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Northland’s annual Matariki Hospitality 
Awards feature a tapas-style luncheon 
on June 12 at Forum North. Six chefs 

are creating tantalising tapas for the occasion.
Tapas were, originally just slices of bread 

or meat which sherry drinkers in Andalusian 
taverns used to cover their glasses between 
sips – apparently to stop fruit flies from 
attacking their sherry. 

In modern cuisine, the name ‘tapa’ covers 
a wide variety of appetisers or snacks – hot 
or cold. Of course, at a very social event such 
as the Matariki Awards, it’s helpful to sample 
mouthfuls of fine fare while still being able 
to stand up and socialise – and without making 
a big mess of yourself or your clothes. 

Evan Milina (Salut) and Brenton Low  
(à Deco), are two of the six chefs creating  
dishes for the Matariki Awards. We got them  
to rustle up some appetising tapas for you.

Chefs EVAN MILINA and  
BRENTON LOW prepare 
some tasty snacks

EVAN MILINA‘S
Kingfish Ceviche with Macadamia, 
Mandarin & Smoked Chilli Oil 
(serves 8)

Ceviche is basically any seafood that has 
been marinated in citrus juices (which ‘cook’ 
the protein). 

This is a very refreshing dish; all the 
ingredients are sourced locally. Mandarins 
are ripe and ready at this time of the year;  
their unique flavour complements the kingfish 
and brings out the surprise of the chilli. 

INGREDIENTS
800ml Freshly squeezed mandarin juice
100ml Fresh lemon juice
300ml Extra virgin olive oil
1/2 Red chilli, finely chopped
400gm Fresh kingfish fillets, skin removed
4 Mandarins, peeled, pith removed and diced
70g Chopped macadamia nuts
1/2 Red onion, finely chopped
1 Small handful of coriander

METHOD
Mandarin dressing: In a heavy based 

saucepan over a medium-high heat reduce 
the mandarin juice to a syrupy consistency,  
then add lemon juice and cool. 

In a separate saucepan, heat the Extra 
virgin olive oil and chilli until hot, then  
allow to cool. Whisk together the syrup and 
the infused oil to form the dressing.

Ceviche: Dice the kingfish fillets into  
pieces of about 2cms each. 

In a mixing bowl combine the fish, 
mandarins, macadamia nuts, onion and 
coriander and dress liberally with mandarin 
dressing Season with salt and pepper. 
Leave mixture to marinate for 20 minutes.  
Serve chilled.

BRENTON LOW’S Grilled Lamb 
Chop with Smoked Cheddar 
Polenta, Tomato Harissa relish, 
Minted Feta and Olive Powder

METHOD Grill or BBQ lamb chops to 
medium rare. Make a wet polenta and 
fold in the cheddar. Add a little Harissa  
to your favourite tomato relish recipe. 
Toss cubes of feta with chopped mint, 
Dry pipped olives in the microwave till 
firm. When cooled, blitz to a powder.

Where: Forum North
When: Sunday June 12, from 12 noon 
Awards For:
Food & Beverage Supplier of the Year 
Professional Caterer of the Year 
Service Person of the Year 
Schools Recognition of Training 
Restaurant Manager/Maître d’ of the Year 
Innovative Chef of the Year 
Hospitality Ambassador of the Year 
Gastro Pub of the Year 
Café of the Year 
Restaurant of the Year 
People’s Choice Award
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Ph 438 3088 Cnr Cameron & Walton Sts

Lunch: Friday from 12 noon
Dinner: Tuesday-Sunday from 5pm til late

WEDNESDAYS & SATURDAYS
Set menu $19. “All you can eat” pizza & pasta. 

SUNDAYS
1/2 price selected pizzas. Dine-in large pizzas 1/2
price.

OPEN

WINTER
SPECIALS

The Strand, Cameron Street Mall, Whangarei
Phone 09 438 2343 

The Ultimate Destination For Shoe Lovers

REDUCTIONS
MID SEASON

IN STORE NOW

GALAXY 
by United Nude

in black or milky way, 
was $650 now $220!

Visit us in store or shop online
www.scarpa.co.nz 

and more...

Your people, your place
Tou iwi, tou wänanga

Take your place@NorthTec Whakatangata ia koe@NorthTec

For more information visit: www.northtec.ac.nz/semester2
or Freephone: 0800 162 100

Find out more about our 

Certificate in Photography course!NEW


