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Epicurean
Three wise women celebrate
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From the northern religious and cultural 
practices of the nativity and the marking of 
VXPPHU�VROVWLFH��WKH�DSSHDUDQFH�RI�3DUHƗUR�
hi (shimmering summer star woman) and 
collection of kai moana and the ho, ho ho of 
Father Christmas – whatever the celebration, 
WKH�JDWKHULQJ�WRJHWKHU�RI�IULHQGV�DQG�ZKƗQDX�
and  the sharing of kai forms a central part of 
seasonal traditions. 

2XU� KƗNDUL�IHDVWV� DUH� D� VWUDQJH� IXVLRQ� RI�
summer treats such as strawberries, crisp green 
salads, kai moana, and freshly dug potatoes 
shared at a barbecue, and winter stores of 
mince pies, fruit cake and hot dinners eaten 
while air conditioners run. Those of us who 
JDUGHQ�¿�QG�RXUVHOYHV�VXIIHULQJ�D�VWUDQJH�VHD�
VRQDO�VFKL]RSKUHQLD�±�EXVLO\�WHQGLQJ�DQG�ZD�
tering summer crops while trying to holiday 
and relax on the beach and host our summer 
visitors.    

The Epicurean format takes a slightly 
different format this week as three wise 

prawns with chilli, garlic and lime leaves. 
That’s enough on its own. If we are doing 
a hot meal my choice is a boned leg of lamb 
with Shared Kitchen Preserved Lemons and 
+D]HOQXW� 'XNNDK�� FRRNHG� RQ� WKH� EDUEH�
cue. Add in the meatballs, greens and salad 
from the garden, and we’ve got a feast. Oh, 
and spuds, any which way. Follow it with 
meringues and berries for dessert and it’s a 
race to the hammock!

What are your tips for minimizing food 
ZDVWH"b Eat everything you make or give 
away leftovers to friends and neighbours. 
Don’t go shopping unless you need to – 
nothing worse than coming home with bags 
of fresh food you’ve bought ‘just in case’ 
when the fridge is already full.

What have you got growing in the garden 
IRU� VXPPHU"b Beans, slim green, butter 
beans and scarlet runners I’ve grown from 
last year’s seeds – once the beans start I eat 
them every day. Peppers, chillies, eggplants, 
zucchini, sugar snaps and tomatoes. All 
manner of salad and herbs, and amazing 
tarragon from last year’s plants.

To Christmas cake or not to Christmas 
FDNH"bNot a great fan but I always make one 
for others. I loathe icing so stud the top of the 
cake with almonds and usually add plenty of 
grog to the cake to help it keep. We have a 
family tradition of stirring the fruit mixture 
together and making a wish, but we couldn’t 
do that this year. I still made the wish though!

What has been your best memory from 
WKH�SDVW�\HDU"bWriting a cookbook (Shared 
Kitchen) with my daughter Ilaria, not just 
because of the fun we had but because we 
have both grown through the experience. 
6KH� RIWHQ� FRPHV� IURP� OHIW� ¿�HOG� DQG� WKDW�
makes me stop and reconsider my ideas. 

:KDW�DUH�\RX�PRVW�SURXG�RI"bMy children. 
They both lost their jobs at the beginning of 
RXU�¿�UVW�&RYLG�ORFNGRZQ��DQG�KDYH�JRQH�RQ�
WR� WKULYH� LQ� QHZ� MREV� DQG� LQ� WKHLU� UHODWLRQ�
ships. I feel lucky, too, living on Waiheke.

Grilled eggplant and feta rolls
6HUYHV����. <RX�FDQ�HDW�WKHVH�LQ�WKH�¿�QJHUV�
… but I warn you, they are messy! They’re 
best squished onto bread or served with a 

selection of mezze nibbles (olives, bread, 
cucumber slices, whatever).
2 large eggplants 
Olive oil
Sea salt
200g creamy feta, drained
1 cup, loosely packed, fresh mint or 
basil leaves
Finely grated zest 1 lemon
2 Tbsp lemon juice
��FORYHV�JDUOLF��SHHOHG�DQG� �ͤQHO\�
chopped
1 fresh hot red chilli, halved, deseeded 
DQG� �ͤQHO\�FKRSSHG
1 Tbsp extra virgin olive oil

• Cut eggplants lengthways into long thin 
slices. Let slices dry for 30 minutes so they 
absorb less oil. Heat a ridged grill pan or 
VWXUG\�IU\LQJ�SDQ�RYHU�PHGLXP�KLJK�KHDW��
$OWHUQDWLYHO\��FRRN�HJJSODQW�RYHU�D�EDUEH�
cue grill. Dunk eggplant slices in olive oil 
and add to pan or place on grill. Cook on 
both sides until a good golden brown. 
7UDQVIHU�WR�D�SODWH�DV�WKH\�DUH�GRQH�DQG�VHD�
son with salt. Cook remaining eggplant.

• Crumble feta into a bowl. Chop mint or 

basil and add to feta along with lemon zest 
and 1 tablespoon of lemon juice. Mix to a 
spreadable paste, thinning with a little 
warm water if necessary. Spread a little of 
the feta over each slice of eggplant and roll 
XS��&XW�UROOV�LQ�KDOI�LI�WKH\�DUH�ODUJH��$U�
UDQJH�HJJSODQW�UROOV�RQ�D�SODWWHU��7KH�HJJ�
plant rolls can be kept at room temperature 
IRU�����KRXUV��FRYHUHG��EXW�LI�\RX�ZDQW�WR�
SUHSDUH�WKHP�ZHOO�DKHDG��NHHS�WKHP�FRY�
HUHG�LQ�WKH�IULGJH��EXW�EULQJ�WR�URRP�WHP�
perature before serving.

• In a small bowl mix garlic, chilli, extra 
virgin olive oil and the second tablespoon 
of lemon juice and a few pinches of salt. 
Spoon over eggplant rolls. Scatter with 
pomegranate seeds if you have them

 Kathy Voyles 
at  Kai  Conscious Café

What part do you play in the Te Ara Kirihimiti 
this year? I made a video using garden or wild 
À�RZHUV�WR�GHFRUDWH�PXI¿�QV��ZLWK�WKH�KHOS�RI�
Beth Rose from Waiheke Resources Trust and 
Mike Grunfeld (loved one). 

What are you most looking forward to this 
festive season? Seeing loved ones and 
cooking together. Walking on the beach with 
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Above: Kathy Voyles and Kayleigh Appleton at Kai Consious 
Café. Photo Erin Johnson

Kathy Voyles: “It’s so much nicer to decorate your special cakes with flowers and fruit rather than shiny decorations 
from the supermarket. Using petals from unsprayed roses, geraniums, violets and pansies and then adding a tiny 
PLQW�OHDI�ZLOO�PDNH�DQ�LFHG�PXI �ͤQ�RU�D�ELUWKGD\�FDNH�SUHWWLHU�WKDQ�D�SLFWXUH�̹�$ERYH��)HVWLYH�PXI �ͤQV��Photos Kathy Voyles

women, Julie Biuso, Kathy Voyles and 
Helen Elscot share some of their Christmas 
koha with you. All three have kindly 
contributed to ‘Waiheke Online Advent 
&DOHQGDU¶� ZKLFK� RIIHUV� D� NRKD�JLIW� D� GD\�
from various community members right up 
to and including Christmas Day. You can 
enjoy these at KWWSV���ZZZ�WHDUDNLULKLPHWH�
FR�Q]�YLGHRV or follow on Facebook KWWSV���
ZZZ�IDFHERRN�FRP�7H$UD.LULKLPHWH.

Jul ie  Biuso 
at  Shared Kitchen

What part do you play in the Te Ara 
.LULKLPLWL�WKLV�\HDU"b�,¶YH�KDUYHVWHG�P\�¿�UVW�
eggplant this season and I’m sharing one of 
my favourite ways to show it off. The dish is 
HDV\�HQRXJK�WR�GR�DQG�FDQ�¿�W�LQWR�DQ\�IHVWLYH�
IHDVWLQJ�\RX¶UH�SODQQLQJ��$�ORW�RI�SHRSOH�¿�QG�
cooking eggplant troublesome, so I wanted 
to show how easy it is.

What are you most looking forward to this 
IHVWLYH�VHDVRQ"bSeeing my son who lives in 
Wellington, and being with my daughter and 
partner and their new puppy.

:KDW� LV� \RXU� IDYRXULWH� IHVWLYH� GLVK"b We 
all love our family recipe for meatballs 
À�DYRXUHG� ZLWK� VKDOORWV� VL]]OHG� LQ� EXWWHU�
until golden and fresh marjoram, so you get 
D�VZHHW�VSLF\�À�DYRXU�� ,�¿�UVW�PDGH� WKHP����
years ago and they are an absolute given for 
Christmas day. Sometimes we have them 
with drinks, they’re so good.

What would your quintessential New 
=HDODQG�&KULVWPDV�GLQQHU�ORRN�OLNH"bPrawns 
and salmon. I only buy Australian prawns, 
not to be nobby, but because they are caught 
at sea, not brewed in a chemical stew like 
PDQ\�LPSRUWV��,�DOVR�JHW�KRW�VPRNHG�*ORU\�
%D\�VXVWDLQDEO\�IDUPHG�VDOPRQ�IURP�.ǀWDUH�
Smokehouse in Westmere. We have it with 
avocados and limes and we barbecue the 

Call Gary Wilton  
on 027 201 8816  

or check us out at  
www.maketracks.co.nz

Talk to Waiheke’s 
walking track 

specialists.

Above: Julie Biuso with daughter Ilaria. Right: Christmas eggplant and feta rolls. Photos by Manja Wachsmuth

IULHQGV� DQG� ZKƗQDX�� .QRZLQJ� P\� IDPLO\�
are safe and sound. Conversations on picnic 
rugs with friends and family. 

What is your favourite festive dish? I love 
a good gazpacho if the weather is hot. Using 
fresh tomatoes, capsicum and stale bread 
crumbs, local olive oil and some vinegar 
with garlic croutons and diced vegetables. I 
discovered it in Spain and think it’s perfect 
for us in Aotearoa. I also love my neighbour 
Ruth’s freshly baked focaccia bread served 
with delectable dips. A dish of marinated 
olives baked slowly in the oven with feta, 
preserved lemon, garlic, rosemary and thyme 
LQ� ROLYH� RLO� LV� JUHDW� IRU� GLSSLQJ� À�DWEUHDGV�
and making delicious salads on a Raspberry 
Friand served with a passionfruit sorbet. I 
could go on and on.... 

What would your quintessential New 
Zealand Christmas dinner look like? We 
usually have a mix of vegetarians and vegans 
to cater for so there is no one set menu. It will 
usually have a constant or two. Probably it 
ZLOO� EH� D�PDLQ� FRXUVH� RI�2WWROHQJKL¶V� FDUD�
melised garlic tart and one of his special 
salads. There will be a chicken or duck dish 
that the carnivores will make outside on the 
barbeque which will be served with Jenny’s 
Tamarind Chutney, and there’s always crispy 
roast potatoes and kumara, or a potato gratin, a 
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From the northern religious and cultural 
practices of the nativity and the marking of 

women, Julie Biuso, Kathy Voyles and 
Helen Elscot share some of their Christmas 
koha with you. All three have kindly 

Photos by Manja Wachsmuth

collection of kai moana and the ho, ho ho of 
Father Christmas – whatever the celebration, 
WKH�JDWKHULQJ�WRJHWKHU�RI�IULHQGV�DQG�ZKƗQDX�
and  the sharing of kai forms a central part of 

2XU� KƗNDUL�IHDVWV� DUH� D� VWUDQJH� IXVLRQ� RI�
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summer treats such as strawberries, crisp green 
salads, kai moana, and freshly dug potatoes 
shared at a barbecue, and winter stores of 
mince pies, fruit cake and hot dinners eaten 
while air conditioners run. Those of us who 
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while air conditioners run. Those of us who 
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Not a great fan but I always make one 
for others. I loathe icing so stud the top of the 
cake with almonds and usually add plenty of 
grog to the cake to help it keep. We have a 
family tradition of stirring the fruit mixture 

do that this year. I still made the wish though!

What has been your best memory from 
Writing a cookbook (Shared 

 with my daughter Ilaria, not just 
because of the fun we had but because we 
have both grown through the experience. 
6KH� RIWHQ� FRPHV� IURP� OHIW� ¿�HOG� DQG� WKDW�
makes me stop and reconsider my ideas. 

:KDW�DUH�\RX�PRVW�SURXG�RI"bMy children. 
They both lost their jobs at the beginning of 
RXU�¿�UVW�&RYLG�ORFNGRZQ��DQG�KDYH�JRQH�RQ�
WR� WKULYH� LQ� QHZ� MREV� DQG� LQ� WKHLU� UHODWLRQ�
ships. I feel lucky, too, living on Waiheke.

Grilled eggplant and feta rolls
6HUYHV���� <RX�FDQ�HDW�WKHVH�LQ�WKH�¿�QJHUV�
… but I warn you, they are messy! They’re 
best squished onto bread or served with a 

1 cup, loosely packed, fresh mint or 

��FORYHV�JDUOLF��SHHOHG�DQG� �ͤQHO\�

1 fresh hot red chilli, halved, deseeded 

1 Tbsp extra virgin olive oil

Cut eggplants lengthways into long thin 
slices. Let slices dry for 30 minutes so they 
absorb less oil. Heat a ridged grill pan or 
VWXUG\�IU\LQJ�SDQ�RYHU�PHGLXP�KLJK�KHDW��
$OWHUQDWLYHO\��FRRN�HJJSODQW�RYHU�D�EDUEH�
cue grill. Dunk eggplant slices in olive oil 
and add to pan or place on grill. Cook on 
both sides until a good golden brown. 
7UDQVIHU�WR�D�SODWH�DV�WKH\�DUH�GRQH�DQG�VHD�
son with salt. Cook remaining eggplant.

• Crumble feta into a bowl. Chop mint or 

basil and add to feta along with lemon zest 
and 1 tablespoon of lemon juice. Mix to a 
spreadable paste, thinning with a little 
warm water if necessary. Spread a little of 
the feta over each slice of eggplant and roll 
XS��&XW�UROOV�LQ�KDOI�LI�WKH\�DUH�ODUJH��$U�
UDQJH�HJJSODQW�UROOV�RQ�D�SODWWHU��7KH�HJJ�
plant rolls can be kept at room temperature 
IRU�����KRXUV��FRYHUHG��EXW�LI�\RX�ZDQW�WR�
SUHSDUH�WKHP�ZHOO�DKHDG��NHHS�WKHP�FRY�
HUHG�LQ�WKH�IULGJH��EXW�EULQJ�WR�URRP�WHP�

Above: Kathy Voyles and Kayleigh Appleton at Kai Consious 
Café. Photo Erin Johnson

Kathy Voyles: “It’s so much nicer to decorate your special cakes with flowers and fruit rather than shiny decorations 
from the supermarket. Using petals from unsprayed roses, geraniums, violets and pansies and then adding a tiny 
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