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THE RECIPE GO-TO FOR EVERY NEW ZEALAND KITCHEN

An authoritative and above all useful cookbook from New Zealand’s favourite
broadcaster, featuring 180 trusted (and tested) recipes hand-picked from the
thousands of delicious recipes that have featured on RNZ shows such as Nine to
Noon, Afternoons and Saturday Morning in recent decades.

The format is mapped to a day on air on RNZ: the recipes are in categories that
take the user from morning to well into the night. Featuring recipes from key
personalities from down the years — from Alison Holst and Julie Biuso to Martin
Bosley, Nadia Lim and Peter Gordon — it’s a terrific way to track our food history.

With a rich essentials section plus radio and food key-moments timelines, The RNZ
Cookbook connects the hundreds of thousands of kitchens around New Zealand
and abroad who turn to RNZ for direction on great food.

Afternoons host and foodie Jesse Mulligan provides the foreword.

‘If cooking is one of humankind’s true joys, then The RNZ Cookbook is a joy indeed’
— David Herkt, New Zealand Herald

ABOUT THE EDITORS

David Cohen is a Wellington journalist whose work appears frequently in
New Zealand media. Overseas, he has been published in The Spectator, the
Daily Telegraph and the New York Times, among others. He has reviewed
restaurants in Ireland and ltaly, attended cooking schools in South Africa,
and written widely about the food scene in Aotearoa. A writer by day,
fledgling chef by night, he has a longstanding personal passion for Persian
cuisine. In addition to his own previously published titles — there have
been six — he has co-authored a cookbook, Ima Cuisine, with Auckland
restaurateur Yael Shochat. He moonlights as a senior producer on Morning
Report.

Kathy Paterson is a writer, recipe developer, cookbook author, food stylist
and photographer. Inspired by her plentiful herb garden and trial-and-error
vegetable garden, she loves the classics with a modern twist. Her most
recent cookbook is Meat & Three, and she also heads up Cosy, a Food
Writers New Zealand digital publication whose proceeds go to city missions
and food banks through the organisation Meat the Need.

SALES POINTS

e A book that will endure, built on a partnership with an iconic and trusted
broadcaster

e A wide range of recipes from over 115 writers, including some of New Zealand’s
most famous names in food

e  Fresh, modern design
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Morning Report, RNZ's flagship
current-affairs show, routinely enjoys
the highest number of listeners of
any of the regular programmes.
Almost everybody who is anybody in
broadcasting seems to have worked
forit at one time or another.
Ifsometimes its early-morning
guests sound alittle grumpy, it's
possibly because they've just
rolled out of bed. These breakfast
recipes are for them as much as the
hundreds of thousands of Kiwis who
tune in each morning.

Morning Report

Insalata invernale Sumac roasted
(winter salad) cauliflower
Sones6 " ;i Sonesc-s
cookingschooln Chvstchurchundor tha namo The Two Raw
#%Fronchiont.rippedine> main course.Withous the rosciuto, s also agreat vogan Cavlfiower tor
ranco

4tablespocns olive il 2008 rots
saltandfrashy ground black tablespoon ground sumac

pepper

turmero Place the cauliflower florets, sumac, turmeric, pomegranate
andseason .
stemremoved outinto smalq)wih salt and | papper Toss well and place in the oven for ok i
ite-szed lorets 10 minucesoruntl th bread s crisp A brovined, Remae pinchofsea salt thogilfunction and gilfor ancthor 8-10 minutes emove rom
tesmallbroooofiower.central - fiom the oven and oool. oilfor izzling thooven and allow to cool sighty.
stomremovedcutinto sl
Forthe sl
. - 2tablespoons currants combina.Sotaside.
2tablespoons capers.
Tolayer t, followed
e parsley boiing salted water and bring back to the bol. Boilfor 3minutes, Riceof #lemon Ropeat for another 1-2 ayers.
a‘x?mmwmuwm Thandful of pumpkin seeds, 2-3days.
inogar o oas
Vinegar, bread and prosoiutto shards Season wall pinchof seasalt

1 i extra virgin oy
ossand tablespoon extra vigginolive:

ol
Tsmal clove garlc fnely
chopped

Tahini yoghurt (see page 204)
& smallnandfuls of fresh
rookotloavos

54 55

Massey University Press Email editor@massey.ac.nz Media contact
Albany Campus, Private Bag 102904, Phone +64 9 213 6886 Sarah Thornton, Thornton Communications
North Shore 0745, Auckland, New Zealand WWw.masseypress.ac.nz Email sarah.thornton@prcomms.com

Phone (09) 479 8763 or 021753744



