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Recipes for Saturday October 12th, 2013

TOAST WITH GREENS

Once again another of my simple dishes - although it may only consist of a
few components, the bread must be of good quality and the greens seasonal
and fresh! Serves 4

Olive oil

% leek, washed and finely sliced

50g each cavolo nero, kale or spinach, stalks removed

50g broccoli florets (with stalk), cut in half

5g fresh herbs, dill, parsley, sage or marjoram, roughly chopped

1 lemon, juice

Salt and pepper

Extra virgin olive oil

1 loaf sourdough or good quality bread, sliced into 2 cm thick slices

2 cloves garlic, cut in half

Method

Begin by putting a suitable sized pot on with plenty of water and a pinch or
two of salt and bring to the boil. When boiling add the cavolo nero and or
kale and cook for a couple of minutes, add the broccoli and cook for 1
minute more, drain well to cool.

Place a medium sized fry pan over moderate heat and add 2 Tbsp olive oil,
add the leeks and cook gently for about 5 minutes or until the leeks soften.
Add the wilted greens and toss through, add the herbs and season with salt
and pepper and combine well so all the greens are coated in the herbs and
leeks. Set aside.

Heat the grill or if possible a griddle pan to hot and grill the sliced bread until
well toasted on each side, remove and rub the surface with the garlic clove.
Place the toast on a platter and generously scatter over the greens, squeeze
over a little fresh lemon, and drizzle of extra virgin olive oil and a pinch of
sea salt.

Enjoy.

ROAST FILLET OF PORK WITH APPLES AND CIDER
1 Pork fillet, weighing about 1.2 kg

2 Tbsp oil

500ml dry cider

6 granny smith apples or any tart apples

3 onions, sliced

A pinch cinnamon

A pinch ginger

Pinch dried chilli flakes

100g unsalted butter

4 sprigs fresh thyme or sage

Method

Preheat the oven 190C

Heat a heavy based casserole over medium heat, add the oil and heat.
Season the pork fillet all over and carefully place into the hot casserole dish.
Do not move it until the pork is browning nicely, then turn it over so all the
pork is browned. Add the onions and herbs and mix through the oil, add the
apples and spices and pour over all the cider. Using a spoon scrape any
brown bits from the pan so you get as much flavour going as possible. Cover
the casserole and place into the pre heated oven and cook for 1 hour or until
the apples and onions have softened. Remove from the oven and remove
the pork and keep warm (cover with foil).

Place the pan back on the stove top and add the butter, beat it into the
apple mixture.

Slice the fillet up to desirable thickness and spoon over generous quantities
of apple and cider sauce.

Serves 4-6

Thanks to the following vendors for their fantastic produce

LECKIES BUTCHERS — pork fillet
WAIRUNA ORGANICS —seasonal greens

i o
SUNRISE BAKERY - fresh baked goods o)
HARWARDEN ORGANICS - apples, pears and chili flakes AR ns

MARKET

WHO ATE ALL THE PIES — amazing pies



POACHED PEARS WITH HONEY CREME FRAICHE Serves 4

200g caster sugar

2 tbsp freshly grated ginger

1 cinnamon stick

4 firm pears

juice of 1 lemon

250g creme fraiche

1 Tbsp clear honey

Method

Fill a pan with 500ml of water and add the sugar, ginger and cinnamon. Bring
to the boil, then reduce the heat slightly and bubble for 5 mins. Remove
from the heat.

Peel and core the pears, and cut in half lengthways (leave the stalks on if
they are still intact). Put in a bowl and toss in the lemon juice as you go to
stop them turning brown.

Transfer the pears to the pan with the sugar syrup, making sure the panis a
size where the syrup can coat the pears completely.

Bring to the boil. Reduce the heat and simmer for 25-30 mins, until the pears
are just tender.

Leave them to cool slightly in the syrup. Stir the honey into the creme
fraiche and serve with the pears.

STICKY APPLE COMPOTE

This is great with cold meats, but it works beautifully warmed over vanilla ice
cream or with hot pancakes. Makes 1 cup (approx)

4 apples, cored and sliced

% tsp ground cloves, allspice or cinnamon

juice of 1%-2 lemons, depending on size

3 Tbsp caster sugar

4 Thsp clear honey

Method

Put all the ingredients in a saucepan and cook for 5-6 mins until the apples
are just tender.

Can be eaten like this but it will keep in the fridge for up to 5 days.

APPLES AND PEARS WITH GOLDEN OATS

This is a great dessert and one that children can assist in making and they
love to eat it, so it’s a win — win situation. Serves 4-6

400g apples, peeled and sliced

400g pears, peeled and sliced

3 Tbsp golden caster sugar

2 Tbsp golden syrup

25g butter

50g rolled oats

40g cornflakes or nuts

200ml créme fraiche or whipped cream

Method

Put the apples and pears, caster sugar and 3 tablespoons of water in a pan
and cook over a medium heat, stirring occasionally, for 10 minutes until
softened.

Divide mixture between 4 glasses and leave to cool.

Meanwhile, heat the golden syrup and butter in a suitable sized pot and
heat until melted (this can be done in the microwave). Add the oats and
cornflakes and stir well to coat.

Top the cooled apple with the créeme fraiche or cream, then divide the oat
mix between the glasses and serve.

The Market Kitchen is powered by Nova LPG,
100% New Zealand owned and operated gas,
http://www.novaenergy.co.nz/

energy

Follow Alison on face book
—Alison Lambert taste of my life—
or at her blog www tasteofmylife.com




