Overhead: Sarah La Touche’s fortnightly Food Column.

Finding Foodie Flavour

I’m not sure what it is about this Island but I am continually delighted by the ongoing plethora of natural talent that it seems to attract. In particular food talent and all things related to that. 

Part time Island resident Lynn Hutala wandered into Casita Miro a couple of years ago just after Cat and I had not long opened. I remember the occasion distinctly because she because she had to discuss her new food tour enterprise for like-minded foodies.

Of course that sparked my interest. We got talking and I was immediately struck by her great idea. Imagine a range of food tours and events bringing fellow foodies together – a chance to take a peek behind the scenes of some of the city’s best specialist food suppliers and producers.

Well, that’s exactly what her specialist business “Finding Flavour” delivers. The tours focus on small businesses that people may not know about, rather than mainstream well-known shops and restaurants (although some of those find their way into the mix too), particularly catering to those who want to be a bit more adventurous with their cuisine but would like some extra expert guidance in the process.

Given that Auckland is a huge, sprawling melting pot of flavours and cultures, there are some wonderful discoveries to be made in places that half of us didn’t even know existed. Like the authentic European bakery tucked away in the middle of industrial West Auckland, or the little known Korean supermarket on the North Shore, and a sublime slice of French cheese heaven in the central suburbs.

Lynn runs highly entertaining and informative food tours like her very successful “World in a Day” tour series of the Eastern suburbs, North Shore, Central Suburbs and West Auckland. A new addition soon to be added is South Auckland. Other tour offerings  - the annual sell-out Christmas Baking and Treats Tour, Gardens for Foodies Tour, A Day of Food Indulgence in Wellington, and Fabulous Foodie Weekends in Sydney. It’s such a great way to taste and discover new products and get first hand knowledge on how to cook, prepare and serve such superb ingredients.

I got so enthused by what Lynn was doing that she put together a French Food Discovery Tour, which I have happily hosted for the last two years, with the third tour kicking off on Saturday 25th September. We go market shopping, taste scrumptious authentic Charcuterie, speak a little French, try our hand at croissant rolling, and dabble in some gorgeous French wine and cheeses amongst other delights. My job is to provide some background knowledge, recipes and tips on all the amazing produce you encounter along the way. The only pre-requisite is to make sure you start the day with a good Gaelic appetite and an empty shopping basket. 

Last year at the request of her clients Lynn added cooking classes to the mix and generously invited me to take a series of seasonal classes promoting the idea of cooking with the rhythm of the seasons, and as many of you know who read my columns regularly, that is a subject very close to my heart. The last in this series entitled “Spring Greens: Culinary Herbs and Spring Vegetables”, is being held on Thursday evening, 30th September at the test kitchen for Dish magazine in Parnell. If you are interested in any of Lynn’s fabulously rich, fun and informative tours and cooking classes make sure you contact her on 021 550-510 or visit her website www.findingflavour.co.nz  This following recipe is a taste of what we produced in July’s winter class of Warming Winter Moroccan cuisine. 

Moroccan Lamb Tagine

Serves 6

1.2 kgs lamb, boned shoulder – trimmed & cut to chunks or small neck chops

3 teaspoons ground cumin

3 teaspoons ground coriander

1 teaspoon cinnamon 

1 teaspoon ground ginger

2 teaspoons dried tarragon or oregano

2 teaspoons Sumac

1 teaspoon harissa powder or cayenne

4 tablespoons oil

Zest of a lemon

1 large leek chopped into rounds

4-5 shallots

4 cloves garlic

1 cup pitted prunes

11/2 cups beef, chicken or vegetable stock

400 grams Spagna di bianco beans, drained 

Salt & black pepper to season

To serve

400 grams thick Greek yoghurt

Harissa paste

½ cup roughly chopped coriander

The night before or 4-5 hours ahead, mix all the dry spices and herbs together in a bowl big enough to accommodate all the meat, stir in half the olive oil, the lemon zest then toss in the meat and coat well with the spice mix. Cover with cling film and place in the refrigerator to marinate.

In a large heavy based cooking vessel or tagine heat the rest of the oil over a medium heat and brown the marinated meat lightly. You may need to do this in batches and add a little more oil if need be. Remove to a bowl then cook the leeks, shallots and garlic until slightly soft and opaque. Add the prunes, stock, salt and pepper and stir well. Add the browned meat back to the pot stirring to combine all the flavours. Bring to the boil then reduce to a gentle simmer and cover with the lid.

Bake at 160(C or simmer gently on top of the stove for 1 hour or until the meat is tender. Taste and adjust the seasoning if need be. 

Serve with couscous, a spoonful of yoghurt, some Harissa paste and plenty of chopped coriander. Use free range or organic chicken instead of lamb if you prefer.
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