artists & art Ioverg;_







thank you

The Cookbook Project Committee thanks you for your donation to the new Christchurch
Art Gallery Appeal. Your contribution will help build a great art museum that will be the

pride of Canterbury.
We wish you pleasure in the stories and enjoyment of these wonderful recipes.

We sincerely thank the many contributors who offered their goodwill and generously gave
their time and favourite recipes. The volunteered skills of Simon Mulligan and

Amanda Woodford have contributed enormously to the volume’s production.

Especial gratitude is also due for the outstanding support of individuals and businesses
who have enthusiastically supported the project, contributing services and expertise. The

committee also acknowledges the particularly generous involvement of Mr Bruce Bascand.

Sincerely

the project team

Brendan Lee, Prue Peebles, Dee Copland, Hilary Langer, Christine Sandford, Simon Mulligan, Fay Coley,
John Coley, David Chin, Amanda Woodford, John Darby. Christopher Brocket (absent from photo).

Supporting Businesses The Caxton Press, printers Digital Pre Press
F. Cartwright & Son, bookbinders Le Café

Quickset Digital Imaging The George Hotel

Alpha Laminating Kapiti Fine Cheeses

CPI Papers & Graphics Giesen Wine Estate
Designers Simon Mulligan Amanda Woodford
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scrambled eggs

2 big knobs butter

1/2 doz eggs (free range)
1 dollop cream

2 splashes milk

parsley chopped

little salt

fresh ground pepper

Melt butter in saucepan, over medium heat. Add everything else and mix with wooden
spoon. Cook reasonably briskly always stirring to a soft consistency ensuring white bits are
still evident. Do not overcook or overmix. Serve on toast with smoked salmon for breakfast

for two, with pernod, orange juice and good coffee.

sam neill
actor

That great sage and bon vivant Rolfe Mills of Ripon Vineyards and Wanaka was once kind
enough to teach me how to do good scrambled eggs. Too easy to do badly! Later in London

| learned a further refinement - smoked salmon.
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calamari starter

500 gm marinated calamari rings 1 clove garlic
2 gherkins (Bulgarian or Blue Danube) not sweet ones salt and pepper to taste

1 medium red onion

Drain liquid from calamari rings, boil in a saucepan of water for approx 10 minutes until
soft. Drain off liquid and cool. Dice calamari rings into approx 1 cm pieces. Put in bowl

with finely chopped gherkins, finely chopped red onion, garlic, salt and pepper.

dressing
2 Ths mayonnaise (European) 6 Thbs plain unsweetened yoghurt

1/4 tsp mustard

Add dressing to calamari, leave avernight in the refrigerator.
Spoon mixture onto a flat serving dish and garnish with a thin layer of grated fetta cheese
and finely chopped parsley. Serve on lettuce leaves with wholemeal bread or coarse rye

bread accompanied with dry white wine.

michael & wendy trumic

artists

Michael Trumic is a well known potter and for many years a lecturer in ceramics at The
Dunedin Polytechnic. Wendy is a painter with many successful one person exhibitions to
her credit. Michael and Wendy describe the origins of their recipe: This calamari starter
was served to us by our relatives of Greek/Yugoslav background when they visited us in NZ.
On a hot Canterbury summer afternoon they prepared for us this cool dish with a bottle of
dry white Greek wine. For us it was an unforgettable culinary experience. Now we often

make this dish for ourselves and enjoy it in the shade of our oak trees.
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italian parsnip soup with crostini and feta

1 Tbs olive oil 600 gm firm parsnips peeled and chopped
1 onion peeled and finely chopped 4 cups chicken stock

4 rashers lean bacon finely chapped 6 sundried tomatoes

1 clove garlic peeled and chopped salt and pepper to season

Heat the oil in a large saucepan and cook the onion and bacon until the onion is softened
and the bacon crisp. Add the garlic and cook a further minute or two. Add the parsnips,
chicken stock, sundried tomatoes and bring to the boil. Lower the heat, cover and simmer
until the parsnips are tender. Process the mixture in a food processor or blender until

smooth. Season with salt and pepper and return to the saucepan to keep warm.

To garnish - grill or pan fry 2 lean bacon rashers until crisp then cool and crumble and add

2 finely sliced sundried tomatoes and 2 Ths of chopped Iltalian parsley.

To prepare crostini - One French or ciabatta loaf cut into slices 1 cm wide then brushed on
both sides with oil, placed on a baking tray and cooked at 180C for 10 minutes until crispy.

Spread with 100 gm of crumbled feta cheese. Serves 4.

prue & don peebles
artist

Don taught at the School of Fine Art, University of Canterbury for 21 years and enjoyed
every moment of it. He continues to work in his studio on a regular basis believing that he
is too old to stop. Prue has a keen interest in nutrition which for some years has included
dishes from other countries. Soups have always been enjoyed by the family in summer as
well as in winter - this recipe being a favourite. Prue is a perceptive and admiring viewer of

Don'’s work and he of course would never suggest that the food was anything but delicious.
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gratin of belgian endives

6-8 Belgian endives, cored, stems removed 1 1/2 cups grated Gruyere cheese

1/2 tsp salt plus extra to taste freshly ground black pepper to taste
3 Tbs unsalted butter pinch freshly grated nutmeg

4 Thbs all-purpose flour 8 thin slices boiled ham

3 cups milk

Put endives in saucepan with enough water to cover - add salt - bring to boil then reduce
heat and simmer until endives are tender (20-25 minutes). Drain well but reserve 1 cup
liquid for sauce. Melt butter in small saucepan over medium heat. Stir in flour and cook,
stirring constantly with wooden spoon for 1 minute. Add milk gradually, stirring with a
whisk, then add reserved cooking liquid. Cook, whisking to avoid lumps, until sauce is
smooth and thick. Let simmer for 2-4 minutes. Remove from heat and stir in 1/4 cup of
cheese. Season to taste with salt, pepper and nutmeg. Butter a baking dish large enough
to hold endives in a single layer. Wrap each cooked endive in a slice of ham and place in
prepared dish. Pour sauce over the endives - top with remaining cheese (can be refrigerated
or even frozen until ready to proceed). Bake 15 minutes at 225°C in pre-heated oven. Put
under grill for 5 minutes to brown cheese. Serve immediately otherwise sauce goes watery.

Serves 6-8 as an appetizer or 4 as a light meal.

lieve bierque & gavin bonnett

artist

| was born and raised in Antwerp, Belgium. Belgium has Flemish, French and German
speaking regions but all have one thing in common, a passion for enjoying food, beer or
wine with friends and families. The first images of such festivities can be found in paintings
of Breugel and Rubens. One of the most important recreations in de Bierque Family from
Belgium is ‘Tafelen'. Translated it is ‘tabling’ which means, spending hours around a table
with wonderful food and great conversation. | moved to New Zealand in 1992 with my Kiwi

husband Gavin. Ever since he has been enjoying my Belgian kitchen and customs.
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platter lunch

a variety of breads olives

meats (pastrami, ham, chicken, salami etc)  capsicums (various colours) chopped
cherry tomatoes dressed with basil leaves bowl of mesclun leaves

artichoke hearts a blue cheese

a brie - preferably a whole round ( this really impresses the assembled multitudes)

a divine dressing or two, from the deli around the corner

Serve with copious quantities of wine and follow with another platter of fruit - grapes, fresh
pineapple, pears, persimmons etc - with an emphasis on colour and rarity. Follow with
strong, freshly ground coffee and some truly sinful pastries from the essential deli and you

will get the reputation as entertainer of the year. Ban appetit! Bonne chance!

paddy austin

politician

Paddy Austin is a City Councillor and ex Art Centre Manager. She lives with husband Murray
and two teenage children, Josh and Abby. Dog Tango and cat Zanzibar complete the busy
household. “I guess we all go through the stage of trying to be a gourmet cook, and I'm no
exception. There was the Beef Wellington, which | served proudly to friends - golden puffy
pastry on the outside, and a lump of raw meat on the inside. The secret - juicy hastily fried
steaks served with pastry on the side! The pavlova which coated the inside of the oven in a
tenacious brown sludge. Not to mention the dinner parties where | warked hard all day preparing
the food, only to over-indulge in pre dinner cocktails as a form of stress therapy, and end up
serving the food in a kind of haze, staggering to the table with unrecognisable dishes and
smiling drunkenly as my guests feigned delight. This situation carries with it the danger that
you will get up in the morning to find the charred offering in the warming drawer where you left
it last evening to keep warm until serving time. After years of experience | have come up with
the perfect formula for entertaining, which | share now with you: Oh, and ask your deli for the

recipe for the pastries and the dressing - just in case your guests ask you what your secret is...."
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gazpacho

1 1/2 litres tomato juice

small finely chopped onion

2 cups diced tomatoes

1 cup finely chopped green pepper
1 cup finely diced cucumber

2-3 diced spring onions

1 tsp honey

2 finely chopped garlic cloves

2 Tbs wine vinegar

1 tsp tarragon

2 Tbs basil

dash ground cumin

1/4 cup chopped parsley
dash tabasco

salt and pepper

2-3 Tbs olive oil

juice of 1 lemon

Combine all ingredients and chill for at least 2 hours. Taste and adjust seasoning as

necessary.
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robyn ussher

art critic

Art historian, art teacher and art reviewer. The photograph reflects my involvement with

historic architecture and the gate between two of my worlds - Christ's College and the

McDougall Gallery. Like all my best recipes, this came from someone else (apologies to

unknown donor). It has been greeted with acclaim at many dinner parties.
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green pepper and onion soup

2 large onions 1 large red pepper

2 cloves garlic 4 cups chicken stock or water
2 Tbs of oil 2 large tomatoes

1 large green pepper 1 cup sliced mushrooms

salt & pepper

Slice onions finely. Heat the oil in a saucepan and toss the onion and crushed garlic in it
until soft but not brown. Core the peppers and retain the seeds and cut the flesh into small
strips. Add to onion mixture then add the stock. Bring steadily to the boil then add the
tomatoes, peeled and coarsely chopped. Continue cooking until the vegetables are soft.
Add mushrooms 5 minutes before serving. Season well, garnish with fresh herbs and

croutons. Serves 6

barbara & robert stewart

supporters

Brought up in the North Island, | married and have lived in Christchurch for 32 years. |
have three adult children. | have always been a passionate ‘audience’ of the Arts. For 10
years | have been a local body representative and have worked on fund raising for the Art
Gallery. Nearly every weekend | make a big pot of soup which the family of varying
numbers sits down to enjoy with cheeses, bread, pate, fresh vegetables and a glass of

great New Zealand wine.
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blue cheese dip

50 gm butter legg
triangle of blue vein cheese (crumbled) 2 Thbs olive oil (mild tasting)

Melt butter and mix in food processor with the blue vein cheese, the egg and olive oil.

Serve with Japanese crackers (or any other kind) but best of all with slices of chilled,

sun-ripened Nashi pears.

nancy & bryan tichborne
artist

My husband, Bryan and | run a calendar publishing business from an idyllic rural valley in
Banks Peninsula. | suppose I'm known for my floral watercolours but definitely not for my
cooking. Having been involved in recipe books with my sisters | find it hard to live up to the
resulting expectations!

This recipe calls for few ingredients, a food processor and no cooking immediately interests
me. This is a variation of a recipe which has been in our family for decades. It is fool proof

providing you buy the right blue cheese - the sharpest and tangiest seems to be best.
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smoked salmon on brown bread nibbles

1 pkt smoked salmon pieces ground black pepper
8 slices sandwich brown bread horseradish sauce or whole grain mustard
1 lemon

Cut the crust off slices of brown bread. Spread with horseradish or mustard.

Cut into quarters. Top with pleces of sliced salmon.

Just prior to serving squeeze the juice of a lemon over the salmon which has been laid on

a platter. Grind black pepper over top and decorate with a little parsley or lemon segments.

rick donald & gennie de lange
artist

Gennie de Lange is a multi talented artist who works in a variety of media - ceramic tiles,

clothes design, painting.

“An instant nibble to have on hand at all times if you keep several packets of salmon in the
deep freeze plus a loaf of sliced brown bread. Perfect with wine or champagne before a

meal and only takes minutes to put together”.
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