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Hawke’s Bay has a reputation for excellent cuisine. Several 

hat-bearing restaurants and wineries are proof. But some 

of the best cooks in the region aren’t necessarily doing it 

as a day job; for them it is often a love of entertaining and 

the sense of relaxation they get from creating good food 

that has made them masters of the kitchen. Summer in 

particular brings out the best of their creative genes, so we 

asked some Hawke’s Bay luminaries who are also fabulous 

cooks how they entertain when the sun sits high in the sky. 

We begin this series with the Mayor of Hastings, Sandra 

Hazlehurst, and her husband, Mark. 
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Sandra Hazlehurst, 
Mayor of Hastings



A
s if being the first female mayor of Hastings 
wasn’t enough to establish her credentials, 
what many don’t know about Sandra 
Hazlehurst is that she is also a brilliant 
cook. Certainly the councillors do, as very 

often on a Monday morning a luscious cake appears on 
the morning tea table, baked the day before by their 
mayor. It’s a skill she comes by honestly. 

“I’m from a family of bakers. Everyone 
in Hastings knew of Warren’s Bakery 
(where Whittaker’s Pharmacy now sits 
in Havelock Village), which my great-
grandfather started. He was the first 
caterer in Havelock North, where he 
settled before we all moved to Hastings. 

“His wedding cakes were renowned for their flavour and 
their fabulousness, and I have amazing photographs as 
proof. He used to keep a pet monkey tied to the fence, 
which all the kids would come and talk to. So catering is 
really in my blood.”

“We started working in the cake kitchen at a young age, 
that’s where I learnt about presentation – icing buns and 
cakes and serving in the shop. My father would be up at 
four in the morning, working until six at night. He taught 
me about working hard.” (And no doubt discipline, for 
which the Mayor has an untarnished reputation.)

She confesses she loves entertaining and her ideal day 
is to spend it preparing for a dinner party at night. 
These days, that kind of downtime is pretty well a pipe 
dream, but she will still cook whenever possible. “It’s 
therapeutic for me.” After a busy day, which usually has a 
degree of stress attached, she likes nothing better than to 
get out the pots and pans, dive into the pantry and cook 
up a storm. 

Fortunately her husband, Mark, whose schedule also 
resembles something close to that of an inner-city bus 
timetable, also loves to entertain. In fact, watching them 
working together in the kitchen is entertainment in 
itself; complete opposites in their methods, their ability 
to switch places and swap banter is a bit like being a 
spectator at a very amusing reality TV cooking show. 

“I just help with the little things like desserts, the meat 
for the barbecue – that sort of thing,” Mark comments 
modestly. “She just whizzes up these amazing dishes. 
Don’t ask for the recipe – it all comes out of her head. 
I tend to have the recipe book right beside me, but I’ll 
invariably veer off and make my own additions and 
changes. But I get told off and am seriously in trouble if I 
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don’t follow the recipe and muck up. I’m more volatile in 
my tastes, and it can become nuclear even. Fusion? Yes, I 
guess you could call it that.” 

As if to verify his need to add his own 
touch, he suddenly realises he has done 
just that with his crème brûlée (thank you 
Peter Gordon) recipe and has to hie off to 
the supermarket to rectify what has the 
hallmarks of a possible catastrophe. 

Both are decked in F.A.W.C! aprons (the launch was next 
day); Sandra states she never cooks in her best clothes. 
“Normally I would be in something very comfortable 
and change just before the guests come. This,” (looking 
stunning in a white off-the-shoulder loose top and 
matching pants with sensational sparkling gold shoes), 
“is only because you are doing photography!” she laughs.

For her dinner party for six, which she prepared on a 
Friday night to celebrate great friend Miri’s birthday, 
she arrived home at four and started from scratch. And 
she had had a week full of functions; it being November, 
every school requires the presence of the mayor at their 
end-of-year prize-giving. 

“When I have time constraints I do take short cuts, 
but as we have some of the best food producers in the 
country here in Hawke’s Bay, that isn’t a drawback as 

far as I am concerned. I like simple meals with not too 
many additional flavours; for me it is about capturing the 
flavour in the food. And if that means using a delicious 
dressing or chutney from St Andrews or a special oil or 
nuts from Telegraph Hill, I have absolutely no problem 
with that. If I have the time, I will normally make my 
own dressing. But as this is a meal in an hour, I’m just as 
happy using one from a producer who makes something 
just as flavoursome.”

As guests arrive, a superb guacamole miraculously 
makes an appearance, surrounded by crunchy crisp 
crackers. Wine is poured, the banter increases while 
both whistle around the kitchen in synchronised unison, 
sharing the oven, cleaning as they go. The kitchen 
is obviously designed for cooking, dominated in the 
centre by a stainless steel lamb boning table acquired 
from the old Tomoana Freezing Works. “We got it for 
$300, and four big men struggled to get it in.” But it 
is the ideal workspace, now fitted with two sinks and 
storage shelving beneath – perfect for people who make 
entertaining their most-loved pastime. 

As Sandra puts the finishing touches to the 
dinner dishes, candles are lit, music plays, 
and guests are whisked into the dining 
room to continue imbibing. Casual it may 
be, but careless it is not – every morsel is 
mouth-watering.





casual 
supper

Guacamole 

INGREDIENTS

2 ripe avocados

2 cloves garlic

seedy mustard

coriander, fresh

METHOD

Place all ingredients in blender and whizz till a smooth 

creamy texture. Serve with your choice of crisps or crackers

Baked Salmon 
INGREDIENTS

side of fresh salmon

capers

whisky or brandy

METHOD

Place salmon on shallow baking dish. Sprinkle with brown 

sugar or brush with maple syrup and sprinkle with a juniper 

berry mix (put a mix of juniper berries and sesame seeds 

in a pestle and mortar and grind). Pour over half a cup of 

whisky or brandy. Sprinkle over drained capers. Bake in a 

quite hot oven – 200ºC – until white comes out of the fish 

(about 7 minutes)

Hawke’s Bay Lamb Racks 
with Dukkah 

DUKKAH

Grind a mix of almonds, cumin, coriander seeds, cayenne 

pepper, sesame seeds and a few fennel seeds in a blender

METHOD

Toss lamb racks in Telegraph Hill Dukkah or Sandra’s recipe 

for dukkah. Dip in oil and pan fry and serve with St Andrews 

Lime and Date Chutney

chilli flakes

lemon juice

1/2 cup sour cream

juniper berries

sesame seeds

maple syrup or brown sugar



Roasted Baby Potatoes and 
Orange Kumara
METHOD

Chop potatoes and kumara into small pieces (I use Agria). 

Sprinkle with sea salt and rosemary and put into a hot 

oven to roast

Moroccan Salad 

INGREDIENTS

spinach

rocket

coriander

Wasabi Pea Cream 

INGREDIENTS

1 cup peas

2 tbsp oil

mint leaves

Crème Brûlée 
with Raspberries 

NOTE

This recipe is from Peter Gordon’s cookbook A World in My 

Kitchen, which Mark follows faithfully except for, as is his 

wont, substituting strawberries for the raspberries

roast pumpkin

feta cheese

pomegranate seeds

1 small red onion

2 garlic cloves

1 tsp wasabi paste

METHOD

Mix the greens with the chopped-up feta and place the roasted pumpkin on 

top (I sprinkle with cumin and turmeric for the Moroccan flavour). Scatter with 

pomegranate seeds and roasted almonds. Add dressing (normally I make my 

own but this is a meal in an hour, so I used St Andrews Lime and Chilli Plash

METHOD

Put all ingredients except the wasabi 

paste in the kitchen blender and whizz 

together. When it cools, add the wasabi 

paste to taste.


