Set against a stunning backdrop of rolling hills and established gardens, New Zealand’s
historic Otahuna Lodge has become a romantic oasis for food lovers.
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Fruit & nut bread
[recipe p 129) Oppgsite:
Otahuna Lodge.
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corn soup with avocado, lime
& grilled tiger prawns

Serves &

& corn cobs, kernels sliced [cobs reserved)
20g unsalted butter

145 cup [60ml) olive oil

1 onion, finely chopped

2 avocadaos, finely chopped

Finely grated zest and juice of 1 lime

12 green tiger prawns, peeled, deveined
Avocado oil, to drizzle

Bring 2L [8 cups] water to the boil in a
large pan. Add corn cobs and simmer for
15 minutes. Strain, reserving the liquid.
Heat butter and 2 ths olive il in a pan
over medium-low heat, Add onion and cook
for 6-8 minutes, stirring, until soft. Add
corn kernels and cook for 5 minutes,
stirring, until softened, but not browned.
Add enough corn stock to cover and
simmer over medium-high heat for 15
minutes until corn is tender. Cool slightly,
then blend until smooth, Strain, then add
maore stock if too thick. Gently reheat in
a clean pan over medium-low heat.
Meanwhile, mix avocado with zest and
juice and season. Heat remaining 1 ths
olive oil in a pan over medium-high heat.
Seasan prawns and cook for 1 minute each
side until cooked through.
Use a 4cm pastry cutter to arrange
avocado in bowls. Top with prawns, then
ladle soup around. Drizzle with avocado oil.

goat’s cheese crostini
with poached pear
Serves &

250q soft goat's cheese

1%tz tbs manuka honey*

1772 tbs thyme leaves, chopped

'12 cup (85g] fine polenta

172 cups (330g] caster sugar

Pinch of saffron threads

1 tbs finely grated orange zest

2cm piece ginger, peeled, sliced

2 pears, peeled, halved

Sunflower oil, to shallow-fry

Rocket, toasted baguette slices,
micro salad leaves®, balsamic vinegar
and extra virgin olive oil, to serve

Mix cheese, honey and 2 tsp thyme with
freshly ground pepper. Roll into 6 balls.
Flatten slightly. Add remaining 1 tbs thyme
to polenta and roll cheese in polenta to coat
well. Chill for 30 minutes.

Place sugar and 1"z cups [375mll
water in a pan over medium heat. Bring
to the boil, stirring to dissolve sugar. Add
saffron, zest, ginger and pear. Cover the

garden. From |
grilled tiger p
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surface with baking paper and poach for
8-10 minutes over medium-low heat until
tender. Cool, then slice pear.

Heat 2cm sunflower oil in a frypan over
medium-high heat. Cook goat's cheese far
1-2 minutes, turning, until golden. Drain on
paper towel.

To serve, divide pear among plates, top
with rocket, toasted baguette, fried goat's
cheese and micro salad leaves. Drizzle with
balsamic and extra virgin olive oil.

* Manuka honey is from gourmet food
shops; substitute regular honey. Micro
salad leaves are from growers’ markets
and selected greengrocers.
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