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PEAR AND LEMON CAKE

This cake is fresh and airy with little morsels of juicy seasonal pears.

Ingredients

50g butter, melted, plus extra for the tin

500¢g ripe pears 1 heaped tsp baking powder
1 lemon, juice and zest % tsp ground ginger

75g plain flour 2 eggs, beaten

75g caster sugar icing sugar , for dusting
Method

Heat oven to 180C/160C fan.

Line a 20cm loose-bottomed cake tin with baking paper and brush with butter.
Put the prepared pears in a bowl with the lemon juice , to prevent them discol-
ouring.

Sieve the flour, baking powder and ginger into a bowl, adding a pinch of salt and
the caster sugar.

Whisk the eggs and melted butter together until thick (5 minutes) add to the flour
mixture. Gently fold together. Finally, fold in the pears with their juices and the
lemon zest. Pour the cake mixture into the tin.

Bake for about 50 minutes or until a skewer comes out clean.

Place on a wire rack and allow to cool slightly before removing from the tin, gen-
tly peeling away the parchment.

Dust with icing sugar. This cake is wonderful served warm or at room tempera-
ture with creme fraiche.

The Market Kitchen is powered by Nova LPG,
100% New Zealand owned and operated gas,

http://w ww.novaenergy.co.nz/ energy

Recipes for Saturday 16th June 2012

POACHED PEARS IN FRUIT JUICE

Rosedale Orchard not only grow exquisite fruit but also produce fantastic
fruit juice which | am going to use to poach some of their juicy pears.

Ingredients

1 litre juice — pear, blackcurrant or apple
% - 1 cup of sugar

1 vanilla pod (optional)

Couple strips of orange zest

6 pears, peeled and cored

Method

Place the fruit juice into a deep medium size pot, add the sugar (sweeten to
your taste) add the vanilla pod and orange zest. Bring to the boil then re-
duce the temperature to a gentle simmer. Place the pears in the liquid and
place a round of greaseproof paper on top to help keep the moisture in and
to keep the pears submerged. Poach gently for 10 — 20 minutes or until the
pears are tender all the way through.

Remove the pears carefully onto a platter and return the liquid back to heat
and boil vigorously until the liquid has reduced to a thick syrup.

Serve the pears whole with the fruit syrup poured over with either vanilla ice
cream, cream or perhaps créme fraiche.

Thank you to the following producers
for their fantastic produce

ROSEDALE ORCHARDS — pears, and fruit juice
HAVOC PORK - bacon hock

MCcARTHURS BERRY FARM — cabbage

MIA’S PASTA — fresh yeasty dough

LIEVITO BAKERY — selection fresh bread

JUDGE ROCK WINES — wine

JACOB AND ILANA SINGER - Falafel and hummus
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PEA AND BACON SOUP

This classic soup warms the cockles of any hearts. The hocks can be substituted with ba-
con ends or ham bones if you desire. Serves 10

Ingredients

1-2 bacon or ham hock 3 fresh bay leaves (or 2 dried)

3 onions, peeled Ground pepper

3 sticks of celery 500g dried split peas

3 large carrots, peeled 3 sprigs fresh rosemary leaves, picked and chopped

Method

Place the bacon hock into a large pot and cover with cold water bring to the boil along
with the herbs. Finely chop onions and celery, roughly chop the carrots add to the pot,
add a generous pinch of pepper and add the split peas (rinsed first under cold water).
Reduce the temperature to a gentle simmer and leave for 1 —1 % hours, skimming away
any foam or froth from the top of the soup as it forms.

When the cooking time is up test the split peas. They should be very tender and mushy
and the bacon meat falling from the bone. When this is achieved carefully remove the
bacon hock to a plate and remove all the meat by shredding it roughly, set aside until you
adjust the consistency of your soup. | do this by using a potato masher to mash the peas
and veggies to a smoother consistency, but this is optional. Taste the soup and adjust
the salt as we haven’t yet added any so far due to the fact that the bacon may be a little
salty and the peas cook more evenly without it. Add salt to your liking and plenty of pep-
per, return the meat back to the soup and reheat gently. Serve in warm bowls with
plenty of crusty bread.

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

gossicHITS

Classic Hits proud supporters of the
Otago Farmers Market Kitchen.

WOK COOKED CABBAGE WITH GARLIC
Ingredients

sea salt
olive oil or good quality oil

% cabbage or Chinese cabbage
3 cloves garlic
freshly ground black pepper

Method

Remove and discard the outer leaves from the cabbage and cut the leaves into large
pieces.

Pound the garlic in a mortar and pestle with a large pinch of salt until coarsely ground.
Heat a wok or fry pan until very hot, add a generous amount of olive oil and heat until
almost smoking.

Add the garlic to the wok, then immediately add the cabbage and stir-fry, moving the
wok contents constantly to prevent the garlic from burning.

Cook, adding extra oil as necessary, over high heat until the cabbage is warmed
through and still crunchy.

Transfer to a large serving platter and sprinkle generously with freshly ground black

pepper.

MIA’S PASTA — FLATBREADS

Maria makes these wonderful balls of yeasty dough which can be turned into delicious
flatbreads, pizza and calzones.

Ingredients

1 ball of dough from (Mia Pasta)
2-4 cloves garlic

2 sprigs fresh rosemary

Method

Preheat oven and baking tray to 200C. Place the oven rack in the top half of the oven.
If you have a mortar and pestle | would suggest using it to make a fragrant paste with
the herbs, garlic and salt or otherwise simply chop the ingredients together until very
fine. Add enough oil to loosen the ingredients to create a thickish sauce. Set aside.
Sprinkle a little flour onto your work bench, you can divide the dough into 4 -6 to
make smaller flatbreads, or in half (choice is yours). Roll the dough into rounds about
4mm thick, brush generously with the herby oil ensuring you get a little of the garlic
and herbs on each bread.

lif using olives scatter these over the bread and finally sprinkle with a little sea salt
flakes; place onto your preheated oven tray.

Bake for about 8-10 minutes or until the bread is golden on the top and bottom, cut
into wedges and devour almost immediately!

Olive oil
Sea salt flakes
Handful olives, stoned (optional)




