served 
without the spicy, crunchy 
fermented vegetable dish is a 
meal hardly worth having. 

That Koreans are eating kimchi – a whopping 1.8 million 
tonnes of it each year – is nothing new; they’ve been doing 
so for hundreds of years. Recently, however, the scent 
of pickled cabbage has been wafting across the globe, 
with Korea’s national dish appearing everywhere from 
bibimbaps to burgers, pizzas to pies. In New Zealand, 
it’s served in raw food advocate Megan May’s Little Bird 
Unbakery cafés, in pork gyoza at Nic Watt’s modern 
Japanese restaurant MASU, and with grilled octopus at 
Logan Brown. 

There’s no question that kimchi is having a moment, 
but what is it about the ancient condiment – which at first 
whiff smells a little like gym socks – that has suddenly 
captured our attention? Unlike some other global food 
trends (dare we mention the cronut?), kimchi has been 
around for a very long time. The practice of kimjang 
– salting vegetables and storing them underground to keep 
them cold – was developed around 600 years ago as a way 
to preserve vegetable nutrients for Korea’s long, harsh 
winter. Originally, kimchi was made with cabbage and salt 
but over the centuries other seasonings such as garlic, chilli 
and salted fish were slowly introduced. 

The Kimchi Field Museum in Seoul (yes, this is 
a condiment with its own museum) records 187 official 
varieties of kimchi. Some regions produce versions which 
are saltier, fishier or spicier than others, and they can 
be made from different vegetables – including cabbage, 
cucumber, radish or spring onions – depending on the 
season. If you’ve ever eaten in a Korean restaurant, there’s 
a good chance you will have been served baechu kimchi, 
which is the most popular variety and is made with 
Napa cabbage (also known as siu choy, a type of Chinese 
cabbage). Like most kimchi, it is crunchy, spicy, sour and a 
little bit funky. 

If it seems odd that a dish invented 600 years ago in 
Korea is now turning up on New Zealand plates, a look at 
some recent food trends provides some clues as to why. 

Fermented foods in general – think kombucha (a tea 

fermented by a culture of bacteria and yeast), sourdough, 
yoghurt and other pickles like sauerkraut – are big right 
now. Foods teeming with microbes might have seemed 
distasteful a few years ago, but many people are now 
eschewing the hand sanitiser and embracing ‘good 
bacteria’ for its alleged health benefits.

And then there are the serious foodies, as well as 
hippies and the healthy, who are championing kimchi. 
As food/travel writer Anthony Bourdain said in a recent 
interview: “When you look at all the people who are 
sort of driving American cuisine right now, they’re 
all Korean-American.” He was talking, presumably, 
about Momofuku’s David Chang – who puts kimchi with 
everything from oysters to Brussels sprouts – and Roy 
Choi, who transformed the Los Angeles food truck scene 
with his Korean-Mexican taco truck, Kogi BBQ. Choi made 
his connection to the condiment clear in his cookbook 
L.A. Son: My Life, My City, My Food, when he wrote: 
“Everything I am comes from kimchi.” 

A number of New Zealand chefs have embraced the 
pungent pickle, including Nic Watt, Executive Chef of 
Auckland’s Japanese robata restaurant MASU.

“Some people are a bit afraid of kimchi,” he says, “but 
don’t be. Yeah, it’s spicy, it’s a little bit sour – but it’s 
delicious. In fact, I’d go as far as to say it’s addictive.” 

LEFT: Nic Watt, 

executive chef at 

MASU restaurant 

holds a jar of his 

kimchi.  

 

ABOVE: Plated 

kimchi at MASU.
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Nic remembers having a ‘eureka moment’ with 
kimchi at Piccadilly Circus in London. “Right beside 
the Japanese embassy there was this little donburi place. 
They did a chicken donburi, which is essentially a bowl 
of rice with fried chicken on top, served with kimchi. It 
was as simple as that and it was delicious. When you eat 
kimchi, the salt and the heat from the chilli and ginger 
juice cleanse the palate – so with something like fried 
chicken, which is really fatty, it cuts right through.”

Nic started serving kimchi in his London restaurant 
Roka, and it was such a hit with customers that he brought 
the recipe back to MASU. His version is less intense than 
most Korean varieties, as he thinks the very fermented 
kimchis are a bit strong for some Western palates. “In 
Korea, the normal fermentation process is six to eight 
weeks, but our kimchi only sits for one week. This means 
it doesn’t have that strong fermentation flavour and 
it’s still really juicy and crisp. I’d call it a mild kimchi, 
although it’s certainly lip-smackingly hot.”

Until recently, the only kimchi on New Zealand 
shelves was imported from either Korea or China, but 
that changed in 2011 when Jo Nolan of Auckland-based 
company Be Nourished added a kimchi to her range  
of sauerkrauts. 

“When I started to sell at a farmers’ market four years 
ago most people had no idea about sauerkraut, let 
alone kimchi,” she says, “but I knew from looking 
at global trends there was a buzz around fermented 
foods and their health benefits, and that’s why I started 
making it for myself.”

Since then, Jo has noticed a big increase in kimchi 
interest among Kiwis, and her product is now stocked in 
health food stores around the country, as well as at Moore 
Wilson’s in Wellington and Farro Fresh stores in Auckland. 
“For the last six months, demand for kimchi has been 
insane. There’s actually a back-order at the moment 
because the cabbages we use are hard to get and it’s such a 
time-consuming, labour-intensive process to make it.”

Whether demand for kimchi continues to grow or 
slumps as we move on to the next big food fad remains to 
be seen. One thing we can count on is that the 50 million 
Koreans who eat it for breakfast, lunch and dinner, who 
say “kimchi” when they smile for photographs, and whose 
government recently spent millions on developing a kimchi 
suitable to accompany a Korean astronaut into space, are 
not about to give it up for the next cupcake or cronut. 

Spicy Tuna, Avocado  

and Kimchi Taco by 

Nic Watt of MASU

200ml rice bran oil

6 wheat gyoza wrappers

150 grams fresh tuna  

fillet, diced

1 teaspoon chilli sauce

1 pinch shichimi pepper

¼ teaspoon sesame oil

1 ripe avocado, peeled

juice of one lemon

Cabbage filling

1/6 red cabbage, thinly sliced

1/6 white cabbage,  

thinly sliced

½ cup fresh coriander leaves

3 tablespoons rice vinegar

1 tablespoon mirin

1 tablespoon rice bran oil

To serve

½ cup kimchi cabbage,  

thinly sliced

Place the rice bran oil in a cold saucepan 

and heat to 180°C. Gently place the gyoza 

wrappers into the hot oil one by one and 

cook until crisp. While still warm, use a 

rolling pin or the handle of a wooden spoon 

to mould the tacos into half-moon shapes.

Gently combine the diced tuna, chilli sauce, 

shichimi pepper and sesame oil. Set aside 

until ready to serve.

Place the avocado and lemon juice in a 

blender or food processor and puree to 

form a smooth paste.

Combine the two types of sliced cabbage, 

coriander, rice vinegar, mirin and bran oil.

To serve: spoon a layer of avocado into the 

taco, and then add the spicy tuna followed 

by the cabbage mix. Finally, top with finely 

sliced kimchi. Serve immediately. Makes  
6 tacos

PANTRY NOTE: Shichimi pepper is a 

Japanese ‘seven flavour chilli pepper’ 

blend containing coarsely ground red 

chilli pepper, sansho, orange peel, white 

and black sesame, hemp seed, ginger 

and nori. Available from Japanese 

supermarkets.

Fresh gyoza wrappers are available 

from Japanese supermarkets.

“Some people are a bit afraid of 
kimchi but don’t be. Yeah, it’s 
spicy, it’s a little bit sour – but it’s 
delicious. In fact, I’d go as far as  
to say it’s addictive.”  
 — NIC WATT, MASU

SPICY TUNA, AVOCADO  
AND KIMCHI TACO

[recipe below]
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Kimchi Recipe by 

Jo Nolan of Be 

Nourished

Brine

6 cups water

3 tablespoons sea salt  

(I use Celtic or Himalayan)

Kimchi

2 Napa cabbages (also 

known as siu choy, a type  

of Chinese cabbage)

1 large daikon radish, 

julienned

2 small carrots, julienned 

30 grams fresh ginger 

4 cloves garlic

1 onion 

4 tablespoons chilli 

powder (you could  

also use chilli flakes  

or 3–4 red chillies)

Equipment

2-litre glass jar (to 

sterilise bottles and jars 

see Kitchen Notes pg 126) 

Brine: Mix the water and salt in a 

bowl. Set aside.

Cut the cabbages in half, then 

into 4cm pieces, discarding the 

root. Combine with the radish and 

carrots and soak them, weighed 

down and covered, in the brine for 

at least four hours or overnight at 

room temperature.

Peel the ginger, garlic and onions. 

Chop finely then blend in a food 

processor to make a paste. Mix 

through the red pepper or chilli. 

Place a colander over a bowl and 

drain the brined vegetables. If the 

vegetables taste unpleasantly salty, 

give them a quick rinse.  

Combine the vegetables with the 

paste in a large bowl, tossing with 

your hands to ensure they are 

thoroughly coated. Tip into the 

jar. Weigh them down so they are 

completely covered by the paste.

Put the lid on the jar and sit it at 

room temperature for roughly one 

week. Then remove the weight and 

refrigerate the jar. It is now ready  

to eat, but it will keep in the fridge 

for up to six months. 

http://www.catalinasounds.co.nz


Chef JONNY SCHWASS contemplates the benefits of cooking over charcoal.

CHARCOAL RELIEF

T
hrough the progression of my 
professional career as a chef I have 
tried to explore new concepts and 
techniques to remain current and 
offer my guests a unique experience 

– although sometimes in life you travel a full 
circle and end up back where things started. 

Even though I love the precision and 
consistency of modern cooking equipment, 
often consistency comes at the sacrifice of 
deep, soulful flavour. It can often feel a little 
clinical, as if the human element is missing. I 
love the subtle variance in each batch of bread 
depending on the day; it is always good but it 
is often different. Difference is not a bad thing 
as it shows the human connection we often 
lack with food prepared by someone else. Not 
everything has to look the same and taste the 
same. We have plenty of options in life for 
bland homogenised consistency.

One of my many full-circle love affairs is the 
one I have with charcoal and there is no better 
time of year to explore the beauty of the flame 
than during the summer barbecue months. I 
relish the challenge of controlling the heat and 
the relationship you build with each fire, but 
the main reason for my long-term love affair 
with flames is flavour. 

I have had a fascination with the flavour 
of charcoal since my time as a private chef in 
America – anyone who has experienced a real 
American style ‘cook out’ will know what I 
mean. When it comes to flavour, I like to focus 
on salty, sour, sweet and umami (richness or 
mouth feel). When thinking of dishes that 
would benefit from charcoal the obvious 
spring to mind: good slabs of red meat, whole 
fish, quality small goods and proper chicken. 

What I have realised with cooking over a 
fire is that it breathes the same oxygen that 

we do. The best fires always benefit from 
some human interaction. The simple act of 
blowing a few short breaths on a fire always 
brings it to life. A good charcoal-driven fire is 
a simple creature and in return for the flavour 
it delivers in spades. Charcoal asks only thing: 
truth. It seems this ancient cooking medium 

can see through any culinary charades. 
There is no chance of spicing or marinating 
a piece of meat to cover its poor quality, 
your charcoal fire will see through this and 
your poor attempt hide its natural flavour. 
Charcoal brings so much flavour with it that 
simply cooked food benefits best from the 
simplest accompaniments: a wedge of lemon, 
some pickled or fermented foods and a lick of 
mustard is all most require. The flavours are 
bold and bright. The combinations of flavour 
are simple but when put together in harmony 
three single voices can sing louder than  
any choir.

Charcoal has been used since the earliest 
times for a range of purposes including art 
and medicine, but by far its most important 

Charcoal brings so much 
flavour with it that simply  
cooked food benefits 
best from the simplest 
accompaniments: a wedge 
of lemon, some pickled  
or fermented foods and  
a lick of mustard is all 
most require.

use has been as a metallurgical fuel. Charcoal 
is the traditional fuel of a blacksmith’s forge 
and other applications where an intense heat 
is wanted. Charcoal was also used historically 
as a source of carbon by grinding it up. In this 
form charcoal was important to early chemists 
and was a constituent of formulas for mixtures 
such as gunpowder. Due to its high surface 
area charcoal can be used as a filter, as a 
catalyst or as an absorbent.

Researchers in Japan are examining 
its many benefits, exploring new uses to 
develop innovative products such as water 
purifiers (for drinking and bathing), agents 
to keep vegetables and other foods fresh, soil 
enhancers, humidity regulators for the walls 
and floors of homes, and deodorants.

Bamboo charcoal has more cavities, so 
it can absorb more moisture than wood 
charcoal. These advantages are increasingly 
being put to good use. Wood vinegar, a liquid 
made by cooling moist smoke from the kiln, 
is used for many purposes, from antibacterial 
agents and agricultural insecticides to 
deodorants, bath additives and products to 
enhance health and beauty.

Charcoal has other benefits, too: it absorbs 
unpleasant room odours and harmful 
substances, it generates negative ions that 
are said to put people in a better frame of 
mind, and it exerts a far-infrared effect that 
supposedly improves blood circulation. 

Charcoal makes you feel good; offers 
flavour in your food you never knew existed. 
It heightens mood and basically the smell, 
the flames and the flavour combine to offer 
‘charcoal relief’ and make you a better person. 
So make the most of summer cooking: light a 
fire under your food, relax with a good gin and 
tonic and let the charcoal do the rest. 
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Thinking differently is what we do at Yealands. 
Crafting award-winning wines in harmony with 
nature has seen us lead the world in sustainable 
winegrowing. 

But most importantly, it means great tasting wines 
which don’t cost the earth.

YEALANDS WINE GROUP

NZ WINE PRODUCER OF THE YEAR
International Wine & Spirit Competition 2014

YEALANDSESTATEYEALANDS YEALANDS.CO.NZ

NZ WINE PRODUCER OF THE YEAR
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THAI PORK SALAD, KAFFIR LIME, 
LEMONGRASS, LYCHEE

Matched with: Yealands Estate Single 

Vineyard Grüner Veltliner 2014

“For a perfect match, Grüner Veltliner 

needs a fresh, spicy dish that will 

bring out all the typicity of the Grüner 

Veltliner. This combination was 

incredibly powerful and my favourite 

match of the night! The dish really 

brought out the aromatic quality of 

the wine, while the wine cut through 

the saltiness of the pork and married 

perfectly with the kaffir lime and 

lemongrass.”

REVVED UP WITH 
YEALANDS AT 
The Engine Room

Located in the 1930s former post office 

building in the leafy suburb of Northcote 

Point, The Engine Room’s classic, yet 

casual sophistication set the scene for an 

evening of superb wine and food. Owners 

Natalia Schamroth and Carl Koppenhagen 

created each dish in the four-course 

menu to match to a premium wine in the 

Yealands range. From an amuse-bouche of 

Hapuka Crudo, Blood Orange, Fennel and 

Asparagus matched with Yealands Estate 

Single Block M2 Organic Sauvignon Blanc 

2014 to the finishing touch of Honey Panna 

Cotta, Hokey Pokey and Rhubarb matched 

with Yealands Estate Single Vineyard 

Noble Sauvignon Blanc 2014, the flavours 

in each pairing were fresh, well-considered 

and faultless. 

Yealands Family Wines Chief Winemaker 

Tamra Kelly-Washington was in attendance 

to take diners through the inspiration 

behind each wine. Here, she shares some 

of her favourite matches from the night.

The Engine Room played 
host to an evening of fine 
food and premium Yealands 
Estate wines at a recent 
Dine with Dish.

SALMON FILLET, TAHINI, 
POMEGRANATE, ROSE WATER, 
PISTACHIO

Matched with: Yealands Estate Single 

Vineyard Pinot Noir Rosé 2014

“The bright acidity of the Rosé worked 

beautifully with the salmon – which was 

stunning. The tahini really lifted the dish 

and texturally worked very well with the 

wine. The rose water was also a great 

addition and went so well with the delicate 

red berry flavour spectrum of the Rosé.” 

THE MATCHES

REVIEW

Tamra (above) grew up in Marlborough and 

graduated top of her class with a degree 

in Viticulture and Oneology from Lincoln 

University. She worked in California’s Napa 

Valley then Hunter Valley and Margaret 

River in Australia and spent four years as a 

head winemaker in Italy. Returning to New 

Zealand, she joined Yealands and within six 

vintages has firmly established Yealands on 

the world stage. Since its launch 08.08.08, 

Yealands has been awarded 12 trophies and 

more than 800 medals. This year, Yealands 

was awarded New Zealand Wine Producer 

of the Year at the International Wine and 

Spirit Competition 2014 in London.

The Yealands Estate vineyard and winery 

has been recognised on the world stage 

for its sustainability practices, which 

includes being the world’s first winery to be 

certified carboNZeroCertTM since inception, 

proof that world-leading sustainability 

and internationally acclaimed wine can go 

hand in hand. “Think boldly, tread lightly 

and never say it can’t be done.” – Peter 

Yealands. www.yealands.co.nz

http://www.yealands.co.nz


INSPIRED
WINE MADE WITH LOW INTERVENTION

loveblockwine.com @loveblockwineloveblockwine

FAMILY OWNED · ESTATE GROWN
Intrigued by this wild land hidden from the world, renowned  
vintners Erica and Kim believed they could make wines of  
extraordinary character and flavour.  

Available at Glengarry and other fine wine retail or online  
at glengarrywines.co.nz

http://loveblockwine.com
http://www.glengarrywines.co.nz
http://www.facebook.com/loveblockwine
http://www.twitter.com/loveblockwine


Summer is here and it’s time to step 
into a world of fresh, elegant white 
wines – new styles that are still 
building a name for themselves in 
New Zealand. YVONNE LORKIN and 
the Dish Tasting Panel pick the best 
emerging white wines…

A common scenario on these sticky summer 
afternoons goes a little like this: you gaze 
despondently at the same-old, safe-as-houses 
selection in the fridge (internalizing a complicated 
situation in your head no doubt), while your 

subconscious sings out: “Dear Lord, I just feel like a glass of 
something different!” Well, fret not. We’ve felt the same way 
and have decided to do something about it.  

It’s no secret that over the last decade, in particular, 
we’ve seen some really interesting and, let’s be honest, 
occasionally baffling new white wines popping up on our 
shop shelves. So where do they come from? How do you 
pronounce them? And, most importantly, what do they taste 
like? We’re an open-minded bunch in New Zealand, always 
up for trying new things as long as there’s some reassurance 
of quality. Our climate and cuisine in the summertime 
favour the sipping of snappy, crisp, flavoursome white 
wines, so the time was right to crack open some of these new 
styles in a bid to seek out the best on offer. 

Our judges put the chardonnay, sauvignon blanc, 
riesling, pinot gris and gewürztraminer into the back of 
the cupboard and instead asked local wineries to submit 
their chenin blanc, verdelho, arneis, albariño, vermentino, 
viognier, grüner veltliner, petit manseng, marsanne, 
müller-thurgau, muscat, pinot blanc, roussanne, semillon, 
sauvignon gris, würzer and even their breidecker.  

Of the 68 entries received, boy, did we find some stars. 
“One of New Zealand’s unique points is our ability to 
produce wines with natural acidity,” says judge Alastair 
Maling MW. “This gives wines freshness, elegance, length, 
and the ability to be paired with food and the potential 
to age well. Many of these alternate varieties benefit 
from New Zealand’s climate, so it was pleasing to see we 
can make well-made wines across a range of different 
varieties.”

It was also a great opportunity to see the future for 
alternate white varieties that will support our mainstream 

EMERGING 
WHITES

Dish Tasting Panel —

wines or perhaps become leading varieties of their own. 
However, it’s important to look at these often experimental 
varieties in the context of the style that has made them 
famous overseas. “As consumers, we gravitate towards 
wines that are full of flavour and display distinct fruit 
characteristics,” says Alastair, “yet some of these alternate 
varieties are much more subtle and are all about texture 
and how they associate with food. We should be embracing 
subtlety in New Zealand.”  

For our judges, the most exciting variety was albariño  
(a native of Spain), followed closely by grüner veltliner (the 
signature white of Austria) as both appear to be thriving 
in our climes. (It’s interesting to note that we received 
more grüner entries than viognier, despite the latter being 
grown for much longer here.) Albariño appears to suit 
Hawkes Bay and Gisborne, while grüner veltliner is grown 
predominantly down south. “It’d be interesting to see how 
grüner performed in Martinborough or Hawke’s Bay,”  
says Alastair Maling. “A slightly warmer climate may give 
the wine added richness, yet retain the classic peppery, 
spicy notes.”  

Sauvignon gris was his pick for the next variety to 
move from ‘alternative’ to commonplace. “The examples 
submitted were all very interesting and offered something 
slightly different from standard sauvignon blanc or pinot 
gris. And it’s truly amazing to think how quickly pinot gris 
went from being a ‘new’ varietal in New Zealand to one 
that’s now very mainstream.”

Chenin Blanc  

(SHEH-nin-blonk)

Albariño 

(al-bah-REEN-yo)

Verdelho 

(ver-DEL-o)

Grüner Veltliner  

(GREW-ner VELT-

leener)

Viognier   

(vee-ON-yay)

Arneis  

(ah-NAYS)

I PRONOUCE THEE:
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1. LOVEBLOCK 
Marlborough Noble Chenin Blanc 

2014 ($29.95) 

“Fabulous!” was the word that featured 

across every judge’s notes, complete 

with exclamation marks. This is a cracker 

of a sweet dessert-style wine. ‘Minimal 

intervention’ might be the mantra for 

this organically focused producer, yet 

maximum flavour is what bursts from the 

glass. With spicy toffee-apple intensity, 

zingy acidity and complex honey, apricot 

and marmalade notes this wine was an 

absolute standout. “Stunning stuff,” 

commented Yvonne.

2. HIHI 
Gisborne Albariño 2014 ($20) 

Fresh and clean on the palate with 

white-fleshed nectarine and lifted 

floral aromatics, this wine impressed 

with its power and elegance. “Tangy, 

juicy acidity and pretty lime and lemon 

notes,” remarked Alastair, while 

Cameron praised its peachy complexity 

and character. This is an excellent local 

example of the Spanish classic. 

3. ESK VALLEY 
Hawke’s Bay Verdelho 2014 ($19) 

“Vibrant and alluring, fruity and rich,” 

noted Cameron, with a big, fat “fabulous” 

at the end. Verdelho is a traditional grape 

variety from the Portuguese island of 

Madeira, where for centuries it’s been used 

to produce fortified wines. Winemaker 

Gordon Russell is considered a Kiwi verdelho 

pioneer, having produced it since 2002. 

The 2014 boasts clean, precise citrus and 

apricot flavours and excellent persistence 

on the finish.  

4. WAIMEA 
Grüner Veltliner 2014 ($23) 

“I love the subtle floral aromas and the 

lean, bony, chalky texture of this wine,” 

commented Yvonne, while Cameron picked 

up white pepper and sweet radish notes 

and Alastair thought the lively acidity, fruit 

intensity and length clearly made this our 

top grüner of the tasting.

5. RANSOM 
Matakana Albariño 2014 ($26) 

Pale straw-green with lifted notes of 

Yvonne Lorkin – Dish drinks writer

Cameron Douglas MS – Senior 

Lecturer AUT and Master Sommelier

Alastair Maling MW – Chief 

Winemaker, Villa Maria

(NB: all wines are judged blind and the scores of 

judges for their own wine cannot exceed those 

of other judges.)

RATING SYSTEM

GOLD  
Superb. Strongly recommended.

SILVER
A cut above the rest in quality.

BRONZE
A good-quality crowd pleaser.

Look for the Dish 

Tasting Panel 

selection sticker, 

which can be worn 

by our top wines.

With thanks to Janet Blackman and Cameron 

Douglas from the Professional Wine Studies 

Department and the AUT School of 

Hospitality and Tourism. For more on the 

programmes in hospitality, food and beverage, 

and hotel management visit www.aut.ac.nz

Water kindly supplied by Antipodes.

THE JUDGES 
(clockwise from top left)

EMERGING 
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TOP 
WINE

http://www.aut.ac.nz


peach and citrus, a dry, lively acidity and 

squeak of saltiness on the finish. “Excellent 

purity of fruit and freshness,” said Yvonne. 

“Lovely juicy length,” noted Alastair. A 

great example of what Northland’s warmer 

climate can achieve with an aromatic white.

6. VILLA MARIA 

Cellar Selection Viognier Hawke’s Bay 

2014 ($18.49) 

With bright citrus oil and orange peel 

aromas followed by classic apricot 

kernel characters in the mid-palate and 

“personality to burn”, this viognier was a 

clear favourite. “Quite creamy, nutty, nice 

spices and lovely on the palate,” commented 

Cameron, while Alastair praised its grainy, 

mealy textural complexity and poise.

7. ASTROLABE 
Wrekin Vineyard Late Harvest Chenin 

Blanc Marlborough 2013 ($25) 

The classic spicy apple, honey, lanolin and 

luscious richness in this wine impressed  

our panel. “Creamy, sweet and exotic,” 

noted Cameron while Yvonne was well and 

truly wowed by its intense toffee apple 

tang. “Very nicely made,” she added.

8.  BRANCOTT ESTATE 
Marlborough Sauvignon Gris 2014 

($17.29) Gold Medal 

This is a bold wine that oozes dried herb 

aromatics, grassiness, passionfruit and 

warming white pepper and spice notes. “A 

sweaty sauvignon style with good texture,” 

noted Alastair, while Cameron enjoyed 

its vibrancy, balance and crowd-pleasing 

character.  

9. THE DOCTORS 
Grüner Veltliner 2014 ($23) 

Showing attractive white pepper, white 

florals, white nectarine, apple and subtle 

citrus notes on the nose and palate and  

a juicy, slightly salty texture to finish, this 

was an impressive entry. Those who like  

a hint of austerity and dryness in their 

whites will enjoy this.

10. VILLA MARIA 
Single Vineyard Ihumatao Organic 

Verdelho 2013 ($29.99) 

A lip-smacking, piercing acidity really lifts 

the mandarin and citrus layers in this 

excellent Auckland-grown example. Our 

judges all commented on the slight creamy 

note that added refinement and complexity. 

“Green melon and gooseberry notes – very 

well made,” remarked Cameron.

11. VILLA MARIA 
Cellar Selection Arneis Hawke’s Bay  

2013 ($18.49) 

It’s the “shyness and dryness” in this wine 

that appealed to our judges, with its aromas 

of crushed seashells, white peach, pear and 

summer flowers followed by finely tuned 

acidity and classic grainy notes on the finish 

– this wine was an instant hit.  

“Arneis, as an example, 
is a wine that doesn’t 
display a lot of fruit 
flavour but it does have 
a lot of texture and is a 
perfect food wine, which 
needs to be recognised –  
but to the average New 
Zealand consumer 
subtlety is something  
we do not understand.”
— ALASTAIR MALING MW
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The best bubbly in New Zealand, adventurous ales and modern 
Waipara wine that nods to the prehistoric – YVONNE LORKIN 
highlights her favourite new drink sensations.

BY THE GLASS

1 
BARE BONES 
The Bone Line is a new 
range of Waipara wines 
produced by husband and 
wife team, Vic Tutton and 

Lindsay Hill, with winemaker Jeff 
Sinnot. The name is a reference to 
the nearby K-T boundary line that 
defines the end of the Mesozoic 
Era and the extinction of the 
dinosaurs. Each label features 
fossils discovered in the Waipara 
River, dating back as far as 65 
million years. The Riverbone 
Sauvignon has a megalodon tooth, 
the Chardonnay a shark tooth, 
their Iridium red has a plesiosaur 
vertebra and their ‘Waimanu’ 
Pinot Noir is named after fossils of 
a six-foot prehistoric penguin.

On Saturday 28 February, soak up some superb 
Northland-grown wines in the Kerikeri Domain. 
The Ocean & Orchard Festival has Marsden 
Estate ( famous for their Black Rocks Chardonnay) 
joining Ake Ake, Cottle Hill, Fat Pig, Longview, 
Kainui Road, Morepork and Pukeko vineyards. 
Visit www.oceanandorchardfestivalco.nz

2 IMP-ORTANT 
ANNOUNCEMENT With the 

ever-increasing challenge of 

brewing the next India Pale 

Ale (IPA) even bigger than the last, 

brewer Luke Nicholas took on the 

scary task of brewing a super-

sessionable beer that was sub-5 

per cent alc/vol but still packed with 

the big hop characters for which 

Epic has become internationally 

famous. The result is the IMP IPA. 

Like its namesake, it’s small (just 

4.7 per cent) and mischievous (dry 

hopped within an inch of its life). 

Despite many thinking IMP stands 

for ‘Imperial Miniature Pale’, ‘Indian 

Midget Pale’ or even ‘Internet Mana 

Party’, it’s simply a good way to 

describe a lower-alcohol beer that 

still tastes epic. Beer writer Neil 

Miller dubbed Nicholas the “impish 

brewer” due to him being not very 

tall and mischievous (making strong 

and flavourful beers) and many of 

the Epic beer bottle labels have little 

imps hidden on them. Take that to 

your next pub quiz!

3 
METHODE ACTING There’s no denying Marlborough has been a powerhouse of 

bonza bubbly for a long time, so it makes sense that a group of ten top producers 

would band together to market their greatest examples of Méthode to the world. 

Members are Allan Scott, Cloudy Bay Vineyards, Hunter’s Wines, Johanneshof 

Cellars, Lion, Nautilus Estate, No 1 Family Estate, Spy Valley, Summerhouse and 

Tohu Wines. Incidentally, Tohu’s ‘Rewa’ Reserve Marlborough Blanc de Blanc 2011 

beat the Akarua Vintage Brut to claim the Champion Sparkling Wine Trophy at the Air New 

Zealand Awards. The Tohu team also scored the award for top photograph, which shows a bottle 

of their bubbles served with some plump Kiwa oysters – yum! 

SATURDAY 
28 FEB
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6 The wine bible
When Michael Cooper’s very 

first Buyer’s Guide to New 

Zealand Wines was released 23 

     years ago it was a skinny,  

     lightweight thing designed to 

     slip conveniently into your 

pocket or purse. This made it easy to whip 

out and consult whenever you were down 

at the bottle shop looking for something a 

tad tastier than a box of Blenheimer. Back 

then, I was also of the teenaged opinion 

that Marqué Vue and Miami Wine Cooler 

were the best things ever, followed closely 

by Wohnsiedler and White Cloud.

Over the years, the size of Cooper’s 

book has kept pace with the growth of 

our industry. These days, instead of being 

able to tuck his tome into your pocket, 

it’s become so weighty that CrossFit nuts 

have been seen heaving them around for 

strength training. Army drill sergeants have 

even been known to chuck a copy or two 

into the backpacks of new recruits during 

boot camp in order to break their will.

With completely independent, unbiased 

ratings and the most comprehensive 

collection of tasting notes on practically 

every New Zealand wine available in the 

marketplace today, it’s seriously heavy.

Within its pages Cooper also provides 

an insight into what’s going on across the 

Kiwi wine-scape with a 2014 vintage report, 

useful production stats, sage advice on 

what constitutes a ‘Classic Wine of New 

Zealand’ and his highly anticipated ‘Best 

Buys of the Year’ picks (Villa Maria’s Cellar 

Selection Hawke’s Bay Viognier 2014 $19.95 

and Brancott Estate’s Hawke’s Bay Merlot 

2013 $17, in case you were wondering). 

It only costs $39.99 for solid advice  

on more than 3000 wines – that’s a  

bargain in my book. But if you’d rather  

save the trees and stick to an electronic 

version then the same price will buy  

you an annual subscription to his website  

www.michaelcooper.co.nz which has the 

entire Buyer’s Guide online.

4 
MOËT ICE IMPERIAL
Released for the summer of 2015 
is the world’s first Champagne 
designed to be enjoyed on 
ice from everyday Bordeaux-

style wine glasses. Moët Ice Imperial has a 
sweeter, richer, fruitier aroma and flavour 
than its famous older sister, the Moët 
Imperial Brut, and it really hits the spot on 
hot, sticky days. Try splashing it over ice 
cubes and add a squeeze of lime and some 
rubbed mint leaves – it’s dangerously good.

If you’ve never been to 
the Marlborough Wine & 
Food Festival then make 

Saturday 14 February 
the day you do it! New 
Zealand’s original and 

oldest wine and food 
festival is held at Brancott 

Estate, the home of 
Marlborough’s first-ever 
plantings of Sauvignon 

Blanc, and it really is an 
incredible day. The largest 
selection of Marlborough 
wines you’ll ever see will 
be there for the tasting, 

the food stalls are divine, 
you can up-skill at the 

wine and food workshops 
and groove out to live 

entertainment. Go to www.
marlboroughwinefestival.

co.nz for tickets.

SATURDAY 
14 FEB 5 Acts of bravery

Brave is a new Hawke’s Bay- 

based brewing business owned 

   by keen home-boffin-turned- 

   commercial-brewer Matt Smith 

and wife Gemma. By day Gemma is a 

kindergarten art teacher and Matt works for 

street media company Phantom Billstickers, 

and their brewery is operated out of their 

garage by night. “I’ve been dreaming about 

owning a brewery for years, so when we 

moved back to Hawke’s Bay from Auckland 

we saw this as an opportunity to give it a 

crack,” Matt says. “In 2013 I was fortunate 

enough to win the champion brewer award at 

the SOBA national homebrew competition, 

which was some great affirmation for 

that plan.” Establishing Brave with a small 

permanent range, including an Extra Pale Ale 

and a Farmhouse Ale, the plan is to expand 

into a series of one-off releases and hopefully 

secure a stall at the Hawke’s Bay Farmer’s 

Market. “I’m really fascinated by traditional 

Belgian styles that utilise oak and wild yeast/

bacteria, so this is something I plan to move 

onto once I find my feet,” adds Matt. Visit 

www.facebook.com/bravebeer to see where 

you can purchase.
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KA-RUNCH

Thousands of hours went into perfecting that sound. Watermelon stored  
perfectly. Introducing ActiveSmart™. A refrigeration system that cleverly maintains  
temperature and humidity for the perfect KA-RUNCH, KA-RACK, or even KA-SQUISH.
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RECIPES
What we’re cooking in this issue of Dish

Recipes and food styling by Claire Aldous

Props styling by Lianne Whorwood

Styling by Lisa Morton and Lianne Whorwood

Drink matches by Yvonne Lorkin

60 SUMMER ON THE GO
This is the time to make the most 
of eating outdoors, whether it’s a 
day at the beach, a picnic in the 
park or dining in the backyard. 
These recipes are perfect for 
packing up and taking outside.  

72 FIRE IT UP
What better way to feed a crowd 
than a barbecue in the backyard? 
Chef Martin Bosley shares his 
favourite recipes.  

80 CATCH OF THE DAY
Whether it’s freshly caught or 
freshly bought, make the most of 
the bountiful seafood on offer. 

90 WHOLEFOOD GOODNESS
Food writer Kelly Gibney is 
passionate about good food 
– her recipes are often gluten-
free, sugar-free and vegetarian 
– and always delicious. 

98 STARS OF THE SEASON
Indulge in fresh and frozen 
desserts made with colourful 
seasonal fruit.

106 EASY EVERYDAY
Quick, delicious and seasonal 
is the order of the day for these 
recipes, which are the perfect 
solution to your weeknight 
dinner dilemmas.
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Dish Food Editor 
CLAIRE ALDOUS has 
the perfect recipes 
for casual dining 
this summer...



Head into the sunshine with dishes 
designed to be packed for a picnic

BAKED SPINACH AND  
FETA LOAF

[recipe ne xt page]

ON THE GO

Photography by Manja Wachsmuth



LIME, CHILLI AND SPRING  
ONION CHICKEN DRUMSTICKS

[recipe next page]
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Baked Spinach and Feta Loaf

Easier than filling a pastry case, this sturdy loaf is brimming 

with vegetables and creamy goat’s cheese and is a breeze to 

slice when cooled. 

Bread case

1 x round sourdough  

loaf, about 20cm diameter 

across the base

2 tablespoons olive oil

1 garlic clove, crushed

2 teaspoons Dijon mustard

Filling

2 tablespoons olive oil

1 onion, sliced thinly

1 leek, sliced thinly

2 cloves garlic, crushed

2 teaspoons finely  

chopped rosemary

1 bag or 3 big handfuls baby 

spinach leaves 

¾ cup cream

3 eggs

½ teaspoon grated nutmeg

finely grated zest 1 lemon

100 grams feta or goat’s 

cheese, crumbled roughly

sea salt and freshly  

ground pepper

 

Preheat the oven to 180°C. 

Slice off the top third of the loaf. Pull out most of the crumb, 

leaving a thin layer over the crust. Freeze the spare crumb 

for making breadcrumbs.

Whisk the oil, garlic and mustard together and use a pastry 

brush to brush around the inside of the bread. Place on a 

lined baking tray and bake for 8 minutes. 

Reduce the oven to 160°C.

Filling: Heat the oil in a sauté pan and add the onion, leek, 

garlic and rosemary. Season and cover then cook until the 

vegetable are very tender, stirring occasionally. Add the 

spinach leaves and turn until wilted. Cool.

Whisk the cream, eggs, nutmeg and lemon zest in a large bowl 

and season well.

Add the vegetables and combine well then stir in the feta. 

Spoon the mixture into the loaf and bake for 50–60 minutes 

or until the filling is puffed and completely set in the centre. 

To serve: Cool for at least one hour before cutting into 

wedges. Serves 6–8

Lime, Chilli and Spring Onion  

Chicken Drumsticks 

Adding the dressing at the end of cooking means the  

chicken is sticky without burning and the zingy lime flavour 

stays fresh. 

10 chicken drumsticks

olive oil

sea salt and freshly  

ground pepper

Dressing

finely grated zest 1 lime 

2 tablespoons lime juice

1 tablespoon sesame oil

1 tablespoon olive oil

1 tablespoon soy sauce

1 long red chilli, sliced finely

1 clove garlic, crushed

2 teaspoons honey

3 spring onions, sliced thinly 

small handful coriander, 

chopped

¼ cup roasted peanuts, 

chopped roughly 

 

Preheat the oven to 180°C.

Make two slashes in the thickest part of the drumsticks then 

rub with oil and season all over. Place in a lined shallow baking 

dish that is just large enough to hold them in a single layer.

Roast for 40 minutes or until golden and fully cooked. Cooking 

time will depend on the size of the drumsticks. 

Dressing: Whisk all the ingredients, except the spring onions, 

coriander and peanuts, in a bowl. Stir in the spring onions. 

When the chicken is cooked, remove from the oven and  

spoon the dressing over the drumsticks. Return to the oven 

for 10 minutes, basting once. 

To serve: Transfer to a serving plate and spoon over the 

pan juices. Top with the coriander and peanuts. Serve warm, 

at room temperature or cool and refrigerate until needed. 

Makes 10

COOK’S TIP: I leave the seeds in the chilli for extra heat, 

but remove if desired. 
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FRESH PINEAPPLE LEMONADE
[recipe next page]



SPICED ISRAELI COUSCOUS 
SALAD WITH EGGPLANT, 
YOGHURT AND HARISSA



Fresh Pineapple Lemonade

A lovely twist on classic lemonade, this makes a great base 

for a refreshing long drink anytime of the day or use as a 

base for alcoholic cocktails. 

1 ripe pineapple 

2 whole thin-skinned lemons

juice 3–4 large lemons  

(you need 1 cup lemon juice)

2 teaspoons grated  

fresh ginger

½ cup caster sugar

To serve

chilled soda water

white rum or gin, optional  

for an alcoholic drink

ice cubes (see Cook's Tip)

mint for garnish

 

Peel and quarter the pineapple. Remove and discard the 

tough core then chop roughly. Trim the ends off the lemons 

then quarter. Remove the pips and slice thinly. Place half of 

each of the first five ingredients in a blender. Process until 

smooth. It will still have a little texture. Repeat with the 

remaining ingredients then combine both batches. 

To serve: Place ice cubes in glasses and half fill with the 

pineapple lemonade base. Add alcohol if using and top up with 

soda water and add a sprig of mint for garnish. Makes 4 cups 

of lemonade base

COOK’S TIP: Pour 1 cup of the pineapple lemonade into an 

ice tray and freeze. This way the drinks don’t get diluted.

Spiced Israeli Couscous Salad with  

Eggplant, Yoghurt and Harissa

A delicious Mediterranean salad cooked with an aromatic mix 

of spices and finished with creamy roasted eggplant, cooling 

yoghurt and spicy harissa. 

1 large eggplant, cut  

into 10 short, thick wedges

olive oil

sea salt and freshly  

ground pepper

Couscous

3 tablespoons olive oil

1 onion, sliced thinly 

1 cup Israeli couscous

½ teaspoon each 

 ground turmeric, allspice  

and cinnamon

½ teaspoon smoked paprika

2 cloves garlic, crushed

2½ cups chicken or  

vegetable stock or water

1 crisp apple, diced

5 dates, pitted and  

chopped roughly 

To serve

large handful coriander, 

chopped roughly

thick plain yoghurt

harissa, optional

1 lemon, quartered

 

Preheat the oven to 180°C.

Place the eggplant on a baking tray and brush with oil then 

season.

Roast for 20–30 minutes until golden and tender but not falling 

apart. Cool.

Couscous: Heat the oil in a medium saucepan and cook  

the onion with a good pinch of salt for 5 minutes. Add the 

couscous and cook for 10 minutes, stirring frequently until 

toasted and golden. Don't let it catch and burn. 

Add all the spices and garlic and cook for 10 seconds. 

Stir in the stock and bring to the boil. Cover then reduce the 

heat and simmer for 20 minutes. Remove from the heat and 

leave covered for 20 minutes to finish the cooking process. 

Uncover and stir in the apple and dates. Leave to cool completely 

– any remaining liquid will be absorbed by the couscous. 

To serve: Stir the coriander into the couscous then transfer  

to a large platter.

Top with the eggplant and spoon over dollops of yoghurt then 

harissa. 

Squeeze the lemons over everything and drizzle with olive oil. 

Serves 6

PANTRY NOTE: Harissa (pronounced hah-RITH-ah)  
is a fiery hot sauce from North Africa, made from chilli, 
garlic, cumin, coriander and caraway. Available from  
good food stores. 

Prawn and Kelp Noodle Salad 

Keep a packet of these gluten-free shelf-stable noodles in the 

pantry and use as a base for salads, Asian soups and stir-fries.

400 grams raw,  

peeled prawns 

2 tablespoons olive oil

1 tablespoon sesame seeds

½ bag kelp noodles

1 cup frozen edamame  

beans, cooked

2 spring onions, sliced thinly 

1 long red chilli, sliced thinly 

1 medium carrot, julienned

1½ cups shredded  

red cabbage

¼ cup roasted cashew  

nuts or peanuts

good handful coriander

Dressing

3 tablespoons olive oil

½ teaspoon sesame oil

finely grated zest and  

juice ½ an orange

1 clove garlic, crushed

1 teaspoon Dijon mustard

sea salt and freshly  

ground pepper

 

Heat the oil in a sauté pan and when hot add the prawns. 

Season and sprinkle over the sesame seeds. Sauté until the 

prawns are just cooked through. Cool. Put the noodles in a 

large bowl and pull them apart with your fingers to separate 

the strands. Rinse under cold water then drain well.

Dressing: Whisk all the ingredients together in a large bowl  

and season.

To assemble: Add all the ingredients, including the prawns,  

to the dressing and toss well to coat. 

Divide the salad between bowls. Serves 4

COOK’S TIP: Farro and freekeh can be used in place of the 

couscous. Cooking times will vary with each grain. 
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SPICED COCONUT CRUMBED 
EGGS WITH DUKKAH

SMOKED MUSSEL PATÉ
[recipe next page]

Spiced Coconut Crumbed Eggs with Dukkah

Soft cooked boiled eggs are transformed with a delicious 

crunchy coating and a final flourish of your favorite dukkah.  

8 eggs

To cook

vegetable oil for deep frying

½ cup flour

½ teaspoon ground cumin

2 eggs, lightly beaten

½ cup shredded coconut

½ cup panko crumbs

sea salt and freshly  

ground pepper

To serve

purchased dukkah 

American yellow mustard

tamarind chutney (I used 

Jenny’s Kitchen brand)

 

Put the eggs in a saucepan of cold water and bring to a rolling 

boil. Remove from the heat and cover with a lid. Leave for  

6 minutes then drain. Cool under cold water and peel. 

Place the flour and cumin in a dish, the eggs in another and 

the combined coconut and panko crumbs in a third. Season 

each one.

Pat the eggs dry with kitchen towels, then roll in the flour, 

then in the eggs and finally the coconut crumb mixture, 

pressing on well to adhere. Chill if not cooking immediately.

Heat about 6cm of oil in a small, deep saucepan to 180°C on  

a sugar thermometer.

Carefully lower in 2 eggs and cook for 2–3 minutes, turning 

often until golden all over. Drain on kitchen towels and repeat 

with the remaining eggs.

To serve: Place the eggs on a serving platter and top each 

with a little dukkah. Serve with a bowl of tamarind chutney 

and some mustard. Makes 8

PANTRY NOTE: Jenny’s Kitchen chutneys are available at 
good food stores.

PROPS: Table from Citta Design used throughout (www.cittadesign.com). 

Baked Spinach and Feta Loaf: Board from Tessuti (shop.tessuti.co.nz). 

Tablecloth from Father Rabbit (fatherrabbit.com). Glasses from Seletti  

(www.seletti.it). Plant holder from Nest (www.nest-direct.com). Napkins from 

County Road (www.countryroad.com.au). Enamel plate from Citta Design. 

Knife from The Props Department (www.thepropsdepartment.co.nz). Lime, 

Chilli and Spring Onion Chicken Drumsticks: Tray and fabric from The Props 

Department. Planter from Collect Living (www.collectliving.com). Plates from 

Citta Design. Fresh Pineapple Lemonade: Napkin from Everyday Needs  

(www.everyday-needs.com). Glass jug from The Props Department. Glasses 

from Freedom Furniture (www.freedomfurniture.co.nz). Enamel bowl from Citta 

Design. Stool and planters from Collect Living. Spiced Israeli Couscous Salad 

with Eggplant, Yoghurt and Harissa: Tray from Citta Deisgn. Cloth from Coast 

( www.coastnewzealand.com). Jug from Father Rabbit. Cups, napkin and server 

from Country Road. Prawn and Kelp Noodle Salad: Tray, canisters, napkins and 

hat from Country Road. Enamel cups from Nest. Chopsticks from The Props 

Department Spiced Coconut Crumbed Eggs with Dukkah: Tray from The Foxes 

Den (www.thefoxesden.co.nz). Glasses from Seletti. Wek jar, fabric and dish from 

The Props Department. Napkins from Country Road. Pepper Steak and Grilled 

Zucchini Tartine: Tray from Everyday Needs. Check tray from Father Rabbit. 

Glasses from Seletti. Planter from Collect Living. Cutlery cup from Country 

Road. Carafe from Tessuti. Napkin from Taylor Road (www.taylorroad.co.nz).

Enamel plates from Citta. Smoked Mussel Pate: Tray from Tessuti. Canister 

and napkins from Everyday Needs. Glasses from Coast. Planter and stool from 

Collect Living. Chilled Avocado, Cucumber and Melon Soup: Table and chair 

from Freedom Furniture. Blanket from Country Road. Slate from Tessuti. Wek 

jar from Everyday Needs. Cutlery set from Father Rabbit. Throw from Freedom 

Furniture. Sticky Banana and Almond Cakes: Chair from Freedom Furniture. 

Blanket and cups from Country Road. Thermos and cup from Father Rabbit. 

Copper trivet from Nest (www.nest-direct.co.nz). Jar and spoon from The Props 

Department. All uncredited props are stylist's own. Fresh produce supplied 

by Farro Fresh (www.farrofresh.co.nz). Meat supplied by Neat Meat Company 

(www.neatmeat.com).

http://www.cittadesign.com
http://shop.tessuti.co.nz
http://fatherrabbit.com
http://www.seletti.it
http://www.nest-direct.com
http://www.countryroad.com.au
http://www.thepropsdepartment.co.nz
http://www.collectliving.com
http://www.everyday-needs.com
http://www.freedomfurniture.co.nz
http://www.coastnewzealand.com
http://www.thefoxesden.co.nz
http://www.taylorroad.co.nz
http://www.nest-direct.co.nz
http://www.farrofresh.co.nz
http://www.neatmeat.com
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PRAWN AND KELP NOODLE SALAD
[recipe previous page]



PEPPER STEAK AND GRILLED 
ZUCCHINI TARTINE



Smoked Mussel Paté 

An easy, tasty paté whose flavour relies on using mussels that 

have been smoked properly over wood.

200 grams smoked mussels

150 grams cream cheese at 

room temperature

2 tablespoons thick  

plain yoghurt

1 clove garlic, crushed

1 tablespoon  

Worcestershire sauce

2 drops Tabasco sauce

2 teaspoons lemon juice

2 tablespoons finely chopped 

flat-leaf parsley

sea salt and freshly  

ground pepper 

 

Divide the mussels in half. Roughly chop one half and place in a 

food processor along with all the remaining ingredients, except 

the parsley.

Season and process the mixture until well chopped and 

creamy. Tip into a bowl. 

Set 2 mussels aside for garnish. Finely chop the remaining 

mussels and stir into the paté along with the parsley. Transfer 

to a serving bowl.

Thinly slice the 2 mussels and place on top, along with a sprig 

of parsley. 

Serve at room temperature with crackers and vegetable 

crudités. Makes about 1½ cups

Pepper Steak and Grilled Zucchini Tartine

This smoky, nutty dressing would happily dress other vegetable 

or potato salads, as well as pork or chicken.

4 x 150 gram sirloin steaks 

 4 medium zucchini,  

sliced ½cm lengthways

olive oil

sea salt and freshly  

ground pepper

Hazelnut and smoked  

paprika dressing

2 tablespoons  

balsamic vinegar

½ teaspoon smoked paprika

¼ cup currants

2 cloves garlic, crushed

¼ teaspoon chilli flakes

2 tablespoons olive oil

½ roasted red capsicum,  

sliced thinly

¼ cup roughly chopped 

roasted hazelnuts 

2 tablespoons chopped  

flat-leaf parsley

To serve

4 slices sourdough  

bread, grilled

4 tablespoons mayonnaise

handful salad leaves

 

Dressing: Put the vinegar, paprika, currants, garlic and chilli 

flakes in a small saucepan and warm over a low heat for  

2–3 minutes until the currants have softened a little. Tip into  

a bowl and stir in the olive oil, capsicum and hazelnuts. Season 

and set aside. 

Steaks: Lightly oil both sides of the steaks and season with salt 

and a really generous grinding of black pepper. Brush the zucchini 

with oil and season. Heat a ridged grill, sauté pan or barbecue 

and cook the zucchini until just tender. Transfer to a plate. Cook 

the steaks for 3 minutes each side or until done to your liking. 

Transfer to a plate and rest for a few minutes before slicing thinly.

To serve: Spread the grilled bread with mayonnaise then top 

with salad leaves and a pile of sliced steak. Add the parsley to the 

dressing and spoon over the top. Serves 4

Chilled Avocado, Cucumber and Melon Soup

The rich silkiness of this soup comes from the avocado and 

is perked up by the hint of wasabi and the sweetness of fresh 

melon and cucumber.

1 telegraph cucumber,  

about 25cm long

1 honeydew melon,  

halved and peeled

1 avocado

¼ cup packed mint leaves, 

chopped roughly 

1 clove garlic, crushed

finely grated zest and  

juice 1 large lime

½–1 teaspoon wasabi paste

sea salt and freshly  

ground pepper

To serve

small slices melon

diced cucumber

thick plain yoghurt

¼ cup crushed crispy 

croutons or crackers, 

optional

ground paprika

 

Scrape out the seeds of the cucumber and the melon. Finely 

dice ¼ cup of cucumber and cut 12 thin short slices off the 

melon and set both aside for garnish. 

Roughly chop the remaining cucumber and melon and place in 

a blender with all the remaining ingredients. Season well then 

blend until smooth and thick. Refrigerate until well chilled.

To serve: Pour the soup into glasses or bowls and top with 

a dollop of yoghurt, a couple of thin slices of melon, then the 

diced cucumber, croutons and a pinch of paprika. Serves 4–6
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BAKED SPINACH AND FETA LOAF
I’m going firmly for the fizzy brown stuff with this dish – and the 

bright, bronzy, gold medal-winning Behemoth ‘Murica’ APA ($9, 

500ml) is just the ticket. Crafted from a mix of American hops with 

a German malt base, it’s a citrus-driven, slightly sappy explosion of 

flavour. To order visit www.regionalwines.co.nz

LIME, CHILLI AND SPRING ONION CHICKEN DRUMSTICKS
The distinctive apricot colour in the Weaver Autumn Gris 2014 

($35) is the result of 100 per cent pinot gris juice being soaked with 

their skins for five days before fermenting. The lovely pear, quince 

and creamy, spicy stonefruit notes pair perfectly with these classic 

Thai flavours. To order visit www.cellarwise.co.nz. 

SPICED ISRAELI COUSCOUS SALAD WITH EGGPLANT,  
YOGHURT AND HARISSA
Partner up the paprika, allspice, turmeric and cinnamon with the 

peachy, creamy elegance of the Tukipo River Estate Fat Trout 

Chardonnay 2013 ($30) from Central Hawke’s Bay. Fresh, crunchy 

acidity slices through its caramel croissant richness, making it a 

winner with this salad. To order visit www.tukiporiverestate.co.nz

PRAWN AND KELP NOODLE SALAD
Do what you must to get your hands on a bottle of Epic IMP Session 

IPA ($7.50, 500ml) to sip with this seriously good salad. It may only 

boast a demure 4.7% alcohol, but it’s chock full of citrus, pine and 

herbaceous hop notes backed up with full, smooth, malty magic in 

the mouth. To order visit www.beercellar.co.nz 

SPICED COCONUT CRUMBED EGGS WITH DUKKAH 
Normally I’d recommend wheat beer with anything eggy, however, 

the Three Boys IPA ($5.50, 330ml can) is super tasty here. The 

piney bitterness and balanced, refreshing mouthfeel is yummy with 

the cumin and mustard flavours. To order visit www.beercellar.co.nz

PEPPER STEAK AND ZUCCHINI TARTINE  
There’s so much flavour going on here, keep the pace up with a sip 

of the Taylor’s Promised Land Cabernet Merlot 2013 ($17). With its 

medicinal cocoa, spice and plum aromas and plump, juicy, peppery 

characters in the mouth, it’s a definite crowd-pleaser with this dish. 

To order visit www.countdown.co.nz

SMOKED MUSSEL PATÉ
Mussels are amazing with sauvignon blanc – full stop. But push the 

boundaries by choosing a rich, smoky, nutty example like the Jules 

Taylor OTQ Reserve Marlborough Sauvignon Blanc 2013 ($29). 

It has enough textural, peppery oomph to work wonders with this 

creamy spread. To order visit www.glengarrywines.co.nz

CHILLED AVOCADO, CUCUMBER AND MELON SOUP
While this chilled-out soup is packed with flavour, it’s still pretty 

delicate, so pair it with a mineral-driven, elegantly dry chardonnay 

like the new The Bone Line ‘Bare Bone’ Chardonnay 2013 ($20). 

Crafted from Waipara fruit, it has a biscuit-rich nose and a long 

snappy finish. To order visit www.vinofino.co.nz

STICKY BANANA AND ALMOND CAKES
The tang-tastic feijoa flavours of the Lothlorien Feijoa and Manuka 

Honey Liqueur ($23) work beautifully with the banana and baking 

spices, with the honey adding a heavenly finish. Gorgeous stuff!  

To order visit www.lothlorienwinery.co.nz

Wine editor Yvonne Lorkin suggests drinks matches for these dishes

AND TO DRINK...

Sticky Banana and Almond Cakes (gf)

These moist, fragrant cakes can be left plain or topped with a thin 

slice of banana or a few almonds and sprinkled with a little raw 

sugar before cooking.

200 grams ground almonds

3 tablespoons chia seeds

1 teaspoon baking powder

pinch sea salt

½ teaspoon each ground 

cinnamon and nutmeg

1⅓ cups very ripe  

bananas (about 3 medium-

sized), mashed

3 x #7 eggs (large)

4 tablespoons honey

4 tablespoons rice bran oil

1 teaspoon vanilla extract

½ teaspoon baking soda

1 tablespoon lemon juice

To serve

warm apricot jam, optional 

 

8 hole, 150ml capacity mini loaf 

tray greased and lined with a 

strip of baking paper. Bring the 

paper up the narrow ends of 

the tins. Or use a 12 hole ½ cup 

capacity muffin tin and line 9 of 

the bases with baking paper.

 

Preheat the oven to 160°C fan bake. 

Combine the almonds, chia seeds, baking powder, salt and spices  

in a bowl. 

In a separate bowl, whisk the bananas, eggs, honey, oil and vanilla 

together.

Put the baking soda in another bowl and stir in the lemon juice  

(it will immediately froth up), then mix into the bananas.

Add the almond mixture to the bananas and stir to combine well.

Divide evenly between the tins and add a topping if using.

Bake for 25 minutes or until risen and firm to the touch and a 

skewer inserted into the centre comes out clean. 

Leave in the tins for 20 minutes then remove and place on a 

cooling rack. To give the cakes a glossy sheen, brush with warm 

apricot jam when cool. Makes 8

PANTRY NOTE: You need to use over-ripe, fragrant bananas in 

this recipe. Firm bananas will give you a bland, tasteless cake. 
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Amp up your entertaining  
with antipasto 

It’s not easy being this good

Delight friends with a selection of European flavours 
that are ideal for a pre-lunch snack, with afternoon 

drinks or before a dinner party.  

Antipasto platter of Garlic Stuffed Green Olives, 
Chargrilled Capsicum, Sundried Tomatoes in 
Oil, Marinated Feta and Herbs, Chargrilled 

Marinated Artichokes and Tricolour Jalapeños. 

Look for our premium range of antipasto including:
 

See the full Delmaine range at www.delmaine.co.nz  

http://www.delmaine.co.nz


CHICKEN SKEWERS WITH 
YAKITORI SAUCE AND ‘SEVEN 

SPICE’ TOGARASHI

Get out of the kitchen and into the backyard –  
it’s time to put the barbecue to work. MARTIN BOSLEY 

shares his favourite recipes for feeding a crowd. 

FIRE



Chicken Skewers with Yakitori Sauce and 

‘Seven Spice’ Togarashi

Yakitori is simple to make and is a wonderful marinade to 

have on hand, ready to brush over skewers of chicken or pork 

on the barbecue, or to spoon into a quick stir-fry. If using 

bamboo skewers, prevent them from burning by soaking 

them in water for 15 minutes before threading on the chicken 

and spring onions. Togarashi, the Japanese word for chillies, 

is a spicy, intensely flavoured BBQ seasoning and will last for 

a good month in an airtight jar. It is available in Asian food 

stores, or you can make your own 

8 boneless chicken  

thighs, skin off

10 large spring onions

2 lemons, cut into wedges

Sauce

80ml sake

60ml tamari soy sauce

1 tablespoon mirin

1 tablespoon caster sugar

‘Seven Spice’ Togarashi

1 tablespoon black 

peppercorns

1 tablespoon dried tangerine 

or orange peel (available in 

Asian supermarkets)

1 teaspoon red chilli flakes

1 sheet flaked nori seaweed 

2 teaspoons black  

sesame seeds

2 teaspoons white  

sesame seeds

2 teaspoons black  

poppy seeds 

 

 

Cut the chicken into 2.5cm cubes. Slice the whites and the 

lower green part of the spring onions into 2.5cm lengths. 

Thread two pieces of chicken onto a skewer, followed by a 

length of spring onion, repeat twice more and continue with 

the remaining skewers. 

Sauce: Put all the ingredients into a small saucepan, bring  

to the boil. Reduce the heat to a gentle simmer for about  

ten minutes, until the sauce is a lovely syrupy consistency. 

Spice: Place all the ingredients in a spice grinder and blend 

together. Store in an airtight jar.

To cook: Heat the barbecue to high, or ideally cook these over 

charcoal for extra flavour. Oil the flat plate of the grill and 

spread the chicken skewers out on them. Grill the chicken on 

both sides until fully cooked, then brush the sauce over them 

and cook for 30 seconds on each side, repeating the process 

twice more until the chicken is cooked through and has a 

deep, mahogany glaze to it.  Sprinkle with Seven Spice and 

serve on a platter with the lemon wedges. Makes enough for 

8 skewers

COOK’S TIP: To prevent cross contamination rinse the 

spoon between each basting.

Photography by Nicola Edmonds  DISH   73



SPICE-RUBBED 
BAVETTE STEAK WITH 

THREE MAYOS



Spice-Rubbed Bavette Steak  

with Three Mayos

Bavette is another name for flank steak and it’s flavoursome 

meat to barbecue. The trick is to cook it slowly and for best 

results you need to cook it more medium than rare. The 

Chinese spice salt is a terrific accompaniment to barbecued 

meats and poultry. 

800 grams bavette,  

or flank steak, at room 

temperature

2 tablespoons olive oil

Chinese spice salt 

2 tablespoons sea salt

1 teaspoon Sichuan 

peppercorns (available  

from Asian food stores)

2 teaspoons Chinese  

five-spice powder

 

Heat the barbecue to very hot. Give the meat a light bash 

with a meat tenderiser. Oil the meat and place it onto the 

hot plate. Grill on one side to a lovely brown colour then turn 

the meat over and finish cooking to your preferred state of 

doneness. 

Spice salt: Dry-roast the sea salt and peppercorns over a low 

heat until fragrant and lightly toasted. Cool, grind to a fine 

powder then pass through a fine sieve to remove the husks. 

Mix with the five-spice powder. Store in an airtight jar.

To serve: Season the cooked steak with the Chinese spice salt 

and remove to a plate to rest and keep warm before serving. 

Serves 4

Miso Mayonnaise

1 teaspoon white miso paste

4 tablespoons  

plain mayonnaise

1 tablespoon  

soy sauce 

 

Stir the miso paste into the mayonnaise and then mix in the 

soy sauce.

Chilli Mayonnaise

4 tablespoons  

plain mayonnaise

1 teaspoon tomato sauce

1 tablespoon Sriracha  

chilli sauce (or substitute 

sweet chilli sauce)

 

Mix all the ingredients together until well combined.

 

Grain Mustard Mayonnaise

4 tablespoons plain 

mayonnaise

2 teaspoons grain mustard

1 tablespoon sour cream

1 teaspoon chopped parsley

a squeeze of lemon juice

 

PANTRY NOTE: Sriracha chilli sauce is a hot chilli sauce 

available from most supermarkets and Asian food stores.

Char Siu Pork Fillet

Serve the pork with some soft bread rolls and a salad made 

with refreshing ice-cold lettuce, coriander, watercress and 

mint, drizzled with olive oil and balsamic vinegar.

600–700 grams pork fillets

3 tablespoons honey

120ml hoisin sauce

1 tablespoon oyster sauce

2 tablespoons dark  

soy sauce

2 tablespoons rice  

wine vinegar

1 teaspoon sesame oil

 

Trim the pork of any silver skin and tidy up the ends. Place 

the pork in a bowl or a large plastic zip-lock bag. Combine  

the honey, hoisin, oyster sauce, soy, rice wine vinegar and 

sesame oil in a bowl. Pour over the pork, rolling it all around  

in the marinade and then refrigerate for at least 4 hours.  

The pork will start to look like it is firming up and take on  

a pleasing red colour. 

Heat the barbecue to high and oil the flat plate (or use an 

oiled griddle pan placed over the grill bars of a charcoal 

barbecue) and put the pork on top. Reserve the leftover 

marinade. 

Cook on all sides, about 4–5 minutes each side, for a total 

of about 15 minutes. Move the meat to the cooler edges of 

the hot plate and cook for a further 10 minutes, brushing 

regularly with the leftover marinade. 

Remove from the barbecue to a chopping board, rest the 

meat for 5 minutes before cutting into thick pieces and let 

your guests help themselves. Serves 4
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GREEK LEG OF LAMB  
WITH SKORDALIA, ROASTED 
CAPSICUMS AND TZATZIKI
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Greek Leg of Lamb with Skordalia,  

Roasted Capsicums and Tzatziki

Yoghurt, lemons, garlic and oregano are all the seasoning 

the lamb needs. You could easily replace the leg of lamb with 

chops, leg steaks or cubed meat. Serve with pita breads.

1 leg of lamb, butterflied (ask  

your butcher to do this)

6 tablespoons thick  

Greek yoghurt

juice of 1 lemon

4 cloves garlic, crushed

2 tablespoons dried oregano

 

Place the lamb in a shallow dish. Mix the remaining ingredients 

together and pour over the lamb, rubbing the marinade in with 

your hands. Leave for an hour while the barbecue heats up. 

Carefully lift the lamb from the marinade, shaking any excess 

liquid from the meat and lay it over the grill bars, skin side 

down. Cook for 8–10 minutes until crisp on the outside. 

Turn the lamb over and brush with the remaining marinade and 

continue to cook for another 20 minutes or so, depending on 

how thick the meat is, until crisped on the outside and pink and 

juicy within. Season with plenty of sea salt as it cooks. Remove 

to a chopping board and carve into thin slices. Serves 6–8

Skordalia

135 grams Agria  

potatoes, peeled 

3 cloves garlic, peeled

100ml olive oil

juice ½ lemon

a touch of warm water

 

Peel the potatoes, cut them into chunks and put into a pan of 

cold salted water (1 teaspoon per 600ml). Bring to the boil and 

simmer for 20 minutes until soft then drain through a sieve. 

Put the garlic into a mortar with the salt and pound to a paste 

or use a medium sized bowl and the end of a rolling pin. Add the 

potatoes and continue to pound until smooth. Beat in the olive 

oil a little at a time to build up an emulsion, as for a mayonnaise. 

Add the lemon juice and water if needed. Season.   

Roasted Capsicums

2 red capsicums

1 tablespoon olive oil

1 red onion

 

Roast the capsicums over the hot grill of the barbecue until the 

skin has blackened. Seal in a plastic bag and leave for 30 minutes. 

Peel and discard the charred skin and seeds. Roughly tear the 

flesh and put into a bowl with the olive oil. Peel and finely chop 

the red onion and mix into the capsicums. Store in a jar in the 

fridge for up to a week.

Tzatziki

1 Lebanese cucumber

olive oil

1 cup thick Greek yoghurt

2 cloves garlic, crushed

8 mint leaves, chopped finely

juice 1 lemon 

 

Cut the cucumber in half, remove the seeds and coarsely grate 

the flesh. Leave in a sieve sprinkled with a little salt, so that it 

gives up its juice. Pat the cucumber dry with kitchen paper and 

place in bowl with a touch of olive oil and the yoghurt. Add the 

garlic, chopped mint leaves and lemon juice.

GRILLED MUSHROOMS
[recipe next page]

DUCK AND FENNEL BURGER 
WITH BARBECUE SAUCE  
AND BEETROOT RELISH

[recipe next page]



Duck and Fennel Burger with Barbecue 

Sauce and Beetroot Relish

A real crowd-pleaser, the addition of the chicken mince 

lightens up the texture of the burger. Keep both the 

barbecue sauce and beetroot relish in the fridge as go-to 

ingredients when you need a little something extra. 

Duck burgers

2 duck breasts

2 duck legs

250 grams chicken mince

good pinch of fennel seeds

2 tablespoons  

chopped parsley

2 tablespoons chopped  

basil leaves

cooking oil

6 hamburger buns

unsalted butter 

 

 

Cut the duck breasts into chunks and remove the meat from 

the legs. Chop them in a food processor along with the duck 

skin and fat and the chicken mince or pass through a coarse 

mincer. Add the fennel seeds, parsley and basil. Mix together 

with a serious pinch of salt. The mixture should be a little 

sloppy but that’s okay. 

Heat the barbecue to very hot.

Put a good pour of oil onto the flat plate of the barbecue, 

place generous spoonfuls of the duck mixture in a free-form 

patty shape and allow the burgers to cook for 5 minutes on 

each side, turning until they are fully cooked and browned. 

Season with salt and pepper while they cook, then transfer to 

a warm platter. Slice the hamburger buns in half, spread each 

half with unsalted butter and toast the buns on the grill bars 

of the barbecue until golden brown. Makes 6 burgers

Barbecue Sauce

1 teaspoon dry  

mustard powder

1 teaspoon cider vinegar

1 teaspoon horseradish

1 teaspoon  

Worcestershire sauce

1 cup tomato sauce

3 tablespoons light 

muscovado sugar

½ cup water

1 small onion,  

chopped finely 

 

Combine all the ingredients in a heavy-based saucepan and 

simmer over a very low heat for 1½ hours. A simmer mat 

is perfect for long, gentle cooking. Strain through a sieve, 

discarding the solids. The resulting sauce can be used hot or 

cold, and should be stored in the refrigerator.

 

Beetroot Relish

500 grams beetroot

olive oil

1½ kilograms tomatoes

1 kilogram onions

malt vinegar

500 grams sugar

1 tablespoon curry powder

2 teaspoons mustard powder

flaky sea salt and freshly  

ground pepper

 

Preheat the oven to 180°C.

Wash the beets, cut them into quarters and put them in a small 

roasting dish with a generous pour of olive oil. Cover with foil 

and roast for 45 minutes. Remove the foil, tip the beetroot into 

a food processor and blitz until almost mashed. Scrape into a 

bowl. Set aside.

Remove the cores from the tomatoes, cut in half, scrape out 

the seeds and discard. Chop the tomato flesh and add to 

the beetroot. Peel and finely chop the onions. Stir into the 

beetroot and season with salt and pepper. Tip the mixture into 

a pot and pour in enough malt vinegar to cover. Add the sugar, 

curry and mustard powders. Bring to a simmer and cook for  

45 minutes. Remove from the heat and pour into sterilised 

glass jars. Will last for months.

Lettuce Salad, Ranch Dressing,  

Worcestershire Sauce

1 cup mayonnaise

2 teaspoons lemon juice

4 teaspoons  

Worcestershire sauce

2 tablespoons milk 

a handful of mixed  

lettuce leaves

 

Mix all the ingredients, except the lettuce leaves, together. Place 

the lettuce in a serving bowl and pour the ranch dressing over.

To assemble: Place the lettuce salad, barbecue sauce and 

the relish on the table. Add a plate of sliced tomatoes and let 

guests build their own burgers.  

Grilled Mushrooms

8–10 large Portobello 

mushrooms

100 grams unsalted butter

1 tablespoon chopped parsley

 

Heat the barbecue to hot. 

Wash the mushrooms until free of any dirt. Place them cap–side 

down onto the grill bars of the barbecue. Cut the butter into 

evenly sized pieces and drop into the open caps, season with 

salt and sprinkle with the parsley. The butter will melt as the 

mushrooms cook, turn them over when melted and cook for a 

couple more minutes. Remove from the heat to a warmed plate.
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CHICKEN SKEWERS WITH YAKITORI SAUCE AND  
SEVEN SPICE TOGARASHI
Give your taste buds a double whammy by washing these sensational 

skewers down with the Mudbrick Vineyard Reserve Waiheke Island 

Viognier 2014 ($45). The intense jasmine, honeysuckle, creamy 

apricot stone, ginger and rich, spicy mandarin peel characters in this 

silky, luxuriously exotic wine are just incredible with the sticky Asian 

seasoning. To order visit www.mudbrick.co.nz 

SPICE-RUBBED BAVETTE STEAK WITH THREE MAYOS
One sip of the Esk Valley Gimblett Gravels Merlot Cabernet 

Sauvignon Malbec 2013 ($16) and you’ll question how on earth they 

manage to make wine this good for such a great price! Bright berry, 

cocoa and pepper aromas merge into a deliciously smooth, velvety 

mouthfeel – no wonder it’s a gold medal winner. It’s also incredible 

with this spicy steak. To order visit www.moorewilsons.co.nz  

Wine editor Yvonne Lorkin suggests drinks matches for these dishes

AND TO DRINK...

PROPS: Spice-Rubbed Bavette Steak with Three Mayos: Plates from Citta 

Design (www.cittadesign.com). Small bowls, salad bowl and glasses from Moore 

Wilson’s (www.moorewilsons.co.nz). Char Siu Pork: Plates, placemat and napkin 

from Citta Design. Small bowls from Moore Wilson’s. Greek Leg of Lamb with 

Skordalia, Roasted Capsicum and Tzatziki: Bowls from Citta Design. Glasses 

from Moore Wilson’s. Duck and Fennel Burger with Barbecue Sauce and 

Beetroot Relish: Small white bowl from Moore Wilson’s. All uncredited props are 

stylist's own. 

CHAR SIU PORK FILLET 
Pair this juicy sweet-sour pork with a wine that oozes poached pear, 

pepper, peach and tangy quince characters; a wine just like the 

Thornbury Waipara Pinot Gris 2014 ($17). A splash of sweetness 

in this zesty, crisp white works perfectly with these classic Chinese 

flavours. To order visit www.countdown.co.nz

GREEK LEG OF LAMB WITH SKORDALIA, ROASTED  
CAPSICUMS AND TZATZIKI
Reach for a ripe, juicy, cherry-packed pinot noir to serve with this 

luscious lamb. I love the Saint Clair Marlborough Premium Pinot 

Noir 2013 ($23) because it’s so gentle and velvety and has a slight 

savoury, meatiness to the finish, which makes it the ideal match  

here. To order visit www.saintclair.co.nz

DUCK AND FENNEL BURGER WITH BARBECUE SAUCE  
AND BEETROOT RELISH
With its lifted green peppercorn, ripe plum and violet aromas and 

concentrated, sweet dark fruits on the palate, the Georges Road 

Block One Waipara Syrah 2013 ($29) is a fantastic option here.  

The juicy length of flavour and extended gaminess on the finish 

works brilliantly with the beetroot and duck.   

To order visit www.georgesroadwines.co.nz

DESIGNPLUS
Since 1941

elegant
uncompromising
affordable

INOX 18/10
MADE IN ITALY
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http://www.georgesroadwines.co.nz
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Summer is the perfect time to make the most of the ocean’s bounty

PRAWN, COCONUT, ZUCCHINI AND 
FRESH CORN FRITTERS (GF)

[recipe next page]

CATA CH ofo the DAYA



TURMERIC FISH BANH MI
[recipe next page]
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LIME CEVICHE WITH  
GREEN RELISH



Lime Ceviche with Green Relish

Use only the freshest fish when making ceviche – this simple 

relish adds a fresh vibrant burst of flavour to every bite. 

300 grams firm  

white fish fillets

juice 2 limes 

1 lime, quartered

Relish

½ cup finely diced  

telegraph cucumber

1 long green chilli, seeded  

and finely chopped

1 spring onion, sliced finely 

3 tablespoons olive oil

sea salt and freshly  

ground pepper

 

Slice the fish very thinly and place in a single layer on a large 

lipped tray.

Spoon the lime juice evenly over the top then cover and chill 

for 30 minutes.

Relish: Combine all the remaining ingredients in a bowl and 

season.

Lift the fish out of the lime juice and arrange on a large platter. 

Season with salt and pepper. 

Spoon over the relish then drizzle with olive oil and another 

squeeze of lime juice. Serves 4

Turmeric Fish Banh Mi

While traditional Banh Mi has pork or beef, our version with 

tender pieces of lightly spiced fish is perfect for a warm 

summer lunch or dinner.

300 grams firm white fish

1 tablespoon soy sauce

1 teaspoon sesame oil

½ teaspoon ground turmeric

1 clove garlic, crushed

1 teaspoon grated  

fresh ginger

sea salt and freshly  

ground pepper

To serve

quick pickles (recipe below)

1 baguette cut into 4, halved 

and grilled

mayonnaise

thinly sliced cucumber

jalapeño pickles, optional

handful mint and coriander

1 lime, quartered

 

Cut the fish into thick batons.

Combine all the remaining ingredients in a shallow dish and 

add the fish, turning to coat well. Marinate for 15 minutes.

Heat a little vegetable oil in a sauté pan and cook the fish for 

2–3 minutes each side or until just cooked through. Drain on 

kitchen towels.

To serve: Spread the warm grilled baguette with mayonnaise. 

Top with the sliced cucumber, jalapeño if using, some of the 

herbs and then the fish. Add the quick pickles, the remaining 

herbs and a squeeze of lime to serve. Serves 4

Quick Pickles

½ cup sushi rice vinegar

1 tablespoon mirin

1 tablespoon caster sugar

½ teaspoon soy sauce

¼ teaspoon wasabi paste

4 medium radishes, julienned

1 large carrot, julienned 

 

Put the vinegar, mirin and caster sugar into a small saucepan 

and bring to the boil. Whisk in the soy and wasabi then set 

aside to cool.

Put the radishes and carrot in a large bowl and pour over the 

cooled liquid.

Leave for 30 minutes, turning occasionally. Drain before using. 

Prawn, Coconut, Zucchini and Fresh  

Corn Fritters (gf)

Tender to the bite and filled with fresh seasonal veg and juicy 

prawns, these fritters do need to be turned carefully as they 

don’t have a large amount of batter holding them together. 

½ cup ground almonds

1 tablespoon chia seeds

2 cloves garlic, crushed

1 egg

¼ cup coconut cream

1 medium zucchini

1 medium sweet corn cob

200 grams raw peeled 

prawns, chopped roughly 

good handful coriander, 

chopped

sea salt and freshly  

ground pepper

rice bran oil for cooking

1 lemon, quartered

 

Put the almonds, chia seeds, garlic, egg and coconut cream in a 

large bowl and season well. Whisk and set aside for 10 minutes.

Grate the zucchini on the large side of a box grater and 

measure out ½ a cup.

Cut the kernels off the corn and measure out ½ a cup.

Add both to the batter along with the prawns and coriander. 

Stir together until well combined.

To cook: Heat a little oil in a sauté pan and add large spoonfuls 

of the mixture, gently flattening each one a little for even 

cooking.

Cook over a medium heat for about 2 minutes each side, 

turning carefully. 

Transfer to kitchen towels and keep warm in a low oven while 

making the remaining fritters.

To serve: Place on a platter and serve with the lemon wedges 

and chilli sauce if desired. Makes about 14
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BABY SNAPPER WITH 
GREEN OLIVE, JALAPEÑO 

AND TOMATO SALSA



Aromatic Olive Oil Poached Tuna 

This beautifully tender tuna is very versatile and can be 

served as part of an antipasto, added to a Niçoise salad, 

or flaked and served over spaghetti along with some of the 

aromatic oil in which it was cooked.

500 gram piece tuna

2 bay leaves

2 sprigs fresh thyme

2 cloves garlic, peeled  

and halved

3 long strips lemon peel

¼ teaspoon each fennel 

seeds, chilli flakes, black 

peppercorns

½ cup olive oil

 

Preheat the oven to 150°C fan bake.

Cut the tuna in half horizontally to create two thinner pieces.

Put the bay leaves in the base of a shallow ovenproof dish just 

large enough to fit the fish pieces in a single layer, without too 

much space around them.

Place the tuna on top of the leaves then scatter the remaining 

ingredients over the top, finishing with the oil. 

Cover and bake for 10 minutes then turn the tuna over. The 

flesh should have started to go pale a little way up the sides. 

Cover again and cook for a further 5 minutes. Let the tuna 

cool in the dish then cover and refrigerate. 

If taking on a picnic, carefully transfer the cooled tuna to a 

wide necked jar and pour over the oil and aromatics. Seal 

tightly and store chilled for up to 5 days.  Serves 4–6

COOK’S TIP: The oil around the tuna will solidify when in 

the fridge. Remove at least 1 hour before serving. 

Baby Snapper with Green Olive,  

Jalapeño and Tomato Salsa

You can use any small whole fish for this recipe – whatever is 

fresh and best on the day. Jalapeños add quite a kick to the 

salsa, so use less if you prefer it milder. 

4 small whole fish,  

about 500 grams each, 

scaled and gutted

2 tablespoons Dijon mustard

2 tablespoons soy sauce

2 tablespoons olive oil

1 teaspoon freshly  

ground pepper

sea salt

Salsa

¼ cup olive oil 

2 tablespoons lemon juice

2 cloves garlic, crushed

pinch ground allspice

¼ teaspoon ground cumin

2 medium tomatoes, diced

2 spring onions, sliced thinly 

10 pitted green olives, 

chopped roughly 

1 tablespoon sliced jalapeños 

(I used Delmaine brand)

small handful coriander,  

mint or flat-leaf parsley 

 

Fish: Cut deep slashes into each side of the fish. Stir all the 

remaining ingredients together and brush half onto one side 

of the fish, including in the slashes. 

Heat a little oil in a large sauté pan and cook, sauce side down, 

over a medium-high heat for about 4 minutes. Turn over, 

brush with the remaining sauce and cook until the fish flakes 

off the bone easily. Cooking time will depend on the thickness 

of the fish.  

Salsa: Whisk the oil, lemon juice, garlic, allspice and cumin in  

a bowl and season. Stir in the remaining ingredients.

To serve: Place the fish on plates and spoon over the salsa. 

Top with the fresh herbs and serve immediately. Serves 4 
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Scallops make the perfect tapas: quick to put together and 

cook, their tender flesh is protected by the creamy prosciutto 

and it’s all topped off with a zesty dressing.

16 large scallops  

with roe on

5–6 very thin slices  

prosciutto

1 thick cured chorizo sausage

8 slices baguette,  

cut on the diagonal

1 clove garlic, peeled

1 tablespoon olive oil

sea salt and freshly  

ground pepper

Dressing

2 tablespoons olive oil

1 teaspoon finely grated 

orange zest

1 teaspoon sherry vinegar

1 clove garlic, crushed

1 teaspoon grain mustard

1 tablespoon finely chopped 

flat-leaf parsley

 

8 x 8cm skewers

 

Dressing: Whisk all the ingredients in a bowl and season.

Scallops: Trim any black vein off the scallops.

Cut the prosciutto into long slices, slightly narrower than  

each scallop.

Season the scallops and wrap each one in a strip of prosciutto.

Slice the chorizo sausage on the diagonal into 8 x ½ cm  

thick pieces.

Toast the baguette and rub one side with the raw garlic.

To assemble: Heat the oil in a sauté pan and when hot cook the 

chorizo for about 20 seconds on each side until lightly golden. 

Place one slice on each piece of baguette.

Add the scallops, seam side down, to the pan and cook for 

about 1 minute each side or until the prosciutto is golden and 

the scallops are just cooked.

Transfer to kitchen towels. Thread two scallops onto each 

skewer and place over the chorizo. Top with a spoonful of 

dressing and serve immediately. Makes 8

Scallop and Chorizo Tapas
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GRILLED MUSSELS 
WITH HERB, GARLIC 
AND LEMON CRUMBS

[recipe next page]



LIME CEVICHE WITH GREEN RELISH 
Golden and gorgeous with a delicate, fine bead and lemony, brioche 

notes, the Spy Valley Echelon Methodé Traditionelle 2010 ($36) is 

a wow-inducing wine match with this melt-in-your-mouth fish dish.  

The subtlety of this sparkling wine makes the citrus notes shine.   

To order visit www.spyvalleywine.co.nz 

TUMERIC FISH BAHN MI
Pour a tall glass of the Sawmill Pale Ale ($15 x 4pk 330ml cans) and 

revel in the lifted resinous, fruity hops, cleansing bitterness, good 

malt density and amazing length of flavour. It works exceptionally  

well with the ginger and turmeric in this fish recipe. To order visit 

www.beercellar.co.nz

PRAWN, COCONUT, ZUCCHINI AND FRESH CORN FRITTERS
A ripe, citrus-driven chardonnay is exactly the prescription for 

these fritters and I reckon you can’t go wrong with the Main Divide 

Waipara Chardonnay 2013 ($19).  Golden in the glass and oozing 

spicy oak and creamy, peach and grapefruit characters, it’s fresh and 

fabulous indeed. To order visit www.maindivide.com

BABY SNAPPER WITH GREEN OLIVE, JALAPEÑO  
AND TOMATO SALSA 
The white pepper, white peach and white floral notes in the Matua 

Single Vineyard Hawke’s Bay Albariño 2014 ($30) are just amazing 

with the salsa’s jalapeño heat and the tangy, piquant flavours in the 

fish. It’s a superb local example of a refreshing Spanish style. To 

order visit www.glengarrywines.co.nz 

AROMATIC OLIVE OIL POACHED TUNA 
This is one super succulent, rich way to serve tuna – so complement 

the soft flesh with the juicy, gentle tropical tones of the Lawson’s 

Dry Hills Marlborough Chardonnay 2014 ($19). The wine has a 

cleansing vein of citrus and a long, supple texture on the finish.

SCALLOP AND CHORIZO TAPAS
Created from a blend of 82 per cent merlot and 18 per cent syrah, 

the Craggy Range Gimblett Gravels Rosé 2014 ($29) has just the 

right amount of soft raspberry, watermelon and creaming soda 

flavours to offer a lipsmackingly lovely match for these spicy, tender 

tapas. For stockists visit www.craggyrange.com

GRILLED MUSSELS WITH HERB, GARLIC AND LEMON CRUMBS
Go out and buy a bottle of Allan Scott Marlborough Sauvignon Blanc 

2014 ($19) immediately because it’s super yum with seafood of every 

description! With passionfruit, tomato stalk, fennel, sweet pea, basil, 

lime and red capsicum flavours it’s the perfect mouthful for these 

magical molluscs. To order visit www.allanscott.com

Wine editor Yvonne Lorkin suggests drinks matches for these dishes

AND TO DRINK...

PROPS: Prawn, Coconut, Zucchini and Fresh Corn Fritters: Plate from The  

Props Department (www.thepropsdepartment.co.nz). Bowl from Maytime  

(www.maytime.co.nz). Turmeric Fish Banh Mi: Basket from The Props Department. 

Lime Ceviche with Green Relish: Chopsticks from The Props Department.  

Platter from Country Road (www.countryroad.com.au). Baby Snapper with  

Green Olive, Jalapeño and Tomato Salsa: Plate from Freedom Furniture  

(www.freedomfurniture.co.nz). Aromatic Olive Oil Poached Tuna: Knife from The 

Props Department. Weck jar from Macy Home (www.macyhome.co.nz).  Scallop and 

Chorizo Tapas: Bowl from Republic Home (www.republichome.com). Grilled Mussels 

with Herb, Garlic and Lemon Crumbs: Platter from Maytime. All uncredited props 

are stylist's own. Fresh produce supplied by Farro Fresh (www.farrofresh.co.nz). 

Grilled Mussels with Herb, Garlic  

and Lemon Crumbs

Top tender mussels with these buttery, garlicky bread 

crumbs for a lovely crisp contrast. Devour while hot!

24 mussels

olive oil for drizzling

Crumbs

1¼ cups fresh breadcrumbs 

(I used sourdough bread)

½ cup freshly grated 

Parmesan 

½ teaspoon smoked paprika

2 tablespoons finely 

chopped flat-leaf parsley

pinch chilli flakes

3 tablespoons melted butter

finely grated zest 1 lemon

2 cloves garlic, crushed

sea salt and freshly  

ground pepper

 

Put the mussels in a large saucepan with a splash of water. 

Cook over a high heat and remove to a plate as they open. 

Discard any that don’t open.

When cool, remove the top shells from each mussel and 

place them on a baking tray. 

Release the mussels and check for crabs. Place a mussel in 

each clean top shell. This makes for easy eating. Strain the 

cooking juices and spoon a little over each mussel. Cover and 

refrigerate if not cooking immediately. 

Crumbs: Combine the breadcrumbs, Parmesan, paprika, 

parsley and chilli flakes in a bowl. In another bowl, combine 

the butter, zest and garlic then pour over the crumbs and 

stir well so they are all damp with the butter. 

Preheat the grill to its highest setting.

Place a spoonful of crumbs over each mussel then drizzle 

with a little olive oil.

Place under the grill for 1–2 minutes until the crumbs are 

golden. Serve immediately. Makes 24 
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Make the meal with 
side dishes that are 

full of flavour
It’s not easy being this goodRecreate the flavours of Spain with 

Delmaine’s authentic Paella Rice; make 
a genuine Italian Risotto with the well 
known Arborio or the king of risotto 
rices Carnaroli or present a stunning 

salad with the special sweet nutty 
flavours of Delmaine Black Rice.

Black Rice Salad and  
Pilaf with Mango & Lime Chutney. 

Look for our premium range of International Rices including:

See the full Delmaine range at www.delmaine.co.nz  

http://www.delmaine.co.nz


QUINOA, KALE AND BASIL 
BURGERS IN COS LEAVES

[recipe ne xt page]

goodness
  Use the best of fresh vegetables and  
              nourishing seeds and grains for  
                    lighter summer cooking



E
very year, a small cluster of words form 
unconsciously on the tip of every foodie’s 
tongue. These words gradually work their 
way onto fine dining menus, trendy café 
blackboards and eventually supermarket 

shelves. At a guess, 2014’s would probably have 
been ‘raw food’, ‘shared dining’ and ‘gluten-free’. 
They’re words wholefoods blogger Kelly Gibney 
has been whispering for years, but is still unwilling 
to shout, as her food philosophy is much more than 
a series of buzzwords. 

Kelly is first and foremost a food lover, and 
has arrived at that conclusion after a series of 
encounters with different styles of eating. As 
a teenager growing up in Auckland, she was 
determinedly vegan: “My dad was horrified when I 
told him, but my mum was remarkably supportive 
considering this was New Zealand in the 90s; there 
was nothing catering to vegans at that time.”

It was pre-Internet, and with a shortage of vegan 
inspiration in the form of cookbooks, Kelly relied 
on experimentation and word of mouth to craft 
the food she wanted to eat. A love of punk music 
somewhat surprisingly coincided with this passion, 
and Kelly quickly found herself surrounded by 
likeminded punk-foodies. “We’d wear enormous 
pants and skate shoes, and were more interested in 
making vegan chocolate cake and getting tattoos, 
than getting drunk.” 

During our interview I forget to ask about the 
tattoos, but a ribbon of stars peeks out from her 
collar, and a rose from her sleeve. Combined with 
the knowledge that Kelly was instrumental in 
establishing trend-setting Ponsonby bar Golden 
Dawn, it’s easy to be in awe of Kelly’s, well – 
‘coolness’. It’s accentuated by the fact she’s never 
set out to intentionally be part of the zeitgeist – she 
was reading about macrobiotics and raw food diets 
long before they were in vogue – but was always 
fascinated by other ways of eating too. 

In 2004, Kelly moved to New York with the goal 
of forging a career as a DJ, but found the appeal 
of working with food hard to resist. She ended 
up managing a new American-style bistro that 
showcased cuisine by a group of young talented 

Southerners. It wasn’t long before she found 
herself in the kitchen: “The chefs had taught me 
how to plate cold entrées and when it was busy I 
would jump in. I much preferred to be there than 
out front.”

An inherent curiosity about new foods meant she 
took a holiday from veganism, then vegetarianism, 
and it didn’t take long to decide steak tartare was 
one of her favourite dishes. “The money is great in 
hospitality in the US, so on your night off you could 
go and eat somewhere really fabulous. I made sure I 
experienced everything from the best fine dining to 
Puerto Rican street food. It blew my mind.” 

On her return to New Zealand four years later, like 
many in the Auckland dining scene, Kelly perceived 
a need for change. After turning her hand to events 
and marketing for a number of successful Auckland 
restaurants, she was asked to join a collective of 
entrepreneurial creatives to help lay plans for a bar 
unlike any other in Auckland. They would shun 
bar food staples of bread, dips and fries in favour of 
two hearty stews and a charcuterie selection, and 
setting out to open an inclusive environment that 
would appeal to a wide demographic. When Golden 
Dawn opened in 2010 it heralded a new era shaped 
by communal seating, industrial fit-outs and shared 
dining that took hold of New Zealand dining. 

So what’s it like to know you were among the 
first to set a trend? Kelly is modest, and while 
she acknowledges she was influential, she’s busy 
looking at the next project that excites her. At 
the moment it’s Bonnie Delicious: a food blog 
espousing a holistic way of eating, and celebrating 
the glory of colourful, fresh produce with recipes 
that are tasty and virtuous without a hint of 
fanaticism. Named after her two and a half year 
old daughter, it began when Kelly took a step 
back from the world of hospitality in favour of 
appreciating the simple things in life. 

“I think food’s a really amazing vehicle for family 
traditions and history,” she explains, “but I worry 
about fanaticism ruling out the beautiful things 
about food. People deciding not to eat potatoes, for 
instance: it’s preposterous to me because they’re 
delicious and harmless – it’s just a potato!”

Her recipes speak for themselves – while they’re 
often gluten-free, raw and vegan, they’re also 
indulgent and joyful. You get the impression she’d 
be a wonderful host at dinner parties: “I’d much 
rather be sitting at the foodies’ table where the 
wine is being poured, than the strict wholefoods 
table, sometimes it can just feel too pious.” It’s a 
philosophy hard to define in a buzzword, and all 
the better for it.

From growing up vegan in ‘90s 
New Zealand to discovering a love 
of steak tartare in New York, KELLY 
GIBNEY’S curiosity about good  
food has meant she’s always been 
one step ahead of food trends.

“The chefs had 
taught me how 

to plate cold 
entrées and 
when it was  
busy I would 

jump in. I much 
preferred to  

be there than  
out front.”
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CHERRY TOMATO AND 
GOAT’S CHEESE GALETTE 

WITH SPELT PASTRY  



Quinoa, Kale and Basil Burgers  

in Cos Leaves (gf)

Summer means burgers! I love to keep them fresh, healthy 

and colourful by trading in heavy buns for baby cos leaves. My 

flavour-packed quinoa patties will appeal to both vegetarians 

and meat eaters. Because the patties have a hit of cheese 

already, I dress the burgers simply, with lots of avocado, 

salad and sometimes a dollop of Greek yoghurt. They’re also 

incredible with my roasted beetroot dip.

1 cup quinoa (any colour)

2 cups vegetable or  

chicken stock

1 cup freshly grated Parmesan 

cheese (or use Cheddar)

1 large garlic clove,  

diced finely

1 cup tightly packed chopped 

kale leaves, stems removed 

and finely chopped  

1 large handful basil,  

chopped roughly 

1 free-range egg,  

lightly beaten

sea salt and pepper

coconut oil or ghee  

for frying

To serve

baby cos leaves

avocado

radishes

grated carrot

cherry tomatoes

yoghurt (optional) 

 

 

Place the quinoa and stock in a saucepan. Bring to the boil 

and then reduce to a simmer, covered, for 15–20 minutes until 

quinoa is cooked. 

To the hot quinoa, add the cheese, garlic, kale, basil, salt and 

pepper. Stir until well combined, letting the heat wilt the kale. 

Set aside to cool.

Add the egg and mix well. Scoop out dessert spoonfuls of 

quinoa to form well-packed patties. Place patties in the fridge 

for 20–30 minutes to firm up.

Heat the oil or ghee in a sauté pan and fry the patties until 

golden. Each side will need around four minutes. 

To serve: Fill the baby cos leaves with the avocado, radishes, 

carrot and tomato. Place a patty on top and dollop over the 

Greek yoghurt if using. Serve immediately. 

Uncooked patties will keep in the fridge for up to 3 days. Patties 

freeze well. Makes 12 patties

COOK’S TIP: Ghee is a type of clarified butter used in 

Indian and other South Asian cooking. Clarified butter is 

unsalted butter with the milk solids and water removed. 

This leaves pure butterfat, which has a high smoke point. 

Ghee is available from supermarkets, Indian and specialty 

food stores.  

Cherry Tomato and Goat’s Cheese  

Galette with Spelt Pastry  

I love the rustic charm of a galette. Mine uses the nourishing 

flour combo of spelt and brown rice flour. Cherry tomatoes are 

the epitome of the summer season, bursting with sweetness. 

This is essential picnic food. I love it straight out of the oven, 

but it’s perhaps even better when cold and enjoyed outdoors.

Pastry

1¼ cups spelt flour

½ cup brown rice flour

pinch sea salt

100 grams cold butter,  

cut into cubes

1 free-range egg yolk

3–5 tablespoons cold water

Filling

2 punnets cherry tomatoes, 

halved (you need 400 grams)

50–80 grams chèvre  

or goat feta 

handful thyme leaves

olive oil for drizzling

sea salt

cracked black pepper

 

Place the two flours and salt in a food processor. Pulse to 

combine. Add the butter and pulse until the mixture looks like 

rough breadcrumbs.

Add the egg yolk and then the water one tablespoon at a time, 

stopping once the dough starts to come together as a ball.

Form the dough into a disc and cover with plastic wrap, leaving 

in the fridge for at least half an hour and up to overnight.

Preheat the oven to 180°C.

Roll the dough out on a lightly floured piece of baking paper 

until about ½ cm thick and more or less round. Slide the pastry 

(on the baking paper) onto a flat baking sheet. 

Place the halved cherry tomatoes in circles starting from the 

middle and working out. Make sure the tomatoes are snugly 

tiled, as they will shrink when roasted. Leave an 8cm border. 

Drizzle with olive oil, season with sea salt and cracked black 

pepper. Crumble the goat cheese over the top and scatter  

with the thyme leaves. Fold the bordering pastry over the 

tomatoes gently. 

Bake for 30–35 minutes until the pastry is golden. Let the 

galette sit for 10 minutes before slicing. Serves 6
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ROASTED BEETROOT, 
WALNUT AND HORSERADISH 

SPREAD AND CRUNCHY 
SEED CRACKERS
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SUMMER YOGA BOWLS
[recipe next page] 

A HEALTHIER SUNDAE WITH 
RAW CACAO SAUCE AND 

CINNAMON NUT CRUMBLE 
[recipe next page]  

Roasted Beetroot, Walnut and  

Horseradish Spread 

Roasted beetroot combined with the richness of walnuts and 

a little kick of horseradish is the perfect partner to my tasty 

seed crackers. I love that this is rich and lush while still feeling 

light thanks to the absence of beans or legumes. Perfect for 

entertaining!

2 medium-sized beetroot

¾ cup walnuts

1 teaspoon ground cumin

1 teaspoon horseradish sauce

2 tablespoons olive oil

½ teaspoon sea salt

3 tablespoons natural yoghurt

1 tablespoon finely  

chopped dill

cracked black pepper to taste

To serve

extra dill

roughly chopped  

pistachios or walnuts

crunchy seed crackers 

(see recipe below)

Preheat the oven to 180°C.

Place the whole beetroot in a small ovenproof dish with 2cm of 

water and cover in foil. Bake for 60 minutes or until tender. Set 

aside to cool slightly.

Peel and roughly chop the beetroot. Place in a food processor 

with all the remaining ingredients, except the chopped dill. Blend 

until a rough puree or until smooth if you prefer.

Stir through the dill. 

To serve: Garnish with the extra dill, a drizzle of olive oil and 

chopped nuts. Store in the fridge for up to 3 days.

Crunchy Seed Crackers (gf)

1½ cups sunflower seeds

½ cup ground almonds

¼ cup sesame seeds

½ teaspoon smoked paprika

½ teaspoon garlic powder 

1 teaspoon sea salt

2 tablespoons flaxseeds

1 tablespoon olive oil

2 tablespoons water

 

Preheat the oven to 180°C.

Place all of the ingredients in a food processor. Blitz until a fine 

crumb. The mixture should be slightly sticky.  Gather the dough 

into a ball and place between two sheets of baking paper. Press 

with your hands until roughly flattened and then use a rolling pin 

to roll out until ½ cm thick. Remove the top layer of paper and 

tidy the edges using damp hands.

Use a knife to score the dough into square or rectangle crackers.

Slide the crackers, still on the baking paper, onto a flat baking tray. 

Bake until lightly golden. The outer crackers will cook first so 

these may be gently removed and left on a rack to cool, allowing 

the inner crackers to cook longer. 

Total cooking time will be about 15–25 minutes. 

Once cool, use your hands to break crackers along the score lines. 

Store in an airtight container for up to four days. They also freeze 

well. Makes approximately 30 crackers



A Healthier Sundae with Raw Cacao Sauce  

and Cinnamon Nut Crumble  

Very ripe bananas peeled and frozen make the most exceptional 

sugar and dairy-free soft serve. You simply chop into chunks 

and blitz in a food processor for a few minutes until beautifully 

creamy. I like to imitate classic Neapolitan flavours with the 

addition of just a couple of ingredients. I’ve paired this divine 

frozen treat with a crunchy nut crumble and a decadent (but 

wholesome) raw cacao sauce.

Vanilla 

2 frozen bananas, peeled and 

chopped into chunks

1 teaspoon vanilla extract or 

seeds from 1 vanilla pod

Strawberry flavour

2 frozen bananas, peeled and 

chopped into chunks

 

 

¾ cup chopped  

fresh strawberries or  

1½ tablespoons freeze- 

dried strawberry powder  

(I used Fresh-As brand)

Chocolate flavour

2 frozen bananas, peeled and 

chopped into chunks

3 tablespoons cacao powder 

2 tablespoons maple syrup

 

To make each “ice cream” flavour above, place the chopped frozen 

banana into a food processor and process until smooth and creamy. 

Add the extra flavour ingredients and blitz again until mixed.

Cinnamon Nut Crumble

¾ cup cashews

¾ cup hazelnuts

¼ cup ground almonds

2 tablespoons coconut oil

2 tablespoons maple syrup  

or brown rice syrup

pinch sea salt

1 round teaspoon  

ground cinnamon

 

Preheat the oven to 160°C.

Place all the ingredients in a food processor and pulse until you 

have a crumble consistency. Taste and adjust sweetness and spice 

if necessary.

Spread the mixture out on a baking sheet lined with baking paper.

Bake for 15 minutes, tossing once during cooking. Be sure to 

watch carefully for burning.  

Cool completely before storing in an airtight jar. Extra crumble 

freezes well.

Raw Cacao Sauce

¼ cup cold pressed  

coconut oil

2 tablespoons cacao powder

2 tablespoons maple syrup or 

rice malt syrup

¼ cup coconut cream

To serve 

¼ cup dried coconut chips 

 

Put all the ingredients in a small saucepan and place over a low 

heat. As soon as the coconut oil has liquified remove from the 

heat and use a whisk to mix the sauce until completely smooth.

To serve: Place spoonfuls of each banana “ice cream” in a bowl. 

Sprinkle over the cinnamon nut crumble and coconut chips and 

drizzle with raw cacao sauce. Serves 4 

96   DISH

Summer Yoga Bowls (gf)

This is my summery take on the classic macrobiotic bowl; it’s the 

perfect balance of nourishing grains, sweet roasted kumara, 

spicy chickpeas and crisp raw vegetables with an addictive miso 

and tahini dressing. This is one of my favourite midweek meals – 

there is real beauty in its simplicity.

1 golden kumara, peeled  

and cut into cubes

1 teaspoon ground cumin

1 x 390 gram tin chickpeas  

 

1 teaspoon curry powder

1 teaspoon ground turmeric

sea salt

2 tablespoons ghee  

or coconut oil  

 

2 zucchini

½ cup raw hulled  

millet, cooked (you could also 

use brown rice or quinoa)

3 small radishes, sliced thinly

 

 

5cm piece of cucumber,  

sliced thinly

1 avocado, cubed

microgreens or sprouts  

to garnish

sea salt and cracked  

black pepper

Creamy miso and  

tahini dressing

¼ cup tahini

1½ tablespoons  

white miso paste

¼ cup water

juice of one lemon

generous grind of cracked 

black pepper

To serve

sesame seeds, optional

 

Preheat the oven to 180°C.

Place the kumara in a roasting dish and toss with the cumin and  

1 tablespoon of ghee. Roast until tender and golden.

Drain and rinse the chickpeas. Toss with 1 tablespoon of ghee, the 

curry powder, turmeric and sea salt. Roast for 20–25 minutes 

until golden and crispy. Set aside to cool.

Trim the ends off the zucchini and use a vegetable peeler to 

shave ribbons. Do not use the seedy centre of the vegetable.

Dressing: Whisk all the ingredients in a small jug until creamy. 

Add a little more water if you prefer a runnier consistency.

To assemble: Divide the millet between two bowls. Add the 

zucchini ribbons and kumara. Top with the radishes, cucumber 

and avocado. Add a handful of roasted chickpeas. Finish with 

some microgreens, sprinkle with sesame seeds if using and 

drizzle with dressing. Serves 2



CHERRY TOMATO AND GOAT CHEESE GALETTE  
Go for a sauvignon with a bit of extra snazziness because 

this gorgeous galette deserves it. The Giesen ‘Brothers’ 

Marlborough Sauvignon Blanc 2013 ($31) has tangy tomato  

leaf, white pepper and lemony, herbaceous complexity on  

the nose and palate, making it a magical match. To order visit 

www.finewinedelivery.co.nz

QUINOA, KALE AND BASIL BURGERS IN COS LEAVES
With the hefty whack of basil and salty Parmesan cheese flavours 

in these burgers, I’d recommend the dry and deliciously aromatic 

Ellero Central Otago Gewurztraminer 2014 ($27). With its crisp, 

mineral-driven texture, puckering acidity and spicy layers it’s 

simply delicious. To order visit www.otagowine.com

ROASTED BEETROOT, WALNUT AND HORSERADISH SPREAD 
It’s the fruitcake spices, peppery notes and white florals in the 

Wigram Brewing Co. Spruce Beer ($8, 500ml), which make 

it just brilliant with the rich, creamy, roasted beetroot. It’s 

a beautifully balanced, trophy-winning brew that needs your 

attention! To order visit www.beercellar.co.nz

SUMMER YOGA BOWL
The most amazing flavour match for this brilliant macrobiotic 

bowl is the Kereru Karengose Salty Seaweed Ale 4% ($55 per 

doz, 330ml). A ‘gose’ (go-sah) is a cloudy German wheat beer 

brewed with salted water and when it’s blended with karengo, 

a purple edible seaweed, you get a briny, spicy, sour sensation. 

For stockists visit www.kererubrewing.co.nz

A HEALTHIER SUNDAE WITH RAW CACAO SAUCE AND CINNAMON 
NUT CRUMBLE 
All this goodness means you’re perfectly within your rights to 

allow yourself a sweet treat like the Hawksridge Hawke’s Bay 

Noble Viognier 2011 ($36). The apricot marmalade, sticky toffee, 

honey and vanilla notes in the wine work gorgeously with the 

nutty crumble and cacao. To order visit www.hawksridge.co.nz

Wine editor Yvonne Lorkin suggests drinks matches for these dishes

AND TO DRINK...

Zoku’s range of high performance design driven products make 
frozen treats – healthy or decacent - on your benchtop in as little 
as 7 minutes. Choose from the award winning Quick Pop Maker, 
Ice Cream Maker, Slush & Shake Maker, Iced Coffee Maker or the 

range of Regular Pop Molds. Visit zoku.co.nz for stockists.

FOR THE COOLEST SUMMER

PROPS: Quinoa, Kale and Basil Burgers: Wooden trays and tea towel from 

Father Rabbit (www.fatherrabbit.com). Cherry Tomato and Goat's Cheese 

Galette: Knife from Father Rabbit. Condiment dish from Houston Design  

(www.houstondesignco.bigcartel.com). Summer Yoga Bowl: Wooden bowl 

from Father Rabbit. Beetroot Spread: Wire tray from Father Rabbit. All 

uncredited props are stylist's own.

http://www.finewinedelivery.co.nz
http://www.otagowine.com
http://www.beercellar.co.nz
http://www.kererubrewing.co.nz
http://www.hawksridge.co.nz
http://www.fatherrabbit.com
http://www.houstondesignco.bigcartel.com
http://www.zoku.co.nz
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Make the most of colourful summer  
fruit in delicious fresh & frozen desserts



VANILLA AND RASPBERRY 
BAKED CUSTARDS

[recipe next page]
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SUMMER STRAWBERRY  
PIMM’S CAKE

[recipe ne xt page]

This is a fabulous cake to make and share  
with friends on a warm summer’s afternoon. 

Spread out the picnic rug and pour a jug of 
chilled Pimm's to enjoy with it.



Summer Strawberry Pimm’s Cake

350 grams butter, very  

soft but not melted 

350 grams caster sugar

350 grams plain flour

2 teaspoons baking powder

pinch salt

1 teaspoon ground  

mixed spice

finely grated zest 1 orange 

6 eggs

1 teaspoon vanilla extract

2 tablespoons Pimms

Pimm’s syrup

1 cup Pimm’s

½ cup caster sugar

juice 1 orange and 1 lemon 

2 good sprigs mint 

To assemble

200 grams mascarpone

1 cup cream

finely grated zest 1 orange

strawberries and  

orange segments

fresh mint leaves

 

2 x 20cm cake tins,  

greased and bases lined  

with baking paper

 

Preheat the oven to 170°C.

Cake: Place all the ingredients in the bowl of a standing mixer 

or a large bowl and beat until the batter is smooth. This 

should take a maximum of 1 minute in a standing mixer.

Divide the batter evenly between the tins and smooth the tops.

Bake for 20–23 minutes or until the cakes are golden and a 

skewer inserted into the centre comes out clean. Cool in the 

tins for 5 minutes then turn out onto cooling racks. Remove 

the lining paper and cool completely. 

Syrup: Put all the ingredients in a saucepan, bring to the boil 

and cook for 10 minutes or until reduced and syrupy. Remove 

the mint.

Gradually spoon half of the hot syrup over the smooth side of 

each cooled cake, letting it soak in between spoonfuls.  

To assemble: Beat the mascarpone, cream and zest together 

until thick. Don’t overbeat or the mascarpone will curdle.

Place one cake, smooth side up on a serving plate and spread 

with half the cream mixture. Top with the second cake. Spread 

over the remaining cream and top with the strawberries,  

orange segments and mint. Makes 1 cake

Vanilla and Raspberry Baked Custards

These are delicious served just with extra raspberries 

or turn it into a show-stopper with the sharp snap of 

caramelized sugar on top.

300ml cream

3 egg yolks

¼ cup caster sugar

1 teaspoon vanilla extract

½ teaspoon grated nutmeg

2 punnets fresh  

raspberries

4 x ½ cup ovenproof  

glasses or ramekins

 

Preheat the oven to 150°C.

Heat the cream in a small saucepan until just below boiling 

point. Take off the heat.

Whisk the egg yolks, sugar, vanilla and nutmeg together in  

a heatproof bowl.

Slowly pour in the hot cream, whisking constantly to make  

a thin, smooth custard. Cool completely. 

Place a small cloth in the base of a deep roasting dish and 

put the ramekins on top. 

Hull one punnet of raspberries and divide between the 

dishes. Pour over the cooled custard.

Add enough very hot tap water to the roasting dish so it 

comes halfway up the sides of the ramekins and bake for  

30 minutes or until there is just a small wobble in the centre 

of the custard. Remove from the roasting dish. 

Cool then chill for several hours. Serve topped with the 

remaining raspberries or brûlée as below. Makes 4

To brûlée: Sprinkle the top of each well-chilled custard with 

a layer of caster sugar. Use a mini blowtorch to melt the 

sugar until caramelized and golden-brown. Set aside to cool 

completely before serving.

COOK’S TIP: I decorated the cake with unsprayed blue 
borage flowers.
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BLUEBERRY, ORANGE  
AND CRÈME DE CASSIS SORBET

[recipe ne xt page]

102   DISH



CHILLED COCONUT AND 
PASSIONFRUIT RICE PUDDING 

WITH GLAZED PINEAPPLE

STRAWBERRY AND 
ROSÉ WINE GRANITA

Chilled Coconut and Passionfruit Rice  

Pudding with Glazed Pineapple

Cool, creamy rice with the tang of passionfruit is a delicious 

combo in this great do-ahead dessert. Slices of fresh mango 

make an ideal alternative to the pineapple. 

2½ cups milk

2 tablespoons freeze-dried 

passionfruit powder (I used 

Fresh-As brand)

1 cup coconut cream

½ cup caster sugar

½ teaspoon vanilla  

paste or extract

½ cup Arborio rice

pinch sea salt

Pineapple

½ ripe pineapple,  

core removed

3 tablespoons honey

1 teaspoon vanilla  

paste or extract

To serve

extra coconut cream

Stroopie or other  

thin crisp biscuit

 

Rice pudding: Stir a ¼ cup of the milk with the passionfruit 

powder in a small bowl to make a smooth paste. Place all the 

remaining ingredients in a medium saucepan and stir in the 

passionfruit mixture. Bring to the boil then reduce the heat to 

very low and cook until the rice is tender, but still with a little 

bite. Stir often to prevent it catching on the base of the pan.  

A simmer mat is ideal for slow, gentle cooking. Take off the heat 

and cool then cover and chill until ready to use.

Pineapple: Cut the pineapple into chunks. Put the honey, vanilla 

and pineapple in a large sauté pan over a high heat. Cook, 

stirring frequently until all the juices have evaporated and the 

pineapple is sticky and caramelized.

To serve: Divide the cold rice pudding between bowls and pour 

over a layer of coconut cream. Top with a spoonful of pineapple 

and a wedge of Stroopie. Serves 4–6

Strawberry and Rosé Wine Granita

Bursting with the flavours of summer, I served the granita over 

mixed berries tossed with a little icing sugar and a squeeze of 

orange juice.

500 grams strawberries, 

hulled and chopped roughly

3 tablespoons honey

2 tablespoons berry  

liqueur (I used Framboise)

1 tablespoon lime juice 

1 cup good quality rosé  

wine, still or sparkling 

 

Place all the ingredients, except the wine, in a blender and blend 

until smooth. Add the wine and blend again. Pour into a shallow 

metal freezer-proof container and freeze until just starting to 

set around the edges. Stir the mixture with a fork, breaking up 

any large chunks and dragging the frozen ice from the sides into 

the centre. Repeat twice more periodically, until no large pieces 

of ice remain. 

To serve: Fluff up the granita with a fork. If using berries, place 

in the base of the glasses and top with the granita. Serves 6–8

PANTRY NOTE: Stroopie are Dutch syrup waffles, available 
in the international section at the supermarket.  
Fresh-As passionfruit powder is available from gourmet 
food stores. 



ROCKMELON AND TARRAGON 
YOGHURT SORBET



SUMMER STRAWBERRY PIMM’S CAKE
Carry the Pimm’s theme through to your drinks match with a 

Pimm’s Royale. Splash 30ml Pimm’s No.1 Liqueur into a glass and 

top with 50ml of sparkling wine and garnish with a slice or two of 

fresh strawberry. Cracking with a slice of cake. Widely available. 

VANILLA AND RASPBERRY BAKED CUSTARDS
The Passionberry Strawberry Vanilla Cocktail ($24, 750ml) 

might be made from strawberries, but pop a splash into a glass of 

your favourite sparkling wine and you’ve got a fruity bellini that’s 

beautiful with these creamy raspberry treats. To order visit  

www.passionberry.co.nz

CHILLED COCONUT AND PASSIONFRUIT RICE PUDDING WITH  
GLAZED PINEAPPLE
You know I’m going to say it right?  How could you not shake up 

some piña colada with this pudding! Blitz 30ml Malibu White Rum 

with 30ml pineapple juice and 15ml cream together with four 

ice cubes in a blender until smooth and serve with a wedge of 

pineapple in a snazzy glass. Yum! Widely available.

STRAWBERRY AND ROSÉ WINE GRANITA
If a gold medal and trophy at the Air NZ Wine Awards 2014 doesn’t 

convince you to try the Esk Valley Hawke’s Bay Rosé 2014 ($19), 

maybe its amazingness with this granita will. Racy raspberry and 

cherry flavours give this merlot malbec blend density and dryness 

not often found in rosé. To order visit www.glengarrywines.co.nz 

ROCKMELON AND TARRAGON YOGHURT SORBET 
Golden and glorious in the glass, the Adam & Eve Pear and 

Elderflower Cider ($7, 500ml) has incredibly defined pure floral  

and fruit characters that wrap around the melon and herb flavours 

in this creamy sorbet rather sensationally. To order email  

sales@adamandevebeverages.co.nz

BLUEBERRY, ORANGE AND CRÈME DE CASSIS SORBET
The gloriously spicy Seppelt Original Sparkling Shiraz 2011 ($19) 

smells like pickled plums soaked in chocolate and has a sweet, 

blackberry boost in the mouth. With clove and cocoa on the finish, 

it’s dangerously drinkable. To order visit www.finewinedelivery.co.nz

Wine editor Yvonne Lorkin suggests drinks matches for these dishes

AND TO DRINK...

PROPS: Vanilla and Raspberry Baked Custards: Spoons from The Props 

Department (thepropsdepartment.co.nz). Plate from Japanese Lifestyle  

(www.japaneselifestyle.co.nz). Summer Strawberry Pimm’s Cake: Eclectic by  

Tom Dixon cake stand and slice from Simon James Concept Store  

(www.simonjamesdesign.com). Blueberry, Orange and Crème de Cassis Sorbet: 

Glass from Freedom Furniture. Chilled Coconut and Passionfruit Rice Pudding: 

Glass from Freedom Furniture (www.freedomfurniture.co.nz). Strawberry and 

Rosé Wine Granita: Glasses from Taylor Road Home (www.taylorroad.co.nz). 

Rockmelon and Tarragon Yoghurt Sorbet: Ceramic cones and spoons from  

The Foxes Den (www.thefoxesden.co.nz). All uncredited props are stylist's own. 

Fresh produce supplied by Farro Fresh (www.farrofresh.co.nz).

Rockmelon and Tarragon Yoghurt Sorbet 

The lovely liquorice flavour of tarragon pairs beautifully with 

sweet rockmelon and the warm spice of ginger.

1 small ripe rockmelon, 

peeled and seeded (you need  

400 grams peeled weight)

¾ cup caster sugar

¾ cup water

3 tablespoons packed, fresh 

tarragon leaves

2 teaspoons grated  

fresh ginger

1 cup thick plain yoghurt

 

Put the sugar, water, tarragon and ginger in a small 

saucepan and bring to the boil, stirring to dissolve the sugar. 

Take off the heat and leave for 30 minutes to infuse. Strain 

the syrup and reserve the tarragon and ginger.

Roughly chop the rockmelon and place in a blender with the 

syrup. Blend until smooth then tip into a bowl. 

Finely chop the tarragon and ginger and stir into the blended 

rockmelon along with the yoghurt. If you add the tarragon 

when blending, the sorbet goes a muddy colour.

Pour into a shallow metal freezer-proof container and freeze 

until frozen.

Chop the sorbet into rough chunks and working in batches, 

place in a blender or food processor and process until 

smooth. Place back in the container, cover and freeze again. 

Makes about 4 cups

Blueberry, Orange and Crème  

de Cassis Sorbet

Enjoy this vibrant, intensely flavored and refreshing sorbet 

piled high in chilled glasses.

500 grams blueberries

finely grated zest 1 orange

¾ cup sugar

2 tablespoons Crème de 

cassis or other berry liqueur

1 cup thick plain yoghurt

 

Place all the ingredients, except the yoghurt, in a food 

processor and process until smooth. Add the yoghurt and 

process again.

Pour into a shallow metal freezer-proof container and freeze 

until frozen.

Chop the sorbet into rough chunks and in batches, place in  

a blender or food processor and process until smooth.

Tip back into the container and freeze again. Makes 4 cups
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WATERMELON AND 
PRAWN SALAD

Simple meal solutions for any night of the week



Watermelon and Prawn Salad

Fresh, juicy watermelon loves the tartness of feta and the 

crisp aniseed flavour of fennel. Use rockmelon if watermelon 

isn’t available. 

800 grams  

watermelon, peeled 

400 grams raw, peeled 

prawns with tail on

2 tablespoons olive oil

1 fennel bulb, sliced thinly and 

fronds reserved

1 small red onion,  

very thinly sliced 

100 grams feta  

cheese, crumbled

2 handfuls mixed  

salad leaves

Dressing

3 tablespoons olive oil

1 tablespoon lemon juice

1 teaspoon  

Worcestershire sauce

1 teaspoon Dijon mustard

1 clove garlic, crushed

pinch chilli flakes

sea salt and freshly  

ground pepper 

 

 

Dressing: Whisk all the ingredients together in a bowl  

and season.

Cut the watermelon into thin triangles and remove any seeds.

Heat the oil in a sauté pan. Season the prawns and cook  

until pink and just cooked through. 

To serve: Arrange the watermelon on plates and top with the 

remaining ingredients. Drizzle with the dressing and scatter 

over the reserved fennel fronds. Serves 4

Pork Steaks with Artichoke Hummus

Whizzing up a batch of hummus is super-quick and makes a 

great accompaniment in place of potatoes. 

600 grams boneless  

pork steaks

3 tablespoons olive oil

½ teaspoon each ground 

allspice and smoked paprika

sea salt and freshly  

ground pepper

Artichoke hummus

340 gram jar  

preserved artichokes, 

drained and rinsed

1 x 400 gram tin chickpeas, 

drained and rinsed

¼ cup basil leaves

1 clove garlic, crushed

½ teaspoon ground cumin

zest 1 lemon, set aside  

for serving

1 tablespoon lemon juice 

3 tablespoons olive oil

To serve

small handful flat-leaf parsley 

thick plain yoghurt

assorted tomatoes, sliced

 

Hummus: Place all the ingredients in a food processor and 

process until smooth. Season.

Pork: Combine the oil and spices and rub over the pork  

steaks. Season.

Cook on a preheated barbecue or heat a sauté pan over 

a medium heat and cook the pork on both sides until just 

cooked through, about 2–3 minutes each side depending on 

how thick they are. Transfer to a plate and rest for 2 minutes 

before slicing.

To serve: Chop the parsley and reserved lemon zest  

together finely. 

Divide the hummus between plates. Top with the pork and  

any resting juices. 

Add a spoonful of yoghurt and the sliced tomatoes. Sprinkle 

over the chopped parsley and lemon mixture, add a good  

grind of pepper and a drizzle of olive oil. Serves 4
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QUINOA SALAD AND 
MOROCCAN CHICKEN
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Quinoa Salad and Moroccan Chicken

Quinoa makes a great base for salads and loves a good 

gutsy dressing. A perfect weeknight meal – quick to prepare 

and packed with flavour.

4 boneless chicken  

breasts, skin-on

2 tablespoons  

Moroccan seasoning 

200 grams cottage cheese

Salad

1 cup quinoa

3 cups water

4 tablespoons olive oil

1 tablespoon red  

wine vinegar

2 cloves garlic, crushed

¼ teaspoon each ground 

ginger and cinnamon

1 cup diced cucumber

10 cherry tomatoes, 

chopped roughly

2 spring onions, sliced thinly

¼ cup sunflower seeds

good handful flat-leaf  

parsley or mint

sea salt and freshly  

ground pepper

Put the quinoa in a fine sieve and rinse under cold water.

Place in a medium saucepan with the water and bring to the 

boil. Simmer for about 10 minutes until tender but still with a 

little bite. Drain and rinse under cold water then drain again. 

Place in a large bowl.

Whisk the oil, vinegar, garlic and spices together and season. 

Toss through the quinoa and then fold through all the 

remaining ingredients.

Chicken: Sprinkle the chicken with the seasoning. Cook on a 

preheated barbecue or heat a little olive oil in a sauté pan and 

cook both sides until cooked through. Transfer to a plate and 

rest for a few minutes. 

To serve: Slice the chicken and serve alongside the quinoa 

salad and a spoonful of the cottage cheese. Spoon over the 

resting juices along with a drizzle of olive oil and a grind of 

pepper. Serves 4

BEEF AND CHORIZO BURGERS 
WITH JALAPEÑO ONIONS

[recipe next page]

PORK STEAKS WITH  
ARTICHOKE HUMMUS
[recipe previous page]



LEMONGRASS AND 
WHITE FISH KOFTA



Lemongrass and White Fish Kofta

Use whatever fish is freshest and best on the day for these 

tender, aromatic kofta. They’re also delicious in a long soft bun 

with the salad piled on top for an Asian-style burger.  

600 grams firm white fish 

fillets (I used gurnard)

1 large stalk lemongrass, 

grated finely 

2 cloves garlic, crushed

2 tablespoons finely  

chopped coriander

1 tablespoon grated  

fresh ginger

2 teaspoons fish sauce

1½ tablespoons cornflour

1 egg, beaten

sea salt and freshly  

ground pepper

To cook

rice bran oil

1 lemon, quartered

Cut the fish into small pieces and place in a food processor. 

Pulse until coarsely chopped, but not to a smooth paste. 

Tip into a bowl and add all the remaining ingredients. Mix 

thoroughly and season. Form into short, fat fingers then cover 

and chill for 30 minutes. 

To cook: Push a short skewer into each kofta. Brush with a 

little oil, then cook on a preheated barbecue or in a sauté pan 

for about 2 minutes each side until golden and just cooked 

through. Drain on kitchen towels. 

Serve with lemon wedges and a little mayonnaise and the 

following Asian Green Salad. Makes 12 kofta

Asian Green Salad

1 small telegraph cucumber or 

4 Lebanese cucumbers

1 cos lettuce, sliced thinly 

2 spring onions, sliced thinly

1-2 avocados, sliced thickly 

good handful coriander

Dressing

1 tablespoon soy sauce

1 tablespoon rice bran oil

2 teaspoons lemon juice

2 teaspoons sesame oil

½ teaspoon honey

1 clove garlic, crushed

¼ teaspoon chilli flakes

 

Dressing: Whisk all the ingredients together in a bowl.

Halve the cucumber lengthways and scoop out the seeds. Slice 

thinly.

Arrange all the salad ingredients on plates and spoon over the 

dressing. 

Beef and Chorizo Burgers 

Another fabulous burger recipe to add to your line-up! 

Chorizo sausage adds a lovely warm spice to the meat patty 

and it’s all topped off with a mound of rich caramelised 

jalapeño onions. 

Burgers

750 grams good beef mince

250 grams fresh chorizo 

sausages, skins removed

2 egg yolks

2 tablespoons 

Worcestershire sauce

2 tablespoons Dijon mustard

2 tablespoons tomato paste

sea salt and freshly  

ground pepper

To serve

150 grams vintage tasty 

cheese, sliced

1 recipe jalapeño onions  

(see below)

6 hamburger buns, halved 

and toasted

purchased mayonnaise

2 avocados, sliced 

 

 

Burgers: Place all the ingredients in a large bowl and season 

generously. Gently but thoroughly combine everything. I use 

my hands for doing this.

Form into 6 patties the same size as the buns. Cover and chill 

if not using immediately. 

To cook: Brush the patties with oil and cook on the barbecue 

or in a sauté pan until cooked through. Top with the cheese 

and cover with a lid or place under a hot grill until the cheese 

is soft and starting to melt over the patty.

To assemble: Spread the buns with mayonnaise then slices 

of avocado. Top with a burger patty and a good spoonful of 

jalapeño onions. Serves 6

Jalapeño Onions

2 tablespoons olive oil

3 large red or brown  

onions, sliced thinly 

2 cloves garlic, crushed

2 tablespoons 

Worcestershire sauce

3 tablespoons brown sugar

⅓ cup sliced pickled  

jalapeño peppers (I used 

Delmaine brand)

sea salt and freshly  

ground pepper

 

Heat the oil in a large sauté pan and add the onions. Season 

generously. Cover and cook for 15 minutes, stirring occasionally. 

Stir in the garlic, Worcestershire sauce and the brown sugar 

and cook for 5 minutes, turning the onions until caramelised 

and tender. If the jalapeño peppers are in quite thick strips, 

slice them into thinner pieces. Add to the onions and cook 

gently for another 5 minutes. Cool.  

COOK’S TIP: For a non-chilli version of the onions, use 

sliced, roasted red capsicum in place of the jalapeños. 
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INDIAN SPICED LAMB 
CUTLETS WITH 

WHITE BEAN PURÉE



Orecchiette with Pea, Roasted Almond  

and Broccoli Pesto

Vibrantly coloured and flavoured, pesto is ideal for saucing pasta 

as well as served as a dip, or with chicken, fish and lamb. 

500 grams dried  

orecchiette pasta

200 grams bocconcini 

2 tablespoons roughly  

chopped roasted almonds

Pesto

1 cup frozen peas, thawed

1 cup small florets  

of raw broccoli

small handful basil leaves

⅓ cup roasted almonds

1 clove garlic, crushed

2 tablespoons lemon juice

⅓ cup freshly grated Parmesan

¼ cup olive oil

sea salt and freshly  

ground pepper

 

Pesto: Place all the ingredients in a food processor and process 

until well chopped but not totally smooth. Season well and thin with 

a little water if too thick. Set aside.

Pasta: Cook the pasta in a large saucepan of salted, boiling water 

until al dente. Drain and reserve ¼ cup of the cooking water. 

Tip the pasta back into the saucepan and add the pesto and the 

cooking water. Stir gently over a medium heat until hot. 

To serve: Divide the pasta between bowls and top each one with a 

couple of ripped bocconcini. Drizzle with a little olive oil, a grind of 

pepper, chopped almonds and extra Parmesan if desired. Serves 4

Indian Spiced Lamb Cutlets with  

White Bean Purée

Top these tender cutlets with a smear of bean purée then  

a sprinkle of toasted coconut for a flavour sensation. Add  

a green salad if desired. 

12 lamb cutlets

3 tablespoons tikka masala 

curry paste, heat of choice

3 tablespoons lemon juice

Purée 

2 x 400 gram tins cannellini 

beans, drained and rinsed

½ cup coconut cream

2 cloves garlic, crushed

2 teaspoons grated  

fresh ginger

sea salt and freshly  

ground pepper

To serve

2 carrots, julienned  

or grated

½ cup shredded coconut, 

toasted

lime wedges

coriander

extra coconut cream  

to serve

 

Purée: Place all the ingredients in a saucepan and bring to 

the boil. Take off the heat and cool for 5 minutes. Transfer to 

a food processor and blend until smooth. Season and transfer 

to a serving bowl. 

Lamb: Combine the curry paste and lemon juice. Brush  

over both sides of the lamb cutlets and season. Cook on  

a preheated barbecue or heat a little olive oil in a sauté pan 

and cook the cutlets for about 2 minutes each side. Cooking 

time will depend on the thickness of the cutlets.

To serve: Arrange everything on a large board or platter. 

Drizzle the purée with a little extra coconut cream and serve 

the lamb with warm flat-breads if desired. Serves 4

PROPS: Tabletop from Trees Company (www.treesfurniture.co.nz) used 

throughout. Prawn and Watermelon Salad: Plate from Freedom Furniture 

(www.freedomfurniture.co.nz). Glass from Nest (www.nest-direct.com). Fabric 

from Everyday Needs (www.everyday-needs.com). Oil bottle from The Props 

Department (www.thepropsdepartment.co.nz). Mat from Corso di Fiori  

(www.corso.co.nz). Background: Plates from Freedom. Cacti from Bioattic  

(www.bioattic.co.nz). Napkin and Terrazzo platter from Nest. Spoon from The 

Props Department. Quinoa Salad and Moroccan Chicken: Jug from Annex  

(www.annex.net.nz). Plate from Father Rabbit (www. fatherrabbit.com). Glass and 

napkin from Nest. Bowl from Japanese Lifestyle (www.japaneselifestyle.co.nz). 

Pork Steaks with Artichoke Hummus: Fabric from Everyday Needs. Glass from 

Nest. All others from The Props Department. Beef and Chorizo Burger: Plate 

and napkin from Nest. Board from Superette (www.superette.co.nz). Glass from 

Freedom Furniture. Lemongrass and White Fish Kofta: Fabric from Everyday 

Needs. Plate from Japanese Lifestyle. Terazzo platter from Nest. Cacti from 

Bioattica. Glass and wooden spoon from The Props Department. Indian Spiced 

Lamb Cutlets with White Bean Puree: Board from Freedom. Plates, cutlery and  

small bowls from The Props Department. Glasses from Bob and Friends 

(www.bobandfriends.co.nz). Cushion cover used as mat from Republic Home  

(www.republichome.com). Orecciette with Pea, Roasted Almond and Broccoli 

Pesto: Napkin from Nest. Green bowl from Father Rabbit. Cactus from Bioattic. 

All others from The Props Department. Fresh Cherry Cheesecake Tarts: 

Rack and spoon from The Props Department. Plates and bowl from Freedom 

Furniture. Napkin and punnet from Nest. Cactus from Bioattica. Glass from 

Freedom Furniture. All uncredited props are stylist's own. Fresh produce 

supplied by Farro Fresh (www.farrofresh.co.nz). Meat supplied by Neat Meat 

Company (www.neatmeat.com).

PANTRY NOTE: Orecchiette pasta is a type of pasta from 

Puglia, shaped like a small ear (in Italian “ear” is “orecchio”). 

Each one is about 2cm in size and looks like a small white dome 

with a thinner centre than edge and a rough surface.
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WATERMELON AND PRAWN SALAD 
Celebrate all things pink and perfect by pairing this superb salad 

with a glass of the Villa Maria Private Bin Light Rosé 2014 ($16) 

– in fact have two! At just 9% alc, its crisp, mango, apricot and 

raspberry flavours and tangy finish provide an excellent match.   

Order from www.villamaria.co.nz

PORK STEAKS WITH ARTICHOKE HUMMUS  
Reach for a glass of the Waimea Nelson Viognier 2014 ($30)  

with these tender pork steaks and soak up the generous, juicy 

apricot, mandarin and honeysuckle flavours. They’re gorgeous 

with the smoky spices and lemony hummus too. To order visit 

www.waimeaestates.co.nz

QUINOA SALAD AND MOROCCAN CHICKEN 
Bright and aromatic with a pretty salmon colour and soft, snappy-

dry raspberry and watermelon flavours, the Awatere River 

Marlborough Rosé 2014 ($16) adds lovely layers of flavour to this 

terrifically textural recipe. One sip and it’ll become a new favourite 

I’m sure. To order visit www.pointwines.co.nz

LEMONGRASS AND WHITE FISH KOFTA 
Find a floral, spicy, sweetly musky white wine to partner up to 

these sensational koftas. The Peter Yealands Marlborough P.G.R 

2014 ($15) is a blend of pinot gris, gewürztraminer and riesling 

which has all that plus a splash of white peach and lychee for good 

measure. To order visit www.yealandsestate.co.nz

BEEF AND CHORIZO BURGERS 
This burger might be bigger than Texas, but keep Carolina on 

your mind where your beer is concerned. Made from Chinook 

and Centennial hops, the Epic Carolina Amber Ale 7.2% ($10.50, 

500ml) is deep russet-red and oozes rich, nutty malt notes  

with a punchy, resinous persistence of flavour. To order visit  

www.beercellar.co.nz

INDIAN SPICED LAMB CUTLETS WITH WHITE BEAN PUREE
The sweetly scented, berry-driven Harakeke Farm Pinot Noir 

2012 ($28) from Nelson has round, plush spices and a velvety 

mouthfeel, making it perfect with these drool-inducing cutlets. 

Fabulous! To order visit www.harakekefarm.co.nz

ORECCHIETTE WITH PEA, ROASTED ALMOND AND BROCCOLI PESTO
Pair the rich, roasted, nutty notes of the almonds; the fresh, zesty 

pesto and the ripped bocconcini with a light, creamy, lemony lager 

like the Astro Apollo Kiwi Korona Bier ($16 x 4pk).  Crafted at 

Wigram Brewing, it’s light (4%), sessionable and has a toasty, malt 

finish. To order visit www.wigrambrewing.co.nz

FRESH CHERRY CHEESECAKE TARTS
Hands down, the combination of these tarts and the ‘seriously 

over-delivers-for-the-money’ Lindauer Brut Rosé NV ($16) is a 

match made in heaven. Boasting shrewsbury biscuit complexity, 

crisp, vivacious acidity and excellent length it complements these 

creamy, cherry treats perfectly. Widely available or order at  

www.countdown.co.nz 

Wine editor Yvonne Lorkin suggests drinks matches for these dishes

AND TO DRINK...

Fresh Cherry Cheesecake Tarts

Cheesecake and fresh cherries wrapped in crispy pastry – 

what’s not to love?

300 grams fresh cherries, 

halved and pitted

3 tablespoons caster sugar

2 tablespoons cornflour

¼ teaspoon ground cinnamon

finely grated zest 1 lemon

½ cup cream cheese  

at room temperature

1 teaspoon vanilla  

paste or extract

1 tablespoon icing sugar

2 sheets pre-rolled  

butter puff pastry 

1 egg, beaten

raw sugar for sprinkling

 

Preheat the oven to 180°C.

Place the pitted cherries on kitchen towels to absorb any 

juices.

Toss the caster sugar, cornflour, cinnamon and lemon zest 

together in a bowl then add the cherries and turn to coat well. 

Stir the cream cheese, vanilla and icing sugar together in  

a bowl until smooth.

Cut each sheet of pastry into 4 even squares and spread with 

the cream cheese, leaving a 1cm border. Place a spoonful of 

cherries on top. 

Brush the edges with egg then fold in half and press with  

a fork to seal. 

Place on a lined baking tray and brush the pastry with the 

beaten egg then sprinkle with raw sugar.

Bake for about 20 minutes until the pastry is golden and crisp.

To serve: Dust with icing sugar and serve warm with cream  

or yoghurt. Makes 8
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An essential component of any recipe is 
having the right cut of meat for the job. As 
with all cooking, the best quality meat will 
give a superior end result. Take the time to  
get to know your meat, one cut at a time. 

THE CUT The classic lamb leg roast consists of a  
whole leg which includes the chump (rump on the bone).

Boned and butterflied, it’s a great cut for cooking on  
the barbecue or for quick roasting in the oven.

The carvery lamb leg (pictured) has got much of the 
bone removed for easier carving.

This can also be rolled out, stuffed then rolled up and 
tied before roasting for a lovely tender result.

Look for the New Zealand Beef and Lamb Quality Mark 
to know you’re buying the best New Zealand has to offer.

COOKING TIPS Remove the meat from the 
refrigerator one hour before cooking. Trim excess fat 
and then brush with oil and season.

FOR ROASTING Per 500g, cook at 180°C for  
20–25 minutes for rare, 25–30 minutes for medium  
and 30–35 minutes for well done.

TO SERVE Tender succulent lamb marries well with  
a wide range of flavours. 

Marinate a leg of lamb in a paste of yoghurt, garlic, 
turmeric, chilli and ground coriander. Roast and serve 
with a salad of finely sliced red onion and carrot tossed 
with toasted almonds and green olives and a fresh 
coriander and orange vinaigrette. 

Fill a carvery leg of lamb with a stuffing of sautéed 
onions, chopped dried apricots and cranberries, fresh 
breadcrumbs and lots of chopped herbs, then roast. 

Rub with a paste of chopped thyme and garlic then 
roast. Serve with a salsa of finely chopped red onion, 
capers, black olives, garlic, lemon and olive oil; a mint 
béarnaise sauce; smokey eggplant hummus. 
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Gather your friends and family and celebrate National Lamb Day by 
enjoying our national dish on February 15. Enjoy one of your favourite 
recipes or for more inspiration visit recipes.co.nz where you’ll find 
hundreds tried and tested lamb recipes perfect for this special occasion.

http://www.recipes.co.nz


Photography by Sarah Tuck

the LAST 
SUPPER
Food writer and blogger SARAH TUCK was a guest 
at the recent ‘Invite the World to Dinner’ event – 
along with some of the biggest names in the food 
world – for an extravagant feast of art, music and 
culinary delights held at the Museum of Old and 
New Art in Tasmania.

I
t’s not often you’re invited to dinner with global 
phenomenon Heston Blumenthal, expat Kiwi and 
rising superstar chef Ben Shewry, and Australian food 
icons Peter Gilmore and Neil Perry. But for one night, 
at a very special event in Tasmania, more than 100 

food personalities, chefs and food writers from all over 
the world came to Hobart to join the famous quartet for an 
evening dubbed ‘Invite the World to Dinner’. 

It was a showcase of the very best food and beverages 
Australia has to offer and it’s no surprise Tasmania 
was selected as the host location – its local produce is 
outstanding. The climate and conditions are perfect for 
producing fabulous dairy products, particularly award-
winning cheeses (notably from the Bruny Island Cheese 
Company and Ashgrove Cheese Company). With a climate 
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similar to many parts of Europe, it also produces superb, 
naturally elegant wines from vineyards such as Moorilla 
and Josef Chromy Wines. 

Guests at the dinner whet their appetites earlier in the 
day with a pop-up market hosted by chefs, producers and 
winemakers from Tasmania and around Australia. Each 
state hosted a stand to showcase the very best from their 
area: from Queensland there were luscious fresh mangoes 
and a decadent display of seafood; chef Sam McGeechan 
served up kangaroo prosciutto from Canberra, while Nick 
Haddow from Tasmania’s Bruny Island Cheese Company 
had the punters groaning with pleasure as they sampled 
spectacular cheeses matched with wine from Stefano 
Lubiana, Josef Chromy, House of Arras and Jansz Tasmania. 
There was also an opportunity to hear from the three award-

winning chefs masterminding the gala dinner: Ben Shewry, 
Head Chef of Attica Restaurant in Melbourne, Peter Gilmore, 
Executive Chef of Quay restaurant in Sydney and Neil Perry 
from the Rockpool restaurants. Based on their passion and 
enthusiasm and the wonderful food already sampled, it was 
clear that we were going to be in for a night to remember.

At the appointed hour guests gathered at the Hobart 
waterfront, walking the red carpet before enjoying the first 
part of the degustation ‘Chapter 1: Sparkling and Sea’, which 
was House of Arras sparkling wine and Tasmanian oysters, 
fresh from the ocean, on the dock. 

The sound of horns heralded the time to board a flotilla 
of yellow boats and head out in spectacular Bond-style 
formation to ‘Chapter 2: Fire and Earth’ at the Glenorchy 
Art and Sculpture Park. Here, we warmed ourselves at open 

CLOCKWISE FROM 

LEFT: The interior of 

Hobart’s MONA gallery 

was transformed into a 

grand dining room for 

the evening; Smoked 

and Confit Pig Jowl, 

Black Lipped Abalone, 

Koji, Fermented Grains, 

Shiitake and Seaweed; 

three culinary wonder 

women – Alice Waters, 

Stephanie Alexander 

and Maggie Beer. 
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fire pits while indigenous performers played and sang. We 
sampled Peter Gilmore’s Charcoal Grilled West Australian 
Marron with Wasabi Butter, and delicious Wallaby Tail 
Broth, along with Wood Roast Tasmanian Lobster with 
Kombu Butter and Charcoal Grilled Tasmanian Abalone 
with Liver, Sake and Mirin Dressing by Neil Perry. 

Our next mode of transport was the MONA ferry, bound 
for the Museum of Old and New Art for ‘Chapter 3: Art 
and Produce’ – the main course. Having visited MONA 
previously, I had some idea of what we were in for, but was 
still unprepared for the truly spectacular setting of the 
museum transformed into a grand dining room. 

The dinner was a showcase of Australian produce and 
innovation. Salted South Australian Red Kangaroo and 
Bunya Bunya prepared by Ben Shewry was followed by 
Smoked and Confit Pig Jowl, Black Lipped Abalone, Koji, 
Fermented Grains, Shiitake and Seaweed by Peter Gilmore, 
and finally Grilled Sirloin, Braised Cheek, Oxtail and Tea 
Smoked Oyster Red Curry from Neil Perry. 

Having enjoyed the food it was a delight to hear from 
the chefs behind the menu, interviewed by Heston 
Blumenthal. Ben Shewry spoke passionately about his 
adopted home’s culinary philosophy: “We are not bound by 
hundreds of years of cooking traditions; it brings a freedom 
to experiment.” He spoke of his fellow chefs’ “amazing 
sense of camaraderie and celebrating of what we do – there 
is a community of restaurateurs, cooks and chefs.” He said 
he wanted guests “to experience something that is unique 
to Australia, something that could not exist anywhere else 
in the world”. 

With that, the focus returned to the table and ‘Chapter 4: 
Sticky and Sweet’, which ended the night on a sweet note. 
Peter Gilmore served Fresh Lychee, Vanilla, Rose, Coconut, 
Prune Salted Caramel with Jersey Cream and Neil Perry 
offered a Date Tart and Mango, Pandan and Coconut. 

This once-in-a-lifetime culinary experience gave 
an insight into Australia’s incredibly diverse culinary 
landscape, and the foodie guests made their way back to 
Hobart having been delighted, surprised and – above  
all – well-fed. 

Sarah Tuck was a guest of Tourism Australia  

and Tourism Tasmania
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freeze dried ingredients

USED IN ALL GOOD KITCHENS

CUPCAKES WITH 
FRESH AS BLUEBERRY 
BUTTERCREAM     

Ingredients
120g unsalted butter, softened
3/4 cup caster sugar
2 large eggs
1/2 cup milk
1 tsp vanilla extract
1 1/3 cups self-raising flour

Fresh As Blueberry Buttercream
150g unsalted butter, softened
1 3/4 cups icing sugar, sifted
30g Fresh As Blueberry Powder
2 tbsp boiling water

Method
Preheat oven to 160 C / 325 F / Gas mark 3. Line a 12-
hole standard muffin pan with paper cases. Place all cupcake 
ingredients in a bowl and beat with an electric mixer on low 
speed just to combine. Beat for 1 minute more until mixture 
is pale and smooth. Spoon mixture evenly between paper 
cases. Bake for 20-25 minutes or until a skewer inserted 
in the centre of one cupcake comes out clean. Remove to 
a wire rack to cool completely.

To make Blueberry Buttercream, use an electric mixer 
to beat butter until very pale and creamy. Gradually add 
icing sugar, beating well between each addition. Add 
Fresh As Blueberry Powder and boiling water and beat 
until incorporated. Add a little more water or icing sugar 
as necessary to obtain the correct creamy, fluffy frosting 
consistency. Place buttercream in a piping bag fitted with 
a star nozzle and pipe onto cupcakes in a rose pattern. 
Decorate further as desired.
Makes 12

Go to www.fresh-as.com for this recipe and stockists

http://www.fresh-as.com


Photography by Lisa Morton and 

courtesy of Singapore Tourism Board

SINGAPORE 
STOPOVER
From bustling food halls and old- 
school coffee shops to cocktails enjoyed 
at the dizzy heights of the KU DÉ 
TA SkyBar, LISA MORTON discovers 
Singapore’s myriad of options when  
it comes to culinary adventures. 

M
uch like its national symbol the Merlion, 
with its body of a fish and head of a lion, 
the city-state of Singapore is a fusion of 
parts that might not, at first sight, sit easily 
together, but somehow do. A melting pot of 

cultures – Chinese, Malaysian, Arab and Indian – and 
with a sense of old-world charm alongside fast-paced 
futuristic development, Singapore offers a smorgasbord 
of experience for visitors, with plenty of enticing food 
options to delve into during a whirlwind food tour.

For the hungry traveller there is a meal to be found for 
every budget: from dishes that cost as little as SGD$1-$2  
at traditional hawker stalls, to splurging out at one of  
the 25 Michelin starred-restaurants at Marina Bay. One 
thing is certain – there is no shortage of options in this 
food-obsessed city. 

CHIN MEE CHIN CONFECTIONERY  
— 204 East Coast Road
One of the oldest surviving coffee houses in the Katong 
district is Chin Mee Chin. We arrive early and already 
there is a queue out the door. Partially self-service we 
share a selection of cakes and pastries from the cabinets, 
sipping on kopi (coffee sweetened with condensed milk) 
while waiting for our traditional breakfast of kaya toasts 
and soft-boiled eggs to arrive. 

Kaya, or coconut egg jam, is made from coconut milk, 
egg and sugar and is pale green in colour. Rather than the 
more commonly found sliced toast, Chin Mee Chin’s kaya 
is served with soft white buns. We layer on the kaya thickly 
and add a slab of butter on top – it’s smooth, rich, sweet – 
and delicious. 

Another traditional breakfast favourite is soft-boiled 
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eggs. To eat these we break the shells on the side of a 
saucer, mix the egg and yolk together, add a dash of 
soy sauce and pepper and slurp away. Although it feels 
strange to almost drink the eggs from the saucer, the 
eggs are fresh and perfectly cooked. 

KIM CHOO’S KITCHEN — 60 Joo Chiat Place
The Katong district is an area rich with heritage. Known 
for its Peranakan community (descendants of 17th-
century Chinese immigrants who married local Malays), 
it was originally a wealthy seaside suburb before land 
reclamation in the ’60s. Although the seashore is 
long gone, what remains are streets lined with ornate 
bungalows painted in pretty pastel tones. 

We stop at Kim Choo’s Kitchen, named after Madam 
Kim Choo who set up a stall in the ’40s from where 
she sold her traditional Nyonya rice dumplings. Helen 
Lim, her daughter-in-law, opened the store in 2003 and 
continues to serve traditional Peranakan cuisine.

Nyonya dumplings are made from glutinous rice 
stuffed with a filling of choice (pork, chicken, salty 
egg and chilli prawn), wrapped in bamboo leaves and 
cooked by steaming or boiling. We are shown how the 
bamboo leaves are shaped into a triangular pocket, 



stuffed with the sticky rice filling, then expertly folded, 
origami style, into tidy parcels and tied with string (the 
colour indicates the filling favour). We try a selection 
of delicious dumplings and the Nyonya dumpling is a 
standout – fragrant, rich and spicy.

TIONG BAHRU MARKET & HAWKER CENTRE  
— 30 Seng Poh Road
No visit to Singapore is complete without exploring at 
least one of the popular hawker food centres. Set up by 
the government in the ’50s as a way of regulating street 
food vendors and to ensure health regulations were been 
followed, these bustling open-air halls are a fantastic way 
to experience a range of traditional dishes. 

At the Tiong Bahru Market, reputed to be one of the 
best hawker centres in Singapore, we wander around 
the ground floor stalls selling eggs, fruit and vegetables, 
seafood and meat before venturing upstairs in search of 
breakfast. We tuck into an oyster omelette, a sweet mung 
bean soup, chai tow kway (also known as radish cake), 
chwee kueh (rice cake topped with preserved radish) and 
a selection of dim sum – soon kueh (turnip dumpling), 
poon kueh (glutinous rice cake) and chee cheong fun (rice 
noodle roll) – all served on brown paper.

THE DISPENSARY — 69 Tiong Bahru Road
Tiong Bahru was Singapore’s first public housing estate, 
built in the ’30s; the remaining art deco buildings, cafés, 
boutique shops and galleries make it a popular area for 
locals and expats. 

These days Singaporeans are just as likely to be 
choosing a salad or sandwich for lunch as they would a 
traditional rice or noodle dish and there are an increasing 
number of Western-style cafés and bakeries to choose 
from. The Dispensary is located in what was once a 
traditional Chinese medical hall and the contemporary 
fitout makes use of the traditional medicine cabinets in 
the décor. The menu is familiar Western café fare with an 
Asian twist: cupcake flavours include Lychee Indulgence 
and there are traditional sweets such as Chinese layer 
cake and candied pineapple biscuits.

BOON TAT STREET FOOD MARKET  
— adjacent to Lau Pat Sat
Boon Tat Street is a smoky enclave closed to traffic closed 
between 7pm and 2am each night. It’s lined with fiery 
charcoal barbecues over which handfuls of spicy satay 
sticks are skillfully rotated. The road is filled with tables 
and chairs and wait staff are kept busy delivering platters 
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of these tasty sticks and jugs of Tiger beer to thirsty diners. 
As well as satay sticks stalls sell a variety of dishes such 
as mee goring (fried rice), fried noodles, rice cakes and 
barbecued chicken wings. 

HAJI LANE, KAMPONG GLAM
Between bites there is, of course, shopping. If you’re 
looking for an alternative to Orchard Road’s chain stores 
and luxury brands then a visit to the Arab enclave, 
Kampong Glam, is a must. Once the seat of Malay royalty, 
this traditional Malay and Arab quarter is known for the 
landmark gold-domed Sultan Mosque, the old Royal 
Palace (now home to the Malay Heritage Centre) and 
traditional stores selling textiles, home wares and carpets. 
In what was once a quiet back alley, Haji Lane is now 
a vibrant shopping precinct lined with small designer 
boutiques and cafés boasting on-trend menus of burgers, 
rainbow-layered sponge cakes and iced coffees. It’s a cute 
little street with an independent vibe. 
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CHOPSUEY CAFÉ —  
Block 10 Dempsey Road, Dempsey Hill
Away from the bustling hawker centres and busy shopping 
streets is a quiet enclave in the redeveloped army barracks 
at Dempsey Hill surrounded by lush, tropical bush. 
Chopsuey Café offers Westernised Chinese food along with 
a unique cocktail menu. The interior has an airy colonial 
ambiance complete with marble tables, cane chairs and 
overhead ceiling fans and the food is served on a mixture 
of bamboo steamers and ornate silver dishes. We enjoyed a 
feast of flavours with standout dishes including Chopsuey 
vegetables – a medley of wok-fried seasonal organic baby 
vegetables with holy basil and the steamed Szechuan pork 
bun that is melt-in-the mouth perfection.

KU DÉ TA — 1 Bayfront Avenue,  
Marina Bay Sands SkyPark
At Marina Bay Sands the extraordinary SkyPark looks like a 
ship perched atop three high-rise buildings – an iconic part 
of the Singapore skyline since it opened in 2010. We take 
the express lift to KU DÉ TA Club Lounge, grab a cocktail 
from the SkyBar and watch the sunset across spectacular 
panoramic views of the city: a jaw-dropping way to finish 
off a whistle-stop visit. 

Lisa Morton flew to Singapore courtesy of Air New 

Zealand. Air New Zealand in alliance with Singapore 

Airlines offers three direct flights a day to Singapore, 

seven days a week, ex-Auckland and Christchurch, 

from 6 January 2015. For more information and 

booking details visit www.airnewzealand.co.nz
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R58 – Italian for beautiful espresso

http://www.therocket.co.nz


Fashion meets function 
A must for discerning cooks, La Cuisine’s traditional cast iron 
cookware now comes in contemporary white. With the help of 
designer Mark Notley, they have created a range that is not only 
aesthetically pleasing, but also designed to enrich your food’s 
flavours. Available in four Casseroles ranging from 20cm to 28cm 
as well as the 28cm Sauté Pan. Wonderfully versatile, La Cuisine’s 
cast iron cookware is ideal for frying, grilling, roasting and slow 
cooking. Found in all good cookware stores at exceptionally 
affordable prices. For stockists contact Domestic Agencies on  
09 525 0127 or email custserv@domag.co.nz

NATIONAL LAMB DAY  
On February 15, 133 years ago, the first 

shipment of mutton set sail from Port 

Chalmers in Otago on the SS Dunedin, 

bound for London. This venture was the 

first important step in establishing the 

sheep and beef export industry that now contributes 

$8.5 billion a year to the New Zealand economy. So gather 

friends and family this National Lamb Day and celebrate 

this significant milestone by enjoying our national dish 

on February 15. Enjoy one of your favourite recipes, or 

for more inspiration visit recipes.co.nz where you’ll find 

hundreds of tried and tested lamb recipes perfect for  

this special occasion.

GLUTEN FREE  
Being gluten-free doesn’t 

have to mean missing out: 

Kikkoman Gluten Free Soy 

Sauce is just as delicious 

as the original. Naturally 

brewed and approved by the 

Coeliac Society, Kikkoman 

Gluten Free Soy Sauce is 

ideal drizzled over sushi, as 

a dipping sauce, in dressings, 

marinades or stir-fries. 

Available in supermarkets 

nationwide. RRP$6.49  

www.kikkoman.com.au

WINDOW SHOPPING
Latest products from our advertisers

Chef ’s choice  
Innovative, premium freeze-dried 

Fresh As ingredients are the 

first choice for discerning chefs 

and perfect for the home cook. 

After sourcing the highest-quality 

produce, it is freeze-dried, producing 

intensely flavoured and vibrantly 

coloured powders, slices and fruit 

pieces. Fresh As Blueberry Powder 

is the latest addition to the retail 

range, and can be used in your 

favourite icing or panna cotta recipe, 

or swirled through homemade ice 

cream. 100 per cent additive-free. 

www.fresh-as.com

mailto:custserv@domag.co.nz
http://www.kikkoman.com.au
http://www.fresh-as.com


Fine form 
You’ll never tire of looking at 

the ceiling with a Parachute 

Suspended Light. Applying 

himself to a style exercise 

led designer Nathan Yong to 

create a lightshade that can 

be layered to create up to six 

different pendant possibilities. 

The ceiling light is assembled 

from three different steel 

forms (sold separately). The 

generous size of the pendant 

is offset by the elegance of the 

fine material used. Available 

in satin black or copper from 

www.domo.co.nz

A BRIGHT IDEA 

For decades it was a given that a 

fridge light turns off as soon as 

the door was closed, but fresh 

thinking at Mitsubishi Electric was 

the catalyst for keeping the light 

on, at least in the humidity drawer. 

Mitsubishi Electric has developed 

a new technology, Vitalight, that 

mimics photosynthesis and 

creates chlorophyll in vegetables 

increasing the vitamin content with 

the ultimate aim of keeping food 

fresher for longer. By integrating 

energy-efficient amber LED lights 

in the roof of the humidity drawer, 

vegetables can absorb energy 

from the light, increasing vitamin 

C levels for fresher, tastier food. 

For more information please visit 

www.mitsubishi-electric.co.nz/

multidrawer 

GET YOUR GOAT  
With farms in the Waikato as well as 

Gippsland, Australia, Caprilac has been 

producing a delicious range of fresh milk 

and yoghurt from 100 per cent goat milk 

for many years. A healthy alternative to cow 

milk, goat’s milk is renowned for its gentle 

digestive properties, especially with young 

ones. Caprilac produces a range of goat milk 

yoghurt flavours, as well as Alpine Health 

Products’ dairy-free, 100 per cent coconut 

milk yoghurt. Available at selected food and 

New World stores. www.caprilac.com 

Clever capsules 
Coffee capsules have revolutionised the way we 
start our day. However, with 50 billion pods sold 
each and every year, it was only a matter of time 
before the aluminium and plastic packaging 
started to take its effect on the environment. 
And that’s where Honest Coffee Company comes 
in. This innovative New Zealand business has 
found a new type of coffee capsule. Made from 
plant fibres and leaf starch, not only are they 
biodegradable within 180 days, they are also a 
favourite in blind taste tests. To make a change 
for the better, visit www.honestcoffee.co.nz

http://www.domo.co.nz
http://www.mitsubishi-electric.co.nz/multidrawer
http://www.mitsubishi-electric.co.nz/multidrawer
http://www.caprilac.com
http://www.honestcoffee.co.nz


NOTES FOR COOKS
To ensure successful results in cooking, we 

recommend you invest in accurate measuring  

tools – measuring cups and spoons and a  

measuring jug are essential and electronic  

scales are particularly useful as they weigh 

accurately in both imperial and metric.

Always follow one set of measures in a recipe.  

Do not mix them up.

Dish uses:

A fan forced oven unless otherwise specified

Large eggs (No.7)

Level spoons and cup measurements

Liquids are always measured in a jug and  

dry ingredients in measuring cups.

NB: One tablespoon is 15ml  

(the Australian tablespoon is 20ml)

USEFUL INGREDIENT EQUIVALENTS
Breadcrumbs

1 cup fresh = 50 grams

1 cup dried = 115 grams

Butter

1 (American) stick = 100 grams 

1 cup = 225 grams

2 tablespoons = 30 grams

Cheese

1 cup grated tasty = 115 grams

1 cup Parmesan = 150 grams

Egg Whites

Large (No. 7) egg white = 30 grams

Flour

1 level measuring cup = 150 grams

Gelatine

3 teaspoons granulated/3 leaves (gold grade) 

will set 500mls/2 cups liquid to a light jelly.

1 rounded tablespoon granulated/4–5 leaves 

(gold grade) will set 500mls/2 cups liquid to  

a firm jelly.

Leaf gelatine comes in varying grades. It is  

wise to check the setting properties of the leaf 

gelatine you buy before use.

Honey, Golden Syrup 

1 cup = 350 grams

Onions

1 x 115 gram onion = 1 cup chopped

Rice

1 cup uncooked rice = 200 grams

1 cup cooked = 165 grams

Sugar

1 cup caster and granulated = 225 grams

1 cup brown sugar = 200 grams

1 cup icing sugar = 125 grams

Spinach

650 grams spinach leaves = ¾ cup purée

Yeast

2 tablespoons fresh (compressed)  

= 1 tablespoon dried (granulated)

OVEN TEMPERATURES
225° Fahrenheit = 110° Celsius = cool oven

300° Fahrenheit = 150° Celsius = very low oven

350° Fahrenheit = 180° Celsius = moderate oven

400° Fahrenheit = 200° Celsius = hot oven

450° Fahrenheit = 230° Celsius = very hot oven

VOLUME
1 level teaspoon = 5mls

1 level tablespoon = 15mls

1 oz/fl oz = 28.35 grams/mls

1 pound = 450 grams

1 cup liquid = 250mls

1 pint = 600mls

1 litre = 1000mls

WEIGHT
10 grams = ¼oz

15 grams = ½oz

25 grams = 1oz (actual 28.35 grams)

450 grams = 1 pound

1 kilogram = 2¼ pounds

LENGTH 
1cm = ½ inch

2.5cm = 1 inch

12cm = 4½ inches

20cm = 8 inches

24cm = 9½ inches

30cm = 12 inches

FOOD NAME EQUIVALENTS
We all use cookbooks and magazines from 

around the world. These are some of the more 

common ingredients which have differing names.

baking paper  parchment paper/ 

silicone paper

beetroot beets

cannellini beans white kidney bean

capsicum  bell pepper/ 

sweet pepper

celeriac celery root

coriander cilantro

cream heavy cream 

eggplant aubergine

fillet (as in meat) tenderloin

golden syrup dark corn syrup

hapuka  groper

icing sugar confectioners sugar

plain flour standard/pure flour

prawn jumbo shrimp

rocket  rocquette/arugula

scallopini pattypan squash 

spring onions green onions

zucchini courgettes

USEFUL TECHNIQUES
Bake blind: line a prepared pastry case with 

baking paper and fill with pie weights or dried 

beans. The beans support the pastry as it cooks. 

Bake in a preheated 190°C – 200°C oven for up 

to 20 minutes before removing the paper and 

weights. The shell should now have taken form. 

Return to the oven for the time specified in  

the recipe.

Julienne: this term refers to food, often 

vegetables, that are sliced into thin 

matchsticks. This is most easily done using a 

mandolin but can also be done by hand. First 

cut into 3mm (1/8-inch) thick slices. Stack the 

slices and cut into 3mm (1/8-inch) thick strips. 

Cut into desired length.

Remove pin bones from salmon: fillets almost 

always contain small pin bones. To remove 

them, first run your finger down the centre of 

the fillet, pushing down gently so the bones 

pop out slightly as they are located. Using a 

pair of tweezers or needle-nosed pliers, pull 

out each bone carefully, with the grain to avoid 

tearing the flesh.

Roast capsicums: place the capsicum on a tray 

and roast in a pre-heated 200°C oven until 

tender but not collapsing. When cool, peel and 

remove the seeds.

Roast nuts: spread the nuts out in a single 

layer on a shallow baking pan and place in a 

preheated 180°C oven. Shake the pan every 

few minutes until the nuts are golden. Watch 

carefully as the nuts can become too brown 

very quickly. Remove and tip into another dish 

to cool. 

Sterilise bottles and jars: put jars or bottles 

and their lids through a hot cycle of the 

dishwasher Alternatively, wash in hot soapy 

water and rinse well. Place them on an oven 

tray in a cold oven. Turn the heat to 120°C and 

leave for 30 minutes. 

Toast and grind seeds and spices: heat a small 

dry pan over a medium heat. Add the spice and 

toss until fragrant and just starting to darken 

in colour. Be very careful not to burn as this will 

make them bitter. Toast one spice at a time 

rather than combining, as each spice will take a 

different time to toast. Tip out onto a plate and 

cool. Grind in a mortar and pestle or a small 

coffee grinder, reserved for the purpose.

KITCHEN NOTES
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arohadrinks.co.nz
facebook.com/aroha.drinks

RECIPE INDEX ONLINE
Get the full recipe indexes from 

Dish 1–52 online at www.dish.co.nz

RECIPE INDEX
SALADS 

Asian Green Salad  111

Lettuce Salad, Ranch Dressing,  

Worcestershire Sauce  78

Prawn and Kelp Noodle Salad  65

Quinoa Salad and Moroccan Chicken  109

Spiced Israeli Couscous Salad with 

Eggplant, Yoghurt and Harissa 65

Summer Yoga Bowls   96

Watermelon and Prawn Salad  107

FISH AND SEAFOOD

Aromatic Olive Oil Poached Tuna  85 

Baby Snapper with Green Olive, Jalapeño and 

Tomato Salsa  85

Grilled Mussels with Herb, Garlic and  

Lemon Crumbs  88 

Lemongrass and White Fish Kofta  111

Lime Ceviche with Green Relish  83

Prawn and Kelp Noodle Salad  65 

Prawn, Coconut, Zucchini and Fresh  

Corn Fritters (gf)   83

Scallop and Chorizo Tapas  86

Smoked Mussel Paté  69

Spiced Tuna, Avocado and Kimchi Taco  46

Turmeric Fish Banh Mi  83

Watermelon and Prawn Salad  107

MEAT

Beef and Chorizo Burgers  111

Char Siu Pork Fillet  75

Greek Leg of Lamb with Skordalia, Roasted 

Capsicums and Tztaziki   77

Indian Spiced Lamb Cutlets, White Bean Purée  113

Pepper Steak and Grilled Zucchini Tartine  69

Pork Steaks with Artichoke Hummus   107 

Scallop and Chorizo Tapas     86

Spice-Rubbed Bavette Steak with Three Mayos  75

POULTRY AND GAME

Chicken Skewers with Yakitori Sauce and  

‘Seven Spice’ Togarashi   73

Duck and Fennel Burger with Barbecue Sauce  

and Beetroot Relish    78

Lime, Chilli & Spring Onion Chicken Drumsticks  62

Quinoa Salad and Moroccan Chicken  109

VEGETABLES

Chilled Avocado, Cucumber and Melon Soup 69

Grilled Mushrooms   78

Jalapeño Onions    111

Kimchi 47

Quick Pickles   83

Quinoa, Kale and Basil Burgers in Cos Leaves 93

Roasted Capsicums   77

BREADS, PASTRY AND TARTS

Baked Spinach and Feta Loaf  62 

Cherry Tomato and Goat’s Cheese  

Galette with Spelt Pastry    93 

PASTA AND GRAINS

Crunchy Seed Crackers    95

Orecchiette with Pea, Roasted Almond and 

Broccoli Pesto   113

Quinoa, Kale and Basil Burgers in Cos Leaves 93

Quinoa Salad and Moroccan Chicken   109 

Spiced Israeli Couscous Salad with Eggplant, 

Yoghurt and Harissa     65

SWEET AND FRUIT

A Healthier Sundae with Raw Cacao Sauce  

and Cinnamon Nut Crumble  95

Blueberry, Orange & Crème de Cassis Sorbet    105

Chilled Coconut and Passionfruit Rice Pudding  

with Glazed Pineapple  103

Fresh Cherry Cheesecake Tarts      114 

Fresh Pineapple Lemonade    65 

Rockmelon and Tarragon Yoghurt Sorbet  105

Sticky Banana and Almond Cakes    70

Strawberry and Rosé Wine Granita  103 

Summer Strawberry Pimm's Cake  101

Vanilla and Raspberry Baked Custards  101 

DIPS, SAUCES AND DRESSINGS

Artichoke Hummus  107 

Barbecue Sauce   78 

Beetroot Relish   78

Chilli Mayonnaise   75

Creamy Miso and Tahini Dressing  96 

Grain Mustard Mayonnaise  75

Green Olive, Jalapeño and Tomato Salsa   85

Hazelnut and Smoked Paprika Dressing   69

Lime, Chilli and Spring Onion Dressing  62

Miso Mayonnaise   75

Pea, Roasted Almond and Broccoli Pesto   113

Ranch Dressing  78

Raw Cacao Sauce    96

Roasted Beetroot, Walnut and  

Horseradish Spread 95

Skordalia   77 

Smoked Mussel Paté       69

SOUPS

Chilled Avocado, Cucumber and Melon Soup  69

OTHER 

Spiced Coconut Crumbed Eggs with Dukkah  66

DRINKS

Barrier Reef  41

Fresh Pineapple Lemonade    65

Gin Mule   41

Rosie Days 40

Summer Ramble    41

The Garden Gnome  41

http://www.dish.co.nz
http://www.arohadrinks.co.nz
http://www.facebook.com/aroha.drinks


CELEBRATE THE SUMMER  
WITH GOOD COMPANY  

WWW.NAUTILUSESTATE.COM 

http://WWW.NAUTILUSESTATE.COM


TO BE CONFIDENT YOU’RE BUYING THE VERY BEST NEW ZEALAND HAS TO 
OFFER, LOOK FOR THE NEW ZEALAND BEEF AND LAMB QUALITY MARK.
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