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the 
w rking 

lunch 
Maude vineyard hosts a pickers’ lunch during the grape harvest.

ReCipes & food styling by MiChele Wilson
photogRaphy by aaRon Mclean
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Rolled chicken with  poRk 
& pistachio stuffing recipe 
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“When you feed people well and 
offer them great wine, they’re happy 
and enthusiastic. It’s part of the 
Maude experience. Along with the 
great food, we put wine on the table 
from all over the world, because  
that’s what the young pickers and 
winemakers need to be tasting in 
order to broaden their palates.”

The food is served on Dawn’s 
ceramics (she’s a potter), with cheeses 
made by Sarah-Kate adding to the 
spread. “I’m loving cheese-making… 
though that may be because I’m at the 
stage where I don’t really know what 
I’m doing!”  john saker

The workers have come to know the Mount Maude 
vineyard lunch table as the table of plenty

Maude vineyard in 1994, have 
certainly raised a family of 
epicureans. Both Sarah-Kate (their 
daughter) and her husband Dan are 
trained winemakers; another 
daughter Michele is a partner at 
Wellington catering company Wilson 
Jones; son Brendon manages 
Wanaka’s Mediterranean Market. 

Vintage is a time of reunion. 
Michele often descends to help her 
mother feed what Sarah-Kate calls 
the “extended family” – a group of 
family friends and regulars from 
other lands who keep returning  
each year to work the harvest. 

he lunch table is as essential a  
piece of equipment as a pair of 
secateurs at the Mount Maude grape 
harvest. Tools are usually downed  
at around 1.30pm and the pickers, 
sometimes with the winemaking 
staff, gather at the large wooden  
table in the Mount Maude vineyard, 
located in the Maungawera Valley 
between Lakes Hawea and Wanaka. 
The workers have come to know it  
as the table of plenty.

“We’re renowned for it – it’s part  
of the culture here,” says winemaker 
Sarah-Kate Dineen. Terry and Dawn 
Wilson, who planted the Mount 
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salmon & leek pie
ServeS 6-8

100g butter
2 leeks, trimmed, white and  
 pale green parts finely sliced 
1 clove garlic, crushed
50g flour
zest of 1 lemon
3⁄4 cup Maude pinot gris or  
 other white wine 
1 cup milk
1⁄2 cup fish stock
1⁄2 cup cream 
 small handful fresh dill (if you can’t
 get dill, substitute with a small
 handful of flat-leafed parsley and
 1⁄4 cup rinsed and chopped capers)
1kg skinned and boned salmon, cut   
 into 2cm pieces
6 slices day-old toast bread (white  
 or slightly wholemeal)
handful flat-leafed parsley

Preheat the oven to 180°C. Melt half 
the butter in a heavy-based saucepan 
then add the leeks and fry gently for  
5 minutes, stirring constantly, until 
soft. Add the garlic and continue to 
cook for 2-3 minutes until fragrant.

Add the flour and cook, stirring,  
for 2-3 minutes or until the mixture 
changes to a slightly more nutty 
colour. Add the lemon zest and wine, 
stirring constantly to form a paste. 

Slowly pour in the milk, then the 
stock and finally the cream, stirring 
until you have a smooth sauce 
consistency (if it seems too thick,  
add a little more milk or stock).

Remove from the heat and stir in 
the dill. Taste then season with salt 
and freshly ground black pepper 
(depending on your stock, you may 
not need salt). Stir in the salmon  
then transfer the mixture to a  
20cm-diameter pie dish. 

Put the bread, remaining butter 
and parsley in a food processor and 
pulse until a breadcrumb consistency 
is formed. Transfer to a large frying 
pan and heat gently, stirring, until  
the butter has melted through the 
breadcrumbs – don’t allow the 
mixture to colour at all. 

Spoon this breadcrumb topping  
over the salmon mixture then bake 
for 20 minutes or until the topping  
is golden brown and the pie sauce is 
bubbling up around the edges. At 
this point, the salmon should be  
just cooked through.

Rolled chicken with  
poRk & pistachio stuffing 
ServeS 6-8

1 whole boned chicken, skin on  
 (order this from your butcher) 
300g pork sausage meat
1⁄4 cup pistachios
1 tablespoon chopped thyme
250g streaky bacon 
olive oil for cooking

Put the chicken on a board, skin side 
down, and cut it in half, ensuring  
that each half has both breast and 
thigh meat. Flatten each half a little 
by beating it with a rolling pin and 
remove any remaining bits of 
cartilage or bone. Cut away any 
overhanging bits of skin – you should 
now have 2 rectangles of chicken. 

Combine the sausage meat, 
pistachios and thyme then season 
with salt and freshly ground black 
pepper. Place half the stuffing 
mixture in a log on one of the chicken 
pieces.  Roll the chicken up, starting 
from the darker thigh meat end and 
finishing with breast meat, stretching 
the chicken skin as much as possible 

so that it covers the whole log (a few 
gaps are fine). Repeat with the 
remaining stuffing and chicken. 

Lay the rashers of bacon out on  
the bench, overlapping them slightly 
to form 2 rectangles the same size as 
the chicken. Roll each chicken log up 
in bacon, overlapping the bacon by 
3cm-4cm where it meets (you may 
need to trim the bacon a bit if the 
rashers are too long). 

Place each log on a piece of lightly 
oiled tinfoil then roll up, twisting the 
ends to form 2 bonbon shapes. Fold 
the bonbon ends in and repeat the 
process with another layer of foil. 

Bring a large saucepan of water  
to a rolling boil then place the foil 
parcels in the saucepan, completely 
submerging them in the water.
Simmer for 30 minutes, turning  
them over halfway through, then 
remove from the saucepan and  
allow to cool completely before 
unwrapping. The chicken can be 
prepared to this point up to 24 hours 
in advance then refrigerated until 
ready to barbecue.

When ready to serve, heat the 
barbecue to hot then barbecue  
the logs, turning, until the bacon 
forms a crisp crust and the logs  
are heated through. Serve slices  
with peppered pears.

peppeRed peaRs
ServeS 6-8

3 tablespoons cider vinegar
3 tablespoons balsamic vinegar
3 tablespoons sugar
1 tablespoon coarsely ground black   
 pepper (or to taste)
3 ripe but firm pears, peeled,   
 quartered, cored and thinly  
 sliced lengthways

Put the vinegars, sugar and pepper in 
a large frying pan then heat, stirring, 
until the sugar has dissolved. 

Add the pears to the frying pan  
and bring to a very slow simmer. 
Cook gently, stirring every minute  
or so, for 20 minutes or until most  
of the liquid has evaporated  
and the pears are soft but still retain  
their shape. Serve with slices of the 
the rolled chicken.

Roast kumaRa salad with 
balsamic honey dRessing
ServeS 6-8

5 purple-skinned kumara, peeled,   
 chopped into 4cm chunks
3 red onions, quartered
2 tablespoons olive oil
3 zucchini, trimmed, thinly  
 sliced lengthways
2 large tablespoons honey
1⁄4 cup balsamic vinegar
1 large clove garlic, crushed
small handful flat-leafed parsley

Preheat the oven to 180°C. Toss the 
kumara and onions together with  
half the oil then place in a single layer 
in a flat roasting dish and bake for  
30 minutes or until the vegetables  
are tender.

Meanwhile, lightly coat the 
zucchini in the remaining oil then 
chargrill on a barbecue or in a ridged 
frying pan until golden and tender. 

Place the honey, vinegar and garlic 
in a small heatproof jug then heat in 
the microwave for 30 seconds to  
melt the honey. Stir to combine. 

Arrange the kumara, onions  
and zucchini on a serving platter  
then drizzle with the balsamic  
honey dressing. Scatter with the 
parsley before serving.

Roast kumaRa salad with 
balsamic honey dRessing

Rolled chicken with  
poRk & pistachio stuffing;  
peppeRed peaRs

salmon  & leek pie
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gReen salad with gRapes 
& Roasted hazelnuts
ServeS 6-8 aS a Side

250g mixed salad greens
1⁄2 cup roasted hazelnuts, skins   
 removed
1 cup black seedless grapes
juice of 1 orange
juice of 1 lemon
zest of 1⁄2 orange
2 tablespoons hazelnut oil
1 tablespoon olive oil

Combine the salad greens, hazelnuts 
and grapes in a bowl. Just before 
serving, whisk together the orange 
and lemon juices, zest and oils then 
drizzle over the salad. 

nana’s chocolate  
nutty slice
MakeS about 12 large pieceS

1-2 sheets sweet shortcrust pastry 
3⁄4 cup brown sugar
1 dessertspoon golden syrup
1 large egg
1 tablespoon flour
1⁄2 teaspoon baking powder
100g dark chocolate, chopped
1⁄2 cup coarsely chopped  
 crystallised ginger
1⁄2 cup walnuts
21⁄2 cups mixed dried fruit (we use  
 dried apricots, dates, raisins,   
 peaches and pears or cherries)

Preheat the oven to 180°C. Butter and 
flour a 10cm x 35cm slice tin (this is  
the size of the tin we use – you could 
also use a 20cm square cake tin). Line 
with the pastry and prick all over with 
a fork. Cover with baking paper then 
baking beans or rice and blind bake 
for 10 minutes. Remove the paper 
and beans then bake the pastry case 
for a further 2-3 minutes or until light 
golden. Set aside.

Whisk the sugar, golden syrup and 
egg together then add the flour and 
baking powder and whisk until well 
combined. Stir in the chocolate, 
ginger, walnuts and dried fruit. 

Pile the fruit mixture into the  
pastry case and return to the oven  
for 20-25 minutes or until set. Cool  
in the tin then cut into rectangles.

cheese cRackeRs
MakeS about 50

This is Dawn’s recipe, which Michele 
regularly uses. The crackers can  
also be made without the cheese.

2 cups flour
90g chilled butter, cubed
3⁄4 cup grated tasty cheese
flaky sea salt

Preheat the oven to 180°C. Place the 
flour in a food processor then add  
the butter and pulse to form fine 
breadcrumbs. Add the cheese and  
3⁄4 cup water and continue to pulse 
until a dough starts to form. 

Tip the dough on to a floured bench 
and lightly knead until it comes 
together.  Divide the mixture into  
3 and roll each portion out very thinly. 
Sprinkle with flaky sea salt, and roll 
again very lightly to stick the salt to 
the dough. Cut into rectangles then 
place on a baking tray. Prick all over 
with a fork then bake for 5-7 minutes 
or until light golden and crisp. 

apple paste
ServeS 6-8

1.5kg granny smith apples
juice of 1 lemon
400g-500g sugar

Coarsely chop the apples, including 
their skin and cores, then place in a 
heavy-based saucepan. Add enough 
water to just cover the apples then 
simmer gently for about 20 minutes 
or until the apples are very soft.

Drain then push through a sieve  
to form a puree (you’ll be left with  
a sieve of skin and pips to discard). 
Weigh the puree then transfer to a 
clean heavy-based saucepan, along 
with the lemon juice and half the 
puree weight in sugar. 

Cook over a low heat for 11⁄2-2 hours 
or until the mixture is very thick and 
smooth, and is starting to come away 
from the sides of the saucepan.

Transfer to a 22cm x 12cm loaf tin 
(or a plastic container) then set aside 
to cool and set. When the paste has 
cooled it can be turned out, wrapped 
in baking paper and stored in an 
airtight container in a cool place.   

cheese boaRd with  
cheese cRackeRs;  

apple paste

nana’s chocolate  
nutty slice


