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I enjoyed taking the cooking lesson
it HIl 5F on 26 November, The students were
very enthusiastic and keen to learn
about New Zealand food and how it is
cooked. After watching the
demonstration, the ladies went away and
cooked their food. | was amazed how
quickly and efficiently they did so.

New Zealand food differs from
Japanese food in as much as most New
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Zealand food is eaten while hot and the
majority of New Zealand food is either
fried, grilled or roasted. We often
season our food with a variety of herbs
or sauces, We tend also to eat a lot
more meat than Japanese. Our food is
served on to plates and placed on the
table to eat where as a lot of Japanese
cooking takes place at the table.

I think most of the students were
amazed to see a man cooking.
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Thanks a lot!!
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LEMON VEAL SCHNITZELS .
1 Combine Parmesan cheese, bread-
Serves 4 crumbs, lemon rind and black pepper to
O 23 cup (75 g) grated Parmesan taste in a bowl. Dust veal with flour, dip in
cheese egg and coat with breadcrumb mixture.
(] 4 tablespoons dry breadcrumbs
[l 1 tablespoon grated lemon rind 2 Heat butter in a large frypan and cook
] freshly ground black pepper veal scallops for 2-3 minutes each side.
[ 4 thin veal schnitzels Remove from pan and keep warm.
[ plain flour
[0 2eggs, lightly beaten
] 90 g butter 3 To make sauce, add stock and lemon
juice to pan, bring to the boil and boil until re-
LEMON CREAM SAUCE duced by half. Remove pan from heat and
[J 3 tablespoons beef stock stir in cream. Serve spooned over veal.
(] 1 tablespoon lemon juice Serving suggestion: Foracomplete meal,
O "2 cup (125 g) thickened cream serve with potatoes, zucchini and carrots.
WwHINT
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