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TRAVEL AUCKLAND FOOD SHOPPING

A world of flavour

Fact file

A North Shore Meat Centre, 171
Archers Rd, Glenfield, ph
(09) 442-0068. Open Monday to
Friday, 8am to 6pm; Saturday and
Sunday 9am to 5pm.
A Barakah Fresh Foods, 171-173
Archers Rd, Glenfield, ph
(09) 444-2324. Open Monday to
Saturday, 9.30am to 6pm; Sunday
10am to 4pm.
A Sous Chef, Unit 1, 84 Spartan
Rd, Takanini, ph (09) 269-6373.
Open Monday to Friday, 8am to
3pm; closed Saturday and Sunday.
Shop online: www.souschef.co.nz
A Hungarian Delicatessen
Smallgoods, 5 Hobman Pl,
Manurewa, ph (09) 267-3510. Open
Monday to Friday, 9am to 3pm;
Saturday, 9am to 2pm; closed
Sunday.
A Sovrano @ A Touch of Italy,
68G Greenmount Dr, East Tamaki,
ph (09) 273-3701. Open Monday to
Friday, 10am to 4pm; Saturday,
10am-2pm; closed Sunday. Shop
online www.touchofitaly.co.nz
A Paris-Berlin Organic Bakery,
64 Michaels Ave, Ellerslie,
ph (09) 579-5240. Open Wednesday
to Sunday, 8am to 3pm; closed
Monday and Tuesday.
www.parisberlin.co.nz
A Thai Food Products, 849-857
New North Rd, Mt Albert,
ph (09) 849-2830. Open seven days,
9am to 6pm.
A Saffron Foods, 214 Universal Dr
(extension), Henderson,
ph (09) 836-2005. Open seven days,
9am to 7pm.

If you’re in Auckland
for today’s World Cup
final, Lynn Huhtala
can point you in the
direction of some of
the city’s food
shopping treasures.

World of tastes: Thai Food Products
and the Paris-Berlin Organic Bakery.
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Open the lids of the bins to enjoy the
fragrance of the spices.

PART OF being a ‘‘foodie’’ is the
love of being a food detective –
that pleasure of finding a little
shop tucked away that sells fresh
spices, the thrill of meeting a
baker who is passionate about
their fabulous artisan breads or
finding that last elusive
ingredient.

For several years I have taken
fellow foodies to some of our
favourite specialist food suppliers
and producers on our Finding
Flavour Foodie Discovery Tours
(www.findingflavour.co.nz). Some
people like to keep their
discoveries to themselves but I
couldn’t resist sharing my secrets
with others who would appreciate
it, and so the Auckland Food
Shopping Guide was born.

Our first step in creating the
guide was to sort through our
bulging business card files. Then
we hit the streets for more
research, and you would be
amazed by what we discovered.

The North Shore has some of
our favourite finds. The
North Shore Meat Centre can be
easily missed on busy Archers Rd,
but this is a ‘‘must-visit’’
butchery. Owner Mohammed and
his friendly staff will give you a
warm welcome to this halal meat
shop. They take great pride in the
quality of their meats. The bonus
of the shop is the large variety of
Middle Eastern food products that
are stocked on the shelves. You
can pick up condiments, pickles
and olives, tinned products,
couscous, rice and more. There is
a freezer with locally prepared
foods. Flatbreads are delivered
fresh daily.

Walk to the shop behind the
Meat Centre to find
Barakah Fresh Food. You will feel
like you have been transported to
the Middle East. Bins of spices,
dried fruits and nuts, glistening
glace fruits each individually
wrapped, pomegranate molasses,
rose and orange water, jams,
tinned products and frozen
vegetables and meat-filled
pastries – we could go on and on.
You can even buy a water pipe or
natural loofah if you are so
inclined. Owner Abu Alman and
his family will always give you a
gracious welcome.

At the south end of Auckland
you can shop for premium food
products at Sous Chef. This
business was started by celebrity
chef Simon Gault to supply
special ingredients for his
restaurants. Sous Chef now
supplies the hospitality industry
and appreciative foodies.
Balsamic vinegars and glazes,
olive and truffle oils, salts and
Gault’s own spice rub, cheeses
and meat smallgoods, olives,
capers, tinned speciality
vegetables and even ingredients

for molecular gastronomy are
stocked in the Takanini
warehouse. You can visit here
during the week or shop online at
www.souschef.co.nz.

Tucked away in suburban
Manurewa is a real artisan
Hungarian sausage-maker.
Started by Istvan Muik and
continued by his son Istvan (or
the two Istvans, as we like to call
them), Hungarian Delicatessen
Smallgoods makes authentic
European-style sausages. They
specialise in fermented smoked
products. You can also buy fresh
sausages made from more
unusual meats such as wild pork
or ostrich. European cooks love
the speck and the blood sausage
they can buy here, along with a
few deli items such as egg
noodles, sauerkraut and
mustards. Bring cash – they do
not have eftpos.

Sovrano @ A Touch of Italy in
East Tamaki is an importer of
Italian wine and food products.
Owned by Phil and Ann Clarke, A
Touch of Italy has an excellent
variety of Italian wines to suit any
price range and they can advise
you on a food/wine match. You
can also shop here for dried
pastas, risotto rice and couscous,
tinned tomatoes, olives and olive
oil, pizza mixes, panettone (yeast
cake) and Italian sweets.

The passion of owner/baker
Isabel Pasch for organic,
sourdough German-style breads is
deliciously on display at
Paris-Berlin Organic Bakery in
Ellerslie. Pasch and her German
baker make French sourdough
baguettes, German sourdough
breads, fresh pretzels and pretzel
breads. Pasch loves to make

pastries and cakes, so you will find
goodies such as Normandy apple
cake, almond croissants or
German custard-filled pastry with
crumb topping. She offers a
special baking treat each
weekend.

There are excellent Asian shops
all over Auckland now, but one of
the first suppliers was
Thai Food Products on New
North Rd in Mt Albert. This is a
one-stop shop for all your Thai
cooking requirements. You will
find Thai spices, rice, curries,
sauces and essential fresh
ingredients such as lemongrass,
kaffir limes and lime leaves. There
are sweets and savoury dishes
ready to enjoy in containers at the
front counter. The room at the
rear of the shop has a fascinating
stock of household items
including woven containers to
keep rice warm, brooms and even
Buddhist monk robes.

Lovely Pakistani couple Huma
and Zia Qureshi run the tidy
Saffron Foods in the western
suburb of Henderson. They
supply foods from Pakistan, India,
Sri Lanka, the Middle East and the
Pacific Islands. Open the lids of
the bins to enjoy the fragrance of
the spices or take the easy route
and buy a ready-made curry mix
or paste. There is an excellent
range of frozen vegetables and
prepared foods and chiller
cabinets of dairy products such as
paneer and yogurt. They also
stock a small supply of fresh
vegetables from Fiji.

Find information on these food
treasures and many more in the
Auckland Food Shopping Guide,
available through
www.findingflavour.co.nz. Finding
Flavour will donate 50 cents from the
sale of every Guide to the KidsCan
Food-for-Kids programme.


