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MEAL FOR 1

Butter chicken, rice, plain naan bread

MEAL FOR 2 $19.90

Butter chicken, lamb masala, rice x2, plain naan E =

£ —3 % =
bread, garlic naan bread gﬁi%ﬁz
MEAL FOR 3 $29.90 Dndian Restanrant & Bay

Butter chicken, lamb masala, vegetable korma, 58 Walton Street
rice x3, plain naan bread, garlic naan bread Whangarei

Ph/Fax 09 438 3112

OPEN 7 DAYS
Dinner: 4.30pm till 10pm
Lunch (Mon-Sat): | lam-3pm

SITE RS
SHiRAZ

Dndian Restauvant & Cafe
571 Kamo Road
Whangarei

Ph/Fax 09 435 5222

OPEN 7 DAYS
Dinner: 4.30pm till |0pm
Lunch (Mon-Sat): | lam-3pm

$9.90

(All meals supplied in 650ml containers.
Offer valid through 31 March 2009)

—

STAINLESS STEEL
TURBO AIR STILL

It looks like a kettle,
works like a kettle
— but it makes alcohol!

STILL

For the distillation of water,
essential oils or alcohol for
making spirits and liqueurs

The Hop Shop

Callin & see
the BREW CREW at

5 Maunu Road, Whangarei
Ph 438 0988 or 0800 TO BREW (0800 862 739)

Pan fried Akaroa
salmon fillets with
salad of asparagus
and watercress
dressed with a lemon
butter sauce

almon is one of nature’s healthiest

foods, packed with Omega-3, calcium,

potassium, selenium, iron and
essential vitamins.

It is the Omega-3 unsaturated oil that
scientists credit with lowering cholesterol levels
and reducing the risk of cardiac arrest and
heart disease. Omega-3 is also linked to
protection against certain cancers, alleviation
of arthritic pain and osteoporosis, enhanced
brain function and boosting immunity.

Akaroa Salmon is 100% New Zealand
owned, supplying many of the country’s
leading chefs — within 24 hours from the ocean
to the plate. Akaroa Salmon is an exclusive
brand and is not available in supermarkets.

Ingredients
Akaroa Salmon & Salad

o 4x 160gm salmon fillets

o 30gms butter

e 400gms asparagus

e 400gms watercress

o 50gms chervil

o 100gms sun-dried tomatoes
Lemon Butter Sauce

o 200mls White wine vinegar reduction

o 100gms cold butter

o 10mls cream

o 1lemon

 Salt and pepper

________FOOD |

Method

Lemon Butter Sauce

Firstly, make the white wine vinegar
reduction as follows:

o 200mls white wine

o 100mls white wine vinegar
o 1 shallot, finely sliced

1 garlic, finely sliced

o 1 sprig of thyme

o 1bayleaf

o 3 peppercorns

Place all ingredients into a pot and reduce
by half. Remove from the heat and cool.

Now you are ready to make the sauce.
Take 200mls of this reduction and put into
a clean pot, add the cream. Put the pot back
on the heat, slowly start whisking the cold
butter into the reduction until it thickens up.
Season with a few drops of lemon juice and
salt and pepper.

Method

Akaroa Salmon & Salad

To cook asparagus, cut into thirds and
simmer in salted water for just a few minutes
so that it remains relatively firm and retains its
colour. Cool (Asparagus is served cold as part
of salad).

Pan fry the salmon fillets in a little olive oil
until they are cooked but still pink in the middle
— a couple of minutes on each side, depending
on thickness.

Place the fillets in the centre of each of four
warmed plates, place cooked asparagus around
the plates, follow up with the watercress,
chervil and sun-dried tomatoes.

Alternatively, you can put salad ingredients,
including asparagus, in a bowl and toss before
serving. Lastly, drizzle the lemon butter sauce
over fish and salad.

Servesup to 4

NECTAR

NEW SUMMER MENU

Book now for your special occasion
and receive a Complimentary Dessert

(some conditions apply)

Now Open for Dinner

Thursday - Friday - Saturday 6pm - Late

Pu 09 438 8084 - 88 BAnk St, WHG

Cherry and Pistachio
Parfait

www.nectarcafe.co.nz

Delicious Food ~ Award Winning Wines

L !

NEW CAFEWITH A BEAUTIFUL
OUTSIDE COURTYARD!

Quality Coffee & Foog!
u_jQu'olrit*_‘y Service!
Great-Atmospherel!

 All day Breakfast ® Menu Lunch
® Cabinet Selection ® Catering
® Buffet Meals

184 Bank St, Regent, Whangarei
Hours: Tues - fri 7am - 3.30pm
Sat 7am to 2pm
Sun 9am to 2pm
Phone: 4389636 Fox: 4389124
€ Mail: essence.cafe@xtra.co.nz y




