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The Wildfoods Festival
_ The Wild Foods Festival is a
q ' ‘\“ festival held in Hokitika, New
Zealand. Hokitika and the
West Coast region is
. notorious for rainy weather so
the event is traditionally held
on the second Saturday of
~ March, the driest time of the
year for the West Coast.
Claire Bryant, a local producer of gorse-flower and rose-petal
wine started the festival in 1990, as a way to celebrate the
flavours and produce of New Zealand’s West Coast. The first
festival coincided with Hokitika’s 125th anniversary attracting
a crowd of 1800 with renowned New Zealand cook Alison
Holst as a culinary judge. Since then it has developed into an
annual festival with around 8000 participants each year.

The festival showcases many of the delicacies found on the
West Coast like paua (abalone), whitebait, mussels, scallops
and venison. But the main attraction is the array of weird and
unusual ‘wild’ foods available for those who are daring
enough to try. Possum, seagull eggs, cow udders, wasp larvae
ice cream, and the infamous Huhu grubs (the larvae of the
Huhu beetle, a traditional delicacy) are just some of the foods
that were on the menu during previous years. Some say the
Huhu grub has the flavor of peanut butter, however others
think it tastes more like chicken.

Dressing up in novelty costumes is also common at
Wildfoods, and the festival runs a Feral Fashion competition
where contestants model costumes created by them using
foraged things like ferns, flax, feathers and moss. There’s also
live music featuring New Zealand artists and a fireworks

display to close the event.
By: Brooke Palmer

Sausage Rolls sy syah wiropuspito

Many asked for this recipe we used
for our Aussie event, so here it is!
Originally from the UK, sausage rolls
are a popular food in Australiaand |
New Zealand. You can find them in o
most cafes and supermarkets, and it’s
also a popular finger food at parties!

Ingredients <Makes 8 rolls>

4 sheets puff pastry i 1carrot, chopped or grated

1 tbsp milk ¢ 3 cloves garlic, crushed

1egg . i 1/4 cup chopped fresh parsley
1kg mince (beef, veal, pork) 11/2 tbsp tomato sauce

1 chopped brown onion 1/4 cup worcestershire sauce

1 chopped red onion i Salt and pepper, for taste
Instructions: :

1. Preheat oven to 220C/200C fan-forced. Line 2 large
baking trays with baking paper.

2. Thaw puff pastry. Meanwhile, combine milk and egg in a
small jug. Whisk well. Combine mince, onion, carrot,
garlic, parsley and sauces in a large bowl. Season with
salt and pepper. Divide mixture into 8.

3. Lay asheet of pastry on a flat surface. Cut sheet in half
horizontally. Spoon 1/8 of the mince mixture down along
the long side of one pastry half, shaping mince into a
long sausage shape. Brush opposite long edge with a
little egg mixture

4. Roll up pastry to enclose filling, finishing seam side down.
Brush top of log with egg mixture. Cut into 3-6 short
pieces. Place pieces, seam side down on prepared tray,
2cm apart. Repeat with remaining mince mixture, pastry
and eggwash.

5. Bake for 25-30 minutes or until golden and cooked
through.

Full recipe: https://www.taste.com.au/recipes/best-ever-homemade-

sausage-rolls/c86a773f-0dfa-49cf-85fb-9e9dfefa059c

This Month’s Word: Food

Japanese:
BAY)

tabemono

Maori: Kai

French: Nourriture Malay: Makanan

{Contact) Niseko Friends Secretariat, Niseko Town Hall
Lead: Ho Lee Shing (Lily) If absent: Mano Hooper

TEL: 0136-44-2121 Email: kokusai@town.niseko.lg.jp

* CIR Eventsx

% Malaysia Tea Time %
13t March (Mon), 14:30~, Niseko Chomin Center
Please inquire to participate.
% English Conversation Club %
Every 2" & 4t Saturday 10-11 am (Online)

% Japanese Language Classes %
Various levels available, inquire for more info

% CIR Radio Program %
76.2 FM Radio Niseko, Fridays 6 — 6:50 pm
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