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SPINACH AND CHICKPEAS Serves 4
6 tbsp olive oil

3 slices white bread, crusts removed, cubed or torn

3 cloves garlic thinly sliced

1 tsp ground cumin

1 Tbhsp red wine or sherry vinegar

800 g tinned chickpeas rinsed and drained

450 g fresh spinach

Freshly ground salt and black pepper

Method

Heat the olive oil in a large, heavy-based frying pan over a medium heat.

Add the bread and fry for 5 minutes until golden brown on all sides. Add the garlic
and cumin and cook for 1-2 minutes, until the garlic is nutty brown.

Transfer to a pestle and mortar or food processor. Add the vinegar and mash or
process to a paste.

Return the bread paste to the pan and add the drained chick peas.

Cook, stirring, until the chick peas have absorbed the flavours and are hot, then
season with sea salt and freshly ground pepper. If the consistency is a little thick,

add some water. Now add the spinach and cook until just wilted, around 2 minutes.

Check the seasoning and serve.

MOROCCAN SOUP

2Tbsp butter
1 kg carrots,

Serves 4-6

1 onion, sliced thinly

600 ml chicken or veg stock
1 % tsp cumin seeds % tsp fennel seeds
1Tbsp honey 1tsp fresh lemon juice

pinch ground allspice 1/2 cup plain yogurt, stirred to loosen

Moroccan Soup

METHOD

Melt butter in large saucepan over medium-high heat. Add onion; sauté 2 minutes.
Mix in peeled and roughly chopped carrots. Add broth; bring to boil. Reduce heat,
cover, and simmer until carrots are very tender, about 20 minutes.

Stir cumin seeds in small frypan over medium-high heat until fragrant, 4 to 5
minutes; cool. Finely grind in spice mill. Remove soup from heat. Puree in batches
in blender or whatever method works, until smooth. Return to same pan. Whisk in
honey, lemon juice, and allspice. Season with salt and pepper.

Ladle soup into bowls. Drizzle yogurt over, sprinkle generously with cumin.

APPLE AND CROISSANT PUDDING
500 ml full fat milk
1 vanilla pod

Serves 4-6
300 ml cream

1 cinnamon stick

3 eggs 3 egg yolks

2 Tbsp butter, melted

2 stale but not too stale croissants, halved horizontally

200 g sugar

2 apples, halved, cored and roughly chopped

Method

Preheat the oven to 200C/180C fan and grease a large pie dish or baking. Put the
milk, cream, vanilla pod ( split lengthways or use a drop or two of vanilla extract
instead) and cinnamon in a saucepan over medium heat and bring to the boil.

Put the whole eggs, egg yolks and sugar in a mixer or in a mixing bowl| using an
electric whisk and whisk until pale and fluffy. Slowly pour the boiled cream into the
egg mixture, whisking vigorously until evenly incorporated. Pass the mixture
through a fine sieve and discard the vanilla bean, cinnamon stick and any bits of egg
shell that may have accidentally crept in. Brush the melted butter over the
croissants and arrange them in the prepared pie dish or baking pan. Scatter the
apples over the croissants in the pan, then pour the custard in over the top.

Using a spatula, press down the croissants so that they start to soak up some of the
lovely custard mixture. Bake in the preheated oven for 25 minutes. It should still be
a little runny in the middle. Serve with vanilla ice cream, or just some whipped
cream flavoured with a little lemon and vanilla extract.



BRAISED BEEF CHEEKS

Beef cheeks need moisture when cooked and long and slow. The meat should be
meltingly tender when consumed! Serves 8
2 beef cheeks

1 carrot, peeled and roughly chopped

4 Tbsp olive oil
1 onion, diced
1/2 bulb of garlic, cut across the middle 1 stick celery, chopped
1 leek, chopped 4 sprigs thyme
12 black peppercorns 2 Thsp tomato purée
1 bottle red wine 1 litres chicken stock
1 splash balsamic vinegar
Method

Preheat oven 150C

Trim the beef cheeks and remove as much sinew as possible. Cut each cheek in

1 splash Worcestershire sauce

half. Season well with salt and pepper. Heat 2 tablespoons of oil in a heavy-based
pan and brown the cheeks on all sides. Remove and set aside.

Add the vegetables, garlic and a little extra oil if necessary. Stir around until they
turn golden. Add the thyme and peppercorns and mix everything together. When
all the vegetables are golden, add the tomato paste and cook for 2 minutes.

Pour in the red wine and stir, scraping up all the sticky bits from the bottom of the
pan, then cook until the liquid is reduced and you have a sticky sauce - about 12-14
minutes.

Put the beef cheeks back in the pan and cover with the chicken stock. Bring to the
boil, skim the surface and cover with a circle of greaseproof paper. Place in the
oven and braise the beef in the oven at 150C for 2 hours 30 minutes or until tender.
Once the cheeks are cooked add a splash each of balsamic vinegar and
Worcestershire sauce. Carve the cheeks into smaller portions if necessary.

These are great served with soft parmesan polenta with the juice poured over the
top.

Thanks to the following vendors for their fantastic produce

SUNRISE BAKERY - fresh baked goods TS
KAKANUI PRODUCE - cabbage and capsicum sE==
LECKIES BUTCHERS - beef cheeks MARKET

CABBAGE SALAD WITH BUTTERMILK DRESSING

Buttermilk is easy to create yourself by adding 1 tablespoon of vinegar or lemon
juice to 1 cup of milk or cream. Let sit at room temperature for 30 minutes
Serves 4

Dressing Salad

% cup buttermilk % savoy cabbage
2 Tbsp mayonnaise % green or red cabbage
2 Thsp cider vinegar % red onion, finely diced
1 tsp sugar 1 carrot, grated coarsely

2 celery sticks, peeled and thinly sliced

Handful parsley, roughly chopped

1 cup of stale bread (from whole loaf)

2 tbsp olive oil

1 lemon, juice

Sea salt

Freshly ground black pepper

Method

Whisk together buttermilk, mayonnaise, vinegar, onion, sugar, pinch of salt, and
generous grind of pepper in a bowl until sugar has dissolved. Set aside in fridge.
Preheat oven to 190C

Rip the stale bread into small chunks and toss in the oil. Sprinkle over a little salt
and combine well. Place onto a baking tray and spread out. Bake until golden and
crunchy (about 10 minutes). Cool.

Core and thinly slice both cabbages. Toss cabbage, carrot, onion, celery and % the
parsley together and place into bowl. Scatter over the croutons and drizzle the
buttermilk dressing generously over the salad. Sprinkle over the last of the parsley,
a grind or two of pepper and a squeeze of fresh lemon juice.

Serve!

WILLOWBROOK ORCHARD - variety of apples and pears
BRYDONE ORGANICS - organic spinach

WAIRUNA ORGANICS - organic carrots

JUDGE ROCK WINES - Central Otago wines



