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Suzanne Dale visits luxury Parehua Country Estate in Martinborough
to sample the very fine cuisine of chef and manager Kent Baddeley

scarpment winemaker and dinner
guest Larry McKenna has brought
a boftle of 1986 Muller Thurgau,
found under someone’s house, to Parehua
Estate to serve with dessert. It is arisk, he
says, that the wine may not be drinkable.
It Is, but may have been past its best.
However, the dinner and the rest of the
wines (Larry has also brought along a
superb Escarpment pinot nolr) are very
much less of a gamble.
Kent Baddeley, host, chef and
manager of Parehua in Martinborough,
Is entertaining friends, taking the rare
opportunity to sit in the dining room to
eat a meal that he has cooked. At Taste's
cause we want readers to
be able to recreate some of the recipes
at home, Kent has made a more
accessible, but still very
delicious, version of the
f o] i fype of menu he cooks

request,
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for guests staying in the estate’s five-star
coftages. Each dwelling is nestled in
gardens around a lake - they have full
kitchens, so guests can cook for themselves
or dine by candlelight in the restaurant,

There's always a degustation evening
meal, the content of which is a surprise.
While the dishes usually change every
evening, Kent, formerly chef/owner of
Wellington's renowned Petit Lyon for 18
years and former executive chef of Sileni
Estates in Hawke's Bay, says he may
hold onto one for three or four days If it
particularly pleases him.,

A far from typical breakfast Is served
in the restaurant each morning. As well
as house pastries and homemade muesli
on the sideboard, the a la carte options
move past the usual offerings to include
Fresh Lamb’s Brains in Panko Crumbs with
Mustard Cream or Lemon & Caper Salsa.
There's Grilled Holly Bacon with Truffled

These pages: Kent in the kitchen at
Parehua; making the plum syrup to
accompany the Beef Wellington; plating
up the steam-pudding starter; secluded
coftages at the Martinborough Lodge.
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SIZE, GRAB A HELMET, THEN SET OFF
FOR A RIDE INTO MARTINBOROUGH



Seared tuna with roasted
grapes

Ready in | 5 minutes
Serves | 4

4 small bunches grapes

8 Tbsp good olive oil

4 x 1509 tuna loins

4 tsp mirin

4 tsp Pacific Harvest chilli kelp
seasoning (see pacificharvest.co.nz
for stockists)

Sea salt

1 Preheat oven to hottest temperature.
Place grapes on a small metal oven dish
and drizzle with olive oll. Season and
cook unfil the skins almost burst (about
4-5 minutes), checking them every
few minutes,

2 Meanwhile, sear the tunain a
non-stick frying pan on all sides
until golden but not cooked
through (about 4 minutes). Season
with mirin, chilli kelp and sea salt,

3 Serve immediately with grapes on
top and any garnish of your choice,
from micro-greens to wasabl, Pour
juices over.
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Eskimo pie

Ready in | 10 minutes
Serves | 4

200g best-quality dark chocolate
1 egg

30g stoneground flour

Ice cream of choice, to serve

1 Preheat the oven to 200°C,

2 Break chocolate into rough pleces, then
whiz in a food processor until it resembles
large crumbs, or bash it with a rolling pin

Stir in egg and flour, mixing together well.

3 Place the ball of mixture on a sheet of
baking paper, Lay another sheet of baking
paper over the top. Roll flat with a rolling
pin to about 23cm x 15cm.

4 Very carefully remove fop layer of baking
paper. Cut the flattened mixture into
oblong slices, keeping it on the bottom
piece of paper. Place in the preheated
oven and bake for three minutes exactly.
5 Remove from oven, leave to cool, then
peel off baking paper. Serve sandwiched
with ice cream.
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