
side dishes

Baker, baker
There’s a fresh smell of baking on the air in Auckland’s Newmarket 

with the launch of a new artisan bakery from internationally 

renowned Kiwi baker and author Dean Brettschneider. Dean has 

joined forces with Zarbo Newmarket to create an in-store micro 

artisan bakery, a concept based on his bakeries in Shanghai. Dean 

travels Asia and Europe to explore new bakery trends, techniques 

and ideas, and German baker, Olaf Blanke, is overseeing the daily 

baking of Dean’s unique handcrafted breads and pastries. The 

range is made using time honoured traditional techniques and, 

where possible, natural ingredients. Zarbo is at 24 Morrow St, 

Newmarket. Phone 09 520 2721.

Something  
in the air

Put an end to lingering smells left 

on your hands after chopping garlic 

and other “aromatic” ingredients by 

using the nifty new Magic Odorkiller. 

Stainless steel is proven to remove 

odours and this little helper is a lot 

easier than having to caress your 

stainless steel kitchen tap. Available 

from Mitre10 or visit adman.co.nz

Pinot for pleasure
A celebration of Pinot Noir saw 140 lovers of the varietal descend on 

Cloudy Bay winery in Blenheim for the tenth annual ‘Pinot at Cloudy 

Bay’ event. The blind, structured tasting focused on the 2006 vintage 

and comprised 18 wines, such as La Grande Rue by Domaine François 

Lamarche, Gevrey Chambertin “Combe aux Moines” by Domaine 

Fourrier, Soter “Beacon Hill” from Oregon and the host’s own Cloudy 

Bay Pinot Noir 2006. The two hour tasting was followed with a long lunch 

created by chef Martin Bosley, where debate over the wines continued 

long into the afternoon. Guests had travelled from as far as the USA to 

sample the wines, some of which are no longer commercially available. 

For more visit cloudybay.co.nz

Win the latest  
from Lindauer!
To celebrate the launch of the new Lindauer 

Sparkling Sauvignon, we have 12 prize 

packs to give away to lucky Dish readers. 

Lindauer Sparkling Sauvignon Blanc is 

a newcomer to the Lindauer family and 

is crafted from 85 per cent Sauvignon 

Blanc, complemented by Chardonnay 

and Pinot Noir. The prize packs comprise 

two bottles of the new Lindauer Sparkling 

Sauvignon Blanc with a handy Lindauer 

bottle stopper. To enter the draw email your 

name, address and daytime phone number to info@dish.

co.nz with ‘Lindauer’ in the subject heading. Competition 

is open to New Zealand residents aged 18 or above only. 

Competition closes 5pm Monday October 19th. Winners 

will be notified by phone.

Dunedin brewery Emerson’s is New Zealand’s Champion 
Brewery following the BrewNZ Beer Awards in Wellington. 
The Supreme Award capped off a great night for brewer 
Richard Emerson, who also picked up three trophies and five 
medals for his beers. More than 360 beers entered the awards, 
across categories such as European Ale Styles, Stouts and 
Porters, Premium Lager, and Specialty and Experimental. The 
awards were part of BeerNZ, a week long celebration of New 
Zealand brewing, which culminated in Beeravana, a two day 
public event showcasing premium craft beers. There was also 
a food and beer matching competition for local restaurants, 
“Beer and Chefs” which was won by Café Polo in Miramar 
which entered a salad of chargrilled squid with chorizo sausage, 
roast capsicum and harissa aioli, paired with Mata Manuka 
beer. (See pg 122 for a photo essay on Beervana). 

Brewer Richard Emerson (third from left) with the Emerson’s 
Brewing team at the BrewNZ Awards. Photo Robert Catto

Emersons judged  
      NZ’s best brewery
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