
As the saying goes – it’s always five o’clock somewhere. A principle which could 
well be applied to the seasonality of fruit and vegetables. But disregarding the 

growing seasons simply means denial of the most flavoursome to be found. 
Now it is summer we can tell you that berries are at their juiciest, coriander at its 

peak and courgettes their crunchiest, succulent optimum. So here we divulge 
how to grow, harvest and cook up a storm with the best seasonal pickings.
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One of our most delectable summer treats. There are so 
many reasons to grow your own: they taste best when 
freshly picked and in season, they’re often expensive 
and have a poor shelf life in stores. Most berries are also 
amazingly easy to grow.

The key thing to remember is that berries need a 
position in full sun to thrive. Sun helps with increasing 
flavour in berries too. If you don’t have room in your 
garden, try growing them in pots or containers (with 
plenty of room for their roots). 

Fact: Raspberries, boysenberries and blackberries are all 
members of the Rubus family, also referred to as ‘cane fruit’.

Strawberries are super easy to grow and harvest, taking 
up little space in your garden. They are a ground-cover 
plant and spread rapidly with their runners. 

A plant’s yield increases in their second and third year of 
growing, then it reduces. Strawberry plants usually need 
to be replaced every three years, which you can do by 
choosing a few of your established ‘crowns’ from your 
plants and replanting them.

WHEN & WHERE

Best planted in winter or spring in well-drained soil, with plenty 

of moisture through summer when the berries are forming. Plant 

away from strong winds, up against a north-facing fence or a wall 

is a good option.

CARE

Stake with a teepee (3 to 5 straight branches) or use a trellis to 

prop up. Shelter from wind and protect from birds if you can. They 

are your number one pest when it comes to growing these soft 

fruits. Feed with manure and a thick layer of mulch. Raspberries 

also like to be fed with lime from time to time. Harvest by picking 

ripe berries in the morning, every few days. 

PROPAGATION

Raspberries, boysenberries, and blackberries are easily grown 

from cuttings. Take 10 to 15 cm long cuttings in summer or autumn. 

Poke into a moist pot or garden so about half the cutting is in the 

ground. Roots will take a few months to emerge.

WHEN & WHERE

Plant from late autumn, in winter or early spring. Enrich their beds 

before planting with rotted manure or compost. Strawberry plants 

can be grown in the garden, pots and hanging baskets.

CARE

Mulch with thick straw or pea hay. Strawberries are best grown 

away from the soil, hence their name “straw” berry. Harvest to eat 

(or freeze) immediately as strawberries don’t ripen after they’ve 

been picked. Protect with netting if you’re finding that the birds 

are getting to the fruit before you are.
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Arguably the most polarising of herbs. While some 
are mad about this lemony addition to dishes, others 
are utterly perturbed by its presence. Whatever 
your preference, there are a few tricks to growing it 
successfully through the seasons. 

Fun fact: Coriander aka cilantro or Chinese parsley is native 
to southern Europe but made its way to the Middle East, 
India, Asia, and South America when the great trade routes 
opened. Hence its versatility in Thai, Indian and Mexican 
dishes, to name only a few.

Courgettes or zucchini (and what can suddenly become 
marrows in the blink of an eye) are part of the cucurbits 
family, together with pumpkins and cucumbers.

They are relatively easy to grow and an abundant 
producer. They are a somewhat chaotic plant that 
rambles around gardens or pop up from seed in 
peculiar places. 

WHEN

Coriander is an annual that can be grown almost year-round. It’s 

especially successful in spring, summer and autumn. 

For big coriander eaters, it’s best sown or planted regularly and 

often, resulting in a staggered harvest. Plant new seedlings every 

2 to 4 weeks for a continuous supply.

WHERE

Known to bolt when it’s too hot, it’s best to grow coriander in 

partial shade through summer. You need to avoid planting it in a 

spot where it will be blasted with the hot midday sun. A good way 

to do this is behind tall growing plants in your vegetable garden. 

It is less likely to bolt in the cooler months, so plant in full sun in 

autumn and winter. 

Plant in free-draining soil, away from fennel (they don’t like 

each other so much) and be careful not to disturb their roots if 

transplanting. 

CARE

Prep soil with sheep manure and/or compost – something most 

edibles enjoy! Water in the mornings and regularly. Remember that 

it will go to seed if it gets too dry over summer. Pick often.

HARVEST

This herb is quick growing. Picking regularly will encourage fresh 

foliage and delay it going to seed. All parts of the plant are edible, 

from the foliage to the roots and seeds. 

WHEN 

Courgette can be planted through spring and summer and will 

take about 8 to 14 weeks until harvest time. It’s important to note 

that they will not tolerate frosts, so be sure that risk has passed 

before planting.

If you’re wanting to grow more than one plant, stagger and plant 

them every couple of weeks so you don’t end up with too many 

courgettes ready at the same time. 

WHERE

Plant in full sun, in a bed or pot with fertile soil and good drainage. 

Feed up soil before planting with enriching things like sheep 

manure, rotted horse manure, seaweed, compost and the ever 

reliable chicken poo.

Place somewhere with lots of space, as one plant can sprawl to 

cover a few metres of ground. Buddy them up near sweetcorn, 

beans and peas as companions.

CARE

Water is probably the most important thing in growing good 

courgettes. Water too little and your production will suffer, but 

overwater and you might get an unhappy plant with wet feet. 

It’s best to be consistent too. Try watering around the base of the 

plant, rather than from overhead as this can bring on common 

diseases. The more you water, the bigger and juicier your fruit will 

get. Don’t let the soil dry out too much, though they do not like 

sitting in the wet so it’s important that the soil is free draining. 

HARVEST

Plants are usually highly productive, so pick them often and early, 

to encourage more to grow. Cut (don’t pick) fruit off the plant when 

they are about the length of your hand – this is when they should 

have the best taste and texture. 

If you leave it too long, courgettes will become marrows before 

you know it. Though still juicy and nice to eat, they are sweeter 

and more versatile as a younger courgette. 
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INGREDIENTS

2 courgettes

30 ml EVOO 

250 gm of lamb mince

1 tsp ginger and garlic paste

½ tsp chili powder

1 tsp smoked paprika

1 tsp cumin powder

3 sprigs of chopped coriander leaves

1 sprig of mint

Juice of 1 lemon

50 gm feta 

METHOD

Preheat the oven or a BBQ to 200ºC. Trim the ends of the courgette and cut in half lengthways. 

Scrape the seeds and discard. Drizzle with the olive oil, and season to taste. Leave aside. 

Meanwhile prepare the mince.

Put all the ingredients in a bowl. Mix well until combined, season to taste. Stuff the mixture 

into the courgette tightly. Drizzle with olive oil and lightly crumble the feta all over the stuffed 

courgette. Place on tray lined with baking paper and bake in the oven till meat is cooked and feta 

is lightly browned. 

Squeeze lemon juice over all. Drizzle the coriander pesto or serve separately.

STUFFED COURGETTES

Courgettes stuffed with lamb, feta, tomato, red onion and cucumber salad 

served with coriander pesto

(Serves 2)

“They’re a very underrated veggie,” comments Cliff as he mixes away preparing this super tasty recipe. 
“Most people think they equate with the bland flavour of marrow, but if you know what to do with 

them, they’re quite wonderful. The trick is not to cook too long – ideally, just blanch them so they don’t 
become mushy and watery – the same as asparagus. My preference is to grill them but they’re also great, 

grated into a raw salad, peeled lengthwise like raw spaghetti.”

Courgettes
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INGREDIENTS

1 bunch of coriander (leaves only)

3 cloves of garlic

½ cup toasted almonds

Juice of 1 lemon

30 gm grated parmesan

½ cup EVOO

METHOD

In a blender, add all ingredients and blend on high 

speed till you get a coarse paste. Scrape down the 

sides, add more oil if required and blend till smooth 

but still slightly coarse. Season to taste and transfer 

to a jar. Top with a centimetre of olive oil – this acts 

as a preservative and the pesto can be stored in the 

fridge for up to a week. 

TO SERVE

This is perfect basted over chicken or lamb done 

on the BBQ, or just served simply with some crusty 

bread. It can also be added in stir fries and other 

Asian dishes.

CORIANDER PESTO

(Makes one ramekin)

“This is a love it or hate it herb. People are polarised by it,” laughs Cliff. “Where I come from (Goa) we use 
it with everything, but it’s best fresh added at the very end of a recipe. It’s an add-on, not good for stock, 

but I love it chopped up in curry, or as I have done here sprinkled over the top of the feta. As with any 
soft herbs, serve them fresh – they don’t suit cooking. Hard herbs like rosemary, thyme, tarragon make 

the flavour in cooking, but soft ones like coriander and chervil just add a fresh taste at the finish.”

Coriander



Welcome to the  
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INGREDIENTS

1 tomato, cut into wedges

½ red onion, cubed

¼ cucumber, cubed

3 sprigs of coriander leaves, roughly chopped

Juice of ½ lemon

METHOD

Place the tomatoes, onions and cucumber into a bowl. Add the chopped 

coriander and mix well. Add the lemon juice and mix again. Add salt and 

a pinch of sugar. Leave aside for about five minutes to lightly pickle. Serve 

alongside the stuffed courgette and pesto. 

SALAD



INGREDIENTS

½ punnet of strawberries

½ punnet of blueberries

½ punnet of raspberries

½ cup boysenberries

30 gm caster sugar

4 slices of day-old bread, crusts removed

SUMMER PUDDING

(Serves 2)

“This is the season to make the most of what we grow so well in Hawke’s Bay,” says Cliff. “Berries in 
particular – strawberries, raspberries, blackberries, boysenberries and blueberries – are at their best and 
in abundance. I like to keep my recipes simple for these fruits because their flavour is so beautiful. They 
also snap freeze very well so can be used year-round, but nothing beats picking them and eating them 
fresh from the bush. Store them in the fridge, but make sure you remove any excess moisture by rolling 

and patting in a paper towel to get it out of the pores and grooves. Boysenberries marry well with savoury 
dishes such as venison or pork, but the others are perfect for puddings, jams and sweet sauces.” 

Berries

METHOD

Add all the ingredients into a heavy-bottomed saucepan and gently bring to a boil. 

Reduce heat and simmer for about three minutes. The fruit will soften slightly. Strain the 

liquid and leave aside to cool.

Meanwhile, line a plastic mould with cling film allowing to overhang by about 15 cms. 

This will help to unmould the pudding with ease. Cut one slice of bread into four equal 

squares. These will be used to line the top and the bottom of the mould. Cut the rest of 

the slices into three equal rectangles. 

Start by lining the bottom of the mould. Place one square into the cooled berry liquid and 

place on the bottom. Press gently to evenly line. Then line the sides using the rectangle 

pieces of bread again dipped in the liquid. Keep lining the mould, each time making 

sure to overlap the previous slice till the mould is completely lined with the bread. Press 

insides lightly. Continue to do the second mould in a similar fashion. Then fill the moulds 

with the reserved fruit and pour in the remaining liquid. Cover with the leftover square 

pieces and lift cling film to completely cover the mould on top. Place a small side plate on 

top and let set in fridge overnight.

TO SERVE

Pull the cling film from the mould to release the pudding onto a plate. Serve with coconut 

yogurt or whipped cream and the remainder of the berry compote.
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