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perfection

Christchurch cooking teacher & renownéd

caterer Tina Duncan has gathered together

some of her popular dinner party recipes.

hillahnalilllrﬁvmrnllnh,

o might be best for & specinl

oocaskon, bt serve 1§ and

el prosuiel, P Ehee poc]pe

tharoughly first, The foasted
buckwhial takes tme but bsa great lbem o
harve in your pantry for a crunchy topping.
I agtent making (# the day before,

MISO HAPUKL BROTH,
BLACK GARLIC CREMA.
TOASTED BUCKWHEAT
Servei b

Prep time; Moo, phas dhes fo woak
achwiveat

Camah Ume: 2l

IFLCKSHEAT

o W4 g bckwhieat

« D canala ol

TELACK GARLIC CREMA

« ihap mayoamalse

« 1 ibap black garlic paste

« 1 twp lemon juloe

HAPLIEL BROTH

+ Thlhnl Fish stock

« 2 thsg misis

+ DSOS ICT SalUCE

« I tap Kilkkoman soy sanoe
HAPLED

«d thsp canodaoll

« 1 g hdpark (e hipakal fillets
« ¥ cup rive Do, seasoned with

walt and pepper
« L cugphalling water
= g baitter
= handnn lakes for garmish

HUCKWHEAT
Cenver the buckowheat with bot, not botling
water and leave For & hours. Dradn and
beave to diry gpread out on paper fowels,
(Befiore frying you need bo be sure the
Busckwheal isvery degd

B canalaodl o 150°C. Add draiped
buckwheat and stir genthy until the grain
whaps sdexling and turns goklen brown,
Divabn kn a sheve and spread on baking
paper. Sprinkle with salt and leave 1o coal,

HLACK GARLIC CHEMA
Combalne all ingredients bnoa small bowd
andl stir ta conshane,

HAPUKL BROTH

Combxine all ingredients knoa saueepan
and bring fo the bodl before reducing
o wiammer, Serin and keep warm.

WAPUKL

Cut fish inbo 6 serving-slse portions,

Dy with a paper bowel, Heat oil in a karge
Frypan, Dip ore slde anby of U b in

the rioe floar and place floured-skde down
i s ot paan = this will glve ome shde aff
th fish a lovely crispy finish. Turn the fish
ever and aded water amd buiter - the crisp
sicde ol the flal should be above the

| posching lqikd,

Reduce o slmmer and continse
eonking until the fish is cooked through
(Ui & mmall pobnded kndfe to gently pheros
oo the thickest part of 1he fish o e

WA b opage)

TOSERVE

Serv tha flsh on sausded greens ina
shallew berwd. Poner half a cup of broth
arvene ench serve, Garndsh witha
spoondul of black garlic crema. bomito
Hlakes and erlapy buckwiwal.

T

= Toasted buckwheat can be made In
advance and will keep for o couple
of weeka |na screwbop jar,

CHIPOTLE CHILLI CHICKEN

& VEGETABRLE BAKE

Thils b & superaaey reckpe Ul uses
chipatle chilli in sdobo sauce. which

I reahily avaklable In good supermarkets,
A lowvely combination of sweet and hot,

Chigotle Chilli Chicken &
Naks. Right, Marmslads Himara.

Cipposite, Misa Hipuku irsth, Black
Goaeie Croma, Tansted Duchwhast

s up A yos iF you want 1o use mare chilli,
Serves

Prop time: 10mins

Lk time: Mimine

~dwhode chilcken begs

« 500y kilmara, peched

« Dol capsicim, poughly chopped
« | e capalcum, roughly chipped
i — H

+ s sali

« ¥ tap Ireshily grosd black pepper

+ 2 thap alive odl

+ 1t adaba sauie

« ibsp chipotie chilll, chopped fincly
« ilbsp malasses

Preheat oven (o 200°C, Line ashallow
bk ing dish wiih baking paper ora
adlicone sheot. Cul the chicken legs in half
to et Fosur thidighs and four drumaticls,
Slice the kaimesra o lem dises and
spreadd on e bodbomm of the dish, Sprinkle
th capeicums and ondon on tap af the
kibrmaara and season with the sali and
pepper. Combine the ofl with the adabo
mavee and drlzle cver e vegetables,
Place in the oven and bike for 5 minutes.

Wihile the vegetables are in the mven,
o thie chicken on both sides in a large
Trypan avd season with o Hithe extra sl

| and pepper, Remove vegetables from the

eveniand place the chicken on lop. Return

| 1 e v fior 20 minates.

Comblne chipotle chilli with naolasses
el sy Phe claicloen with o pastry
hrush on bath sides with the belp ol
Nuipuggs, Return to s cven for o further
I minutes. Temperature-check chicken
o enaure i has reached T5C,

mrs

» Freese remakning chipotle in adobo
miiee bnan foe cubse tray for o guic
Aavour boost foother dishes,

+ Maolasses cotild be replaced with maple
nrap.

MARMALADE TOFFEED KUMARA
| makae Fiage amoiarts of marmalade

o muech so thal noy daughter used (o take
marmakade sandwiches toschool every
lay For bt haneh. This is the perfect
doruhend dish for o mamy occasbons

aril often makes il oour Christmas table.
Sarvemi A

Trep thme: i0mins

sk ki S0mins

+ 2o imara, poeked and cut bto even chunks
« salt and freshy grovind black pepper

= Iig butter

=¥ enip marmalade
= bl beravers smgar
« Vtsp gratnd glnger
= | il iy

« g burter, mebed

Ina Hidded saucepan, cook Kimara in
bodling salied water until lender. Remove
froan heat. Deakn and scruncha clean bea
bl o paper toveels on 1op of kkmara,
replace T and allow o steam diry.

BAnsh Kumiars with the first measure
of tuter and season with sall and pepper,

Circase i shallow, 2:0itre baking dish
with butter, Spread mashed kimara in
disih and smooth the op,

Preheat oven o 10T, Combilne
remalining ingredients and pour over
kumara. Brush with melted butter.

Bake in overn anlil golden brown,

TP
= Giralin can be madke up to 2 dags in advance
arkd theiv baked
whien required §
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