


The benefits of
'grﬂwing your own’
haven't escaped these

three chefs, for whom secateurs

arejué[t as imp-::n*tant as

a §patula..

Jimmy Melntyre — Otahuna Lodge
They look like bright jewels, garmets perhaps, tucked inside little nests
of green. Irresistible, it's all | can do to stop myself from plucking one

wid popping it into my mouth. Alas, I'll have to wait.

“Those strawberries won't be ready until tomorrow,” says Adam, the
sous chef from Otahuna Lodge in Tai Tapu, just outside Christchurch,

I'm thinking of putting them into a tart or maybe I'll make some

strawoerry soup. I'll decide once they've been picked.”

That's the beauty of being able to grow your own food - the
spontaneity = and Adam and head chef Jimmy Mcintyre revel in it.
Each day they start work with a blank canvas and just go wharever the

ngrécients take them

Cine day it's zucchini flowers stuffed with goats cheese mousse: the
next it's broad bean purée served on crispy ciabatta. With Otahuna'’s

huge fruit and vegetable garden and extensive archard at their

fingertips the possibilities are endlass.

Built in 1895 by Canterbury picneer, Sir Heaton Rhodes, Otahuna's
design was very much influenced by the noble country estates of

Victorian England

The gardens were created by AE Lowe who trained at the famous Kew
gardens in London. And, as Otahuna was a working homestead, the
vegetable garden played a significant rele in providing food for the

Rhodes family and their employees.

Now that privilege is afforded by the Lodge’s guests who sit down
to a five course dégustation dinner in a dining room which looks like

something out of period drama Gesford Park.

They can sup on any one of Otahuna’s 50 different varieties
of tomatoes, freshly podded peas, new potatoes, artichokes,

blackcurrants, raspberries, leeks, hazelnuts, apricots and much maore
Basically, whatever can be grown is and it grows bountifully

“Last autumin the orchard gave us 50 kilos of apples and we used avery
last one of them,” says Jimmy. "I made apple tarts, apple je ly, apole
sorbet and served up desserts of apples done four ways, We got a lot

of chutney out of them toa.*

Instead of being bored stiff by the apples he was inspired and enjoyed
the challenge of coming up with semething different to do with therm
every day.

Jimmy has been at Otahuna for the past four years and says he could
never go back to cooking a prescribed city restaurant menu. Starting
fram scratch every day is a chef's dream and under Otahuna's new

ownership the gardens have improved greatly.

“We've always had a good garden, but now Miles (Refo) and Hal
{Cannan) are really putting a tremendous amount of energy inta
building on that and increasing the production while ke eping up
the quality.”

It's not just the vegetable garden that's been productive. The

woodland area has yielded some culinary delights toc



thought therne must D8 Sme Dorcini mushrooms
t there somewhere and | asked my mate who is an avid forager to
ne and have a look with me. Sure enough there were, and after

nger the trees last season wi got over signt kilos of therm,"
Another unexpected aahignt has been the mulbenry tris

iy SEEn muloermias !‘:-F:"'I.'Elr-_‘: Cofming hera N0 NOW wWe Use
sorts of things like vinegar, jams and jellies. Mulberry vinegar

e 8 beautitul marinade for duck and it's just another thing I'm able

jon comes fram her tage varieties with exotic names
tomatoes, Turtle beans and cardoons, a thistle-like plant that
s relation of the artichoke,

y are cultivated from seed in Otahuna’s small nursery which

jed by a team of four gardeners. The aim, one day, is to be

e attention the harvest is aften mare than the guests

“We do lots of jams and chutneys and we infuse olive oil with all sorts

aage can consume, which means Jimmy spends a good de G ;
; o eans Jimmy spenc i e of things., | really love making sun-dried tomatoes and praserving the

me thinking up ways of presenving and storing the MErmamaern A i | i i
e ks ik sk lemons and making pickles. That way, whatever time of year, there is

amount of the excess is bartered away with other Tai Tapu food I ; :
always something on hand from the garden

ducers, a box of miulberry vinagar here for half a dozen f-n{a--.1-1._:|q_-

o ; : A clutch of ten chickens provides Otahuna with free-range eqgas and
gre — a long-standing tradition of country lite ; b wit 9¢ £93

pigs and sheep are also kept on the farm

As well as being a chef, Adam is a trained butcher 5o it's his role to see

to canving up the animals once back fram the abattoir,
From the pigs comes free-range bacon, ham, sausages and salami
plus an array of scrumptious pork dishes that Jimmy conjures up and
Otahuna spring lamb is, apparently, like no other.
- really love rT'|;L]~.i1't';;'
sun-dried tomatoes and
p reservin g | I'I e 1'.’_’ IMoOIlS dIl [1
making IJiL‘!-:lE'.‘S. T hat way,

whatever time of vear.

there is always somet hing
T L
on hand from
, -
the ga rden.
Plans are currently underway to produce a range of Otahuna brand

celicacies to be sold at farmers’ markets and the like, and guests often
go home with a jar or two of jam

“How many other chefs get to work like this? The guests love it, |

love it and we are not trying to be too clever about it. It's cooking as

it should ba, using the freshest, best ingredients and serving them

simply. It's magical,”

By the way, the strawberry soup was delicious.

Otahuna LDGQE =03 3297 6333 or visit otahuna.co.ng
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