1. Caramelised Chicken Thighs on Rice

From “100 Favourite ways with Chicken”, by Simon & Alison Holst

This chicken recipe is unusual and really delicious! For ease and speed, cook rice in a microwave oven while you cook the chicken and its sauce in two frying pans, at the same time. You should be eating  your meal twenty to thirty minutes after you start cooking. 

For 2 servings:

1/2 cup long grain rice 

1/2 tsp salt 

2 tsp oil 

1 cup of hot water 

3/4 cup of frozen baby peas, 

2 – 3 tsp canola or other oil

4 boneless, skinless chicken thighs 

2 – 3 Tbsp flour

1/2 cup sugar

1 medium-sized onion

1 or 2 cloves of garlic

2 tsp grated root ginger 

1/4 cup of hot water

2 Tbsp fish sauce

1/4 cup chopped coriander leaves if available

Put the rice, salt, first measure of oil and hot water in a microwave dish. Cover loosely and microwave on High for 6 minutes, then stir in the frozen peas, cook three minutes longer, and leave to stand for 5 minutes.

Heat a pan large enough to hold the four chicken thighs. Add the oil, then add the lightly floured chicken thighs and brown them lightly on both sides. Heat the second pan on low -moderate heat and sprinkle the sugar over it. Let it melt and turn golden brown, but don’t let it darken and burn, tilting the pan at intervals, without stirring the caramel.

While the chicken browns and the sugar melts, chop the onion and garlic finely, and grate the ginger. Put the browned chicken on a board and put the onion, garlic and ginger in the now empty pan, with a little extra oil. Cook on medium heat until the onion is lightly browned. Meantime, cut each browned thigh into four slices, then put the chicken back in the pan with the onions, etc., and let everything brown a little longer.  

When the sugar has caramelised evenly, add the hot water and the fish sauce to it, and heat gently until a syrup forms, then pour all the syrup over the chicken mixture in the other pan and simmer for a few minutes longer, until the chicken is coated with the sauce. 

Serve on the rice and peas, and sprinkle with chopped coriander leaves if you have them.
2. Beef Stroganoff

From “100 Favourite 20 Minute Dishes”, by Simon & Alison Holst

We make several versions of this quickly cooked meal for different occasions. On a special occasion try using very tender fillet steak, or for an everyday version use a cheaper (lean) cut. Even using expensive beef you may well find that, in all, it costs less than rather nondescript takeaways!

For 3 servings:

400g fresh fettuccine or dried ribbon-shaped pasta 

200–250g lean steak or schnitzel cut in pencil-sized strips

1 tablespoon flour

1/2 teaspoon paprika

2 tablespoons olive or canola oil

1 large onion

200–250g large flat mushrooms

1/4 cup white wine

1/2 cup hot water and 1 teaspoon instant stock

1 tablespoon tomato paste 

2 tablespoons brandy or sherry (optional)

2 tablespoons reduced fat sour cream

Put a large pot of boiling salted water on, ready to cook the pasta. If using dried pasta, put it in to cook straight away. If using fresh pasta, put it on while the mushrooms cook.

Slice the steak into pencil-thick strips, sprinkle it with the flour and paprika and toss to combine. Heat one tablespoon of the oil in a non-stick pan to cook it in, and drain the cooked pasta. When the pan is very hot add the steak and cook briefly, turning it often, until it has browned. (Do not overcook and dry out the steak.) Remove from the pan and set aside.

Halve the onion and slice crosswise into pencil-width strips. Heat the remaining oil over moderate heat in a large non-stick pan, then add the onion and cook until soft. While the onion cooks slice the mushrooms crossways into similarly wide strips, then these into the onions, and cook for 1–2 minutes.  Add the wine or water, stock, tomato paste and brandy or sherry and cover and cook for 4–5 minutes on high heat, stirring occasionally. 

Stir the steak and the sour cream into the mushroom mixture, heating just enough to lightly thicken the sauce. Season with salt and pepper to taste. (Add a little of the pasta water if the sauce looks too thick.)

Drain the cooked pasta and toss with a little additional oil. Spoon the meat and mushroom mixture over the pasta, top with the remaining sour cream, and sprinkle with fresh herbs if you like. Serve with a green salad that has been drizzled with a little olive oil and lemon juice just before serving.
3. Filo Tartlets with Lemon Cloud Filling

From: “100 Favourite 20 Minute Dishes”, by Simon & Alison Holst

Filo pastry makes quick, crisp, light containers for all sorts of delicious fillings! This one is light and lemony – and made in seconds!

You can make these in small pans for one-bite mouthfuls, or in medium or large muffin or patty pans. Use a piece of thin paper or a tissue to work out what size squares of filo you will need to go across the bottoms and up the sides of your chosen baking pans. 

Preheat oven to 180(C. Place a sheet of filo on a dry surface, brush it lightly with unflavoured oil, then cover with another sheet. Using your paper guide, cut two squares for each tart. Take two of the “sandwiched” squares, place one over the other so the corners form eight-pointed stars, then press them lightly into non-stick sprayed pans. Make as many as required, sandwiching more filo sheets after you have shaped those cut out previously.

Bake for 5-8 minutes, until pastry is evenly golden brown. Lower the temperature if corners brown too fast. Take from pans and cool on a rack.

Just before serving, fill tartlets with precooked mixtures and dust with sifted icing sugar. (The icing sugar on moist fillings will disappear.)

Lemon Cloud Filling: Make this while the cases cook. Fold together lightly whipped unsweetened cream with good quality lemon honey. Use proportions to suit – starting with half the volume of lemon honey as whipped cream. Top with fresh strawberries if you like. (Try passion-fruit honey, too.) 

PRODUCT INFORMATION AND SPONSORS

The following information may help you, if you would like to know more about some of the products used today.

COOKBOOKS AND KNIVES BY MAIL ORDER

For information and details of the current prices of Alison's Swiss Knives, Cookbooks and Non-Stick Teflon Liners send a stamped addressed envelope to:

Alison Holst Mail Orders

Freepost 124807

PO Box 17016 

Wellington

Or visit www.holst.co.nz
We are grateful for the support of the following firms, who have helped to make the evening a success. We hope that you will support them, in return for their help to us.

NEW WORLD MOTUEKA            


TASMAN BAY HERBS




AMANDA INGLIS

HAU OILS

Grateful thanks to the following 

Motueka Top 10 Holiday Park


House of Travel – Motueka

Staff and BOT Motueka South School 

Motueka South School PTA
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