
These days, year-round availability of everything from avocados to apples 
may have inured us to the fact that eating seasonally (when produce is at 

perfection) is the only way to go. That is if you want to savour the succulent 
sweetness of a strawberry at its peak or the waxy smoothness of a Jersey 

Benne in its prime. In Hawke’s Bay particularly, we have no excuse for 
waiving the seasonal banner with the multiplicity of markets available packed 

to the gunnels with the freshest possible produce.
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season’s 
pickings

T
o celebrate this fruitful productivity, we’re 
introducing a new series focusing on just that – 
from the garden to the plate – for we believe it’s 
the quality of flavour that counts, not forgetting 
things like air miles, freight and footprint. Emma 
Sage, whose love of horticulture lends itself to 
a must-follow website and blog, will give her 

sound advice on planting, growing, harvesting and maintaining 
freshness. Then Cliff Fernandes, a master of the kitchen who fell in 
love with seasonal cheffing when he came to live in Hawke’s Bay, 
will tickle your tastebuds with his tantalising recipes, which also 
follow best practice in the diet department. 



from the garden
with Emma Sage

Emma needs no introduction to our pages. Already a contributor to 

LIVING Hawke’s Bay, she is a passionate gardener who also curates and 

writes for the Sage Journal – an online record for the garden curious, 

with editorials and seasonal guides all related to the soil. This spring she 

coaches us in getting the best out of beetroot and tangelos.



TANGELOS
Perhaps one of the more forgotten of citrus fruits, but certainly not a dull option for spring 

picking, tangelos are traditionally a citrus hybrid between a tangerine and pomelo or 

grapefruit. However, the most common variety of tangelo grown in New Zealand is the 

‘Seminole’ variety – a hybrid of mandarin and grapefruit.

This messy-to-eat citrus fruit is known for its juicy flesh and balance of sweet and tart flavours – the 

culmination of its mandarin and grapefruit relatives. They have few pips and most varieties are easy to 

peel. To look at, a tangelo is often confused with a tangerine. But the tangelo often, though not always, 

has a characteristic bulge protruding from one end, giving them almost a pear shape. It depends a lot 

on the variety. The orange-coloured skin of a ripe tangelo also has a slightly red tinge.



WHEN & WHERE

Fun fact: Most of New Zealand’s tangelos are grown 
in the Gisborne area. 

Tangelo trees, like all citrus, need full sun and 
shelter from cold winds. They are sensitive to the 
cold and don’t like frosts, thriving in places with hot 
summers and mild winters. 

They can be planted any time of the year, as long as 
they’re watered regularly during hot, dry summer 
periods. Overall, citrus need plenty of water – 
especially when they’re fruiting. Soil needs to be 
free-draining, which you can create by mixing some 
sand into your soil before planting. 

Companions: Citrus enjoy growing alongside herbs 
like dill, borage and thyme, and flowers such as 
marigold, cosmos, yarrow and calendula. But don’t 
grow anything directly under citrus trees as their 
roots are relatively close to the surface. 

CARE

WATER – frequently and well, especially over spring 
and summer. 

FEED – regularly with citrus food or sheep manure, 
especially through spring and summer.

PRUNE – minimally, but enough for air circulation 
to help to keep citrus healthy and disease-free. 

MULCH – spread a layer of mulch under citrus 
trees (keeping away from the base of trunk) to help 
conserve moisture. 

HARVEST
Tangelos can be picked from September to 
December. This evergreen tree often bears heavily 
and can become quite large in time, reaching up to 
six metres high.

Once picked, tangelos can happily be stored at 
room temperature. To extend their life, store in the 
fridge. Eat for enjoyment and for their high levels of 
Vitamin C.



BEETROOT
Beetroot is a vegetable that is not only nutritionally beneficial but 

also strikingly coloured and easy to grow. Ideal for all levels of home 

gardeners and available in a range of stunning colours – red, yellow, 

white, orange and rainbow. 
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WHEN & WHERE

Plants like to be in a warm, sunny spot, but will 
handle partial shade. Beetroot thrives in well-
drained, rich, moist soil. It’s a good idea to fortify 
your soil with sheep pellets when planting. They 
will also grow happily in pots, containers and 
small spaces. 

Beetroot seeds can be directly sown all through 
spring and into summer. If planting seedlings, plant 
10 cm apart, with 20–30 cm between rows. As they 
grow, keep an eye out for clusters of seedlings and 
baby beets that need thinning out so they don’t 
become too crowded. It’ll take about 9–12 weeks for 
harvest-ready beetroot to grow. (Beetroot sown in 
late autumn will be ready for a spring harvest.)

Companions: Beetroot plants like growing near 
other vegetables like carrots, onions, brassicas, 
chives, lettuce and beans.

CARE

WATER – well for juicy bulbs at harvest time, 
especially during dry periods.

WEED – pluck small weeds from between seedlings. 
Mulch with pea hay to keep weeds at bay. 

FEED – with a liquid seaweed solution sprayed onto 
the leaves and with a light sprinkle of blood and 
bone when they’re seedlings, if you want them to do 
really well. 

HARVEST

Don’t forget to pick and use the leaves while your 
beetroot seedlings are growing – they make an 
attractive addition to salads. 

Beetroot can be harvested as baby beets or full-
grown bulbs, which is when the root is between the 
size of a golf ball and tennis ball. It’s important not 
to leave them in the ground for too long, as they’ll 
get too tough and fibrous to eat. 

Once harvested, separate the leafy tops from the 
beets as they will draw out moisture from the roots. 
Store them separately in a bag or sealed container to 
keep them fresh and firm.



to the plate
with Cliff Fernandes

Growing up in the Portuguese colony of Goa, 
Cliff thinks he probably became a foodie when 
he started on solids. After leaving school he 
moved to university in Pune, the artistic heart of 
India, to study history and hotel management, 
gaining further knowledge in Abu Dhabi. He then 
moved to Melbourne, regarded by many as the 
Australian mecca of cuisine, where he studied 
at the William Angliss Institute, one of the top 
cooking schools in the world. There he met his 
wife, Kylie, who persuaded him (after seven 
years of cooking up a storm at top restaurants in 
Victoria’s capital) to come back to the Bay. That 
was thirteen years ago. 

He admits he found it a culture shock. 
“I’d been used to working an eighteen-
hour shift; here I was working a regular 
eight-hour day at Black Barn from 
Wednesday to Sunday.” 

Other establishments he’s placed his culinary 
stamp include the Masonic Hotel in Napier, The 
Old Church, The Gintrap and The Crown Hotel to 
name but a few. What impressed him on arrival 
were the tourists. “I loved their appreciation of 
everything the Bay had to offer. And I was blown 

away by the amount of seasonal produce grown 
right here, which I could harvest literally two or 
three hours before cooking.”

It soon led to his own discovery of the multiplicity 
of markets and boutique food businesses selling 
high-end produce rich in flavour. He can now 
be found, on a Sunday morning, at the Hastings 
Farmers’ Market with his own enterprise, the Dosa 
Project, which specialises in vegan food – although 
he is not a vegan himself. His new venture, COLAB 
Café by The Dosa Project, has just launched at 
the Market Building in Hastings, where 80% of 
the menu is plant-based. “But I want to cater for 
everyone’s tastes, and that means broad thinking as 
far as the menu is concerned.” 

Another new project is a collaboration with 
Brookfields Winery to reintroduce lunches there. He 
loves the camaraderie of working with other people 
who are experts in their field – “collaboration, 
connection, being with my family and friends.” And 
his food is all “ethically sourced organic, much of it 
from small producers and farmers. I feel I am lucky 
to be in a place where I can explore food, using as 
much of the produce as possible – and always fresh 
from the land.” 





three varieties of beetroot with a 
chickpea tabbouleh, dukkha and 

coconut labneh
Serves 8

This dish is inspired by the times I spent in the Middle East and the multicultural suburbs of 

Melbourne, and the produce that we grow in our own Hawke’s Bay gardens. Most of the 

ingredients are locally grown and sourced and can be found at the Hastings Farmers’ Market. The 

three varieties of beetroot provide beautiful natural colours and are prepared differently to deliver 

their own distinctive flavours and textures. All parts of the plant have been used as all are edible. 

This is a dish that can be prepared in advance and assembled just before service, hence perfect 

when entertaining guests. The recipe is completely plant based, but could be altered and served 

with salmon or beautiful Hawke’s Bay lamb.

Beetroot
2 medium-sized red beetroot
2 medium-sized golden beetroot
2 small Chioggia beetroot
½ lemon
1 tsp salt and sugar
2 sprigs of thyme
30 ml extra virgin olive oil (EVOO)
15 ml balsamic vinegar
Salt and pepper to taste

Chickpea Tabbouleh
250g dried chickpeas, soaked overnight
½ bunch parsley, chopped
¼ bunch mint leaves, chopped
¼ bunch coriander leaves, chopped
150 ml EVOO
Juice from 2 lemons
2 tomatoes, chopped
1 red onion, finely chopped
Salt and pepper to taste

Maud and Harry’s Walnut 
dukkha can be sourced from the 
Hawke’s Bay Farmers’ Market

Coconut Labneh
250g coconut yoghurt
1 clove of garlic
Juice of 1 lemon



Method 
Pre heat oven to 180ºC. Scrub all beetroots till 
clean. Reserve the smaller leaves to be used in the 
final assembly. With the stalks, lightly pickle them 
in freshly squeezed lemon juice, sugar and salt and 
leave aside. 

Place the red beetroot on a piece of tin foil. Drizzle 
with EVOO, thyme, balsamic vinegar, salt and 
pepper. Wrap loosely till completely sealed. 
Place on a tray and roast in the oven for about 45 
minutes or till just cooked. Let cool and reserve the 
liquid if any. Cut the beetroot into wedges and mix 
with the reserved liquid. Leave aside.

Meanwhile, boil the golden beetroot till tender. 
Cut into same-sized wedges as the red beetroot. 
Leave aside. With the Chioggia beets, slice as thinly 
as possible and place in cold water. Leave aside.

Drain the water from the chickpeas. Transfer to a 
pot, add cold water, bring to the boil and simmer 
gently till chickpeas are soft and tender. Drain and 
let completely cool. Alternatively, you could use 
drained canned chickpeas. 

The liquid from the canned chickpeas (also known 
as aquafaba) is a great plant-based alternative to 
whipped egg whites for sponges, cakes, cocktails etc. 

Transfer cooked chickpeas into a large bowl. Add 
all other tabbouleh ingredients and mix well, 
slightly crushing the chickpeas to allow the 
flavours to soak in. Leave aside till assembly.

For the labneh, finely grate the garlic into the 
yoghurt, add lemon juice and mix well. 

If using dairy yoghurt, hang yoghurt in a muslin cloth 
over a bowl overnight to separate the liquid or whey. 
This liquid can be used to make muffins, in a smoothie 
or to braise meat. With the thick mixture left in the 
muslin follow the same steps as the coconut yoghurt.

Assembly 
Give the tabbouleh a light mix and transfer onto 
a large flat platter. Place the cooked and raw 
beetroot over the salad and sprinkle with the 
dukkha. Place the reserved beetroot leaves and 
pickled stalks. Drizzle the labneh with EVOO, 
adding more if required.



Tangelo, turmeric and ginger 
cheesecake

Serves 4

This cheesecake, like the beetroot dish, is 100% plant based and gluten 

and refined sugar free. The subtle turmeric and ginger add savoury notes 

to the rich cashew-based cheesecake, with a good quality organic maple 

syrup as the sweetener. The fruit can be any of your choice and seasonal 

to make most of the beautiful produce Hawke’s Bay has to offer.

Base
½ cup pitted dates
¼ cup walnuts
1 tbsp coconut oil, melted

Topping
Juice of 3 tangelos 
½ tsp fresh turmeric, grated
½ inch piece of ginger, grated 

Filling
2 cups cashews, soaked overnight
½ cup coconut oil
Grated zest of 2 tangelos
Juice of ½ lemon
¼ cup of any nut milk
2 tbsp maple syrup
½ inch piece of ginger, grated

Garnish
Tangelo flesh cut into small pieces
Freeze-dried raspberries
Mint leaves



LHB

BY WAYNE WALFORD, CEO
LINDEN ESTATE WINERY

lindenestatewinery.co.nz

What a difference a virus can make. The vines 
may be dormant, but activity in Hawke’s Bay 
by New Zealand visitors certainly is not. As 
one of the cellar doors that are open and 
trading, we are seeing large numbers of 

New Zealanders excited to a.) find us, and 
b.) enjoy a holiday in Hawke’s Bay. Some of 

the comments we are hearing are incredibly 
positive and are delivered with a very 

surprised tone. For those of us who live here 
and get to experience the magic of Hawke’s 
Bay all the time, we may be immune to the 

amazement newbies see. Nothing makes me 
feel prouder than to hear a first-time visitor to 
Hawke’s Bay exclaim how stunning the place 

is and how amazing the experiences.

I digress. But I think it is important to hear 
what people are saying and to remind 
ourselves how great this region is. It’s 

probably why there is a high-quality glossy 
mag focused on its magic.

So, with most of the wines and blends put to 
bed in their beautiful oak or, in some cases, 
concrete cocoons, we maintain equipment, 

top barrels and bottle wine in preparation for 
the change in season. If I am not mistaken, 

the new shoots on my wisteria are a sure sign 
that spring is not far away. With early cheer 
flowers blooming it will be time to start the 
wine process again. While we wonder what 
mother nature will offer us for Vintage 21, 
all we can do is scenario plan to maximise 

growth and therefore yields.

You have probably heard that Vintage 20 
was a stunner, even better that the great 

Vintage 19. So, if you get the chance to buy 
some of the amazing wines that Hawke’s Bay 
winemakers make with pride and pleasure, 
grab it. The Annual Wine Auction is coming 
up with a new range of silent auction items 

for sale.

We are very excited at Linden Estate to 
celebrate the appointment of Alex Hendry 
as our winemaker and viticulturist. Alex has 
had many years of experience after gaining 
his degree with esteemed winemakers like 

Warren Gibson and Gordon Russell. Following 
four years as assistant winemaker for Linden 
Estate, he is now our winemaker. For those of 
you who know Alex, he is focused on finesse 

and ensuring the flavour of our amazing 
grapes and, combined with the ancient 

process of wine making, he creates the best 
possible product for your drinking pleasure.

Enjoy the relief a great bottle 
of wine can enable

Method 
Line four moulds of a muffin tray with cling film and leave 
aside. Place all ingredients for the base in a blender and blend 
till it all comes together. Divide into four portions and press 
each portion into each one of the prepared muffin tin moulds, 
packing tightly. Leave in the freezer for about one hour.

Before making the filling, place all ingredients for the topping 
in a small pot and, on a low heat, reduce the juice to half the 
original amount. Strain and leave aside to cool.

Meanwhile, prepare the filling. Drain the water from the 
cashew nuts. Add all ingredients and blend at high speed till 
exceptionally smooth. Reserve ¼ of the mixture and pour 
the rest on top of the prepared base. Place in the freezer for 
another hour to set lightly.

Blend the cooled reduced syrup with the reserved filling 
mixture and mix well. Divide equally over the slightly set 
filling and freeze overnight.

Assembly 
Remove the cheesecake from the freezer half an hour before 
serving and place in the fridge. Garnish with the ingredients 
as required and serve immediately. LHB


