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TEST OF TIPPLE 
TASTING TALENT
On Monday August 21, The George 
Hotel Sommelier Cashias Gumbo 
held a blind wine tasting competition 
at The Option Bistro in Redwood, 
with winners to form a New Zealand 
contingent ahead of the World Wine 
Blind Tasting Challenge held in 
France. 

Melissa Bennetts, 
Cashias Gumbo Amelia French, 

Melissa Bennetts

Talented wine afi cionados battled 
it out for the honour of joining the 
fi rst New Zealand team to enter 
the annual world championship. 

Check Facebook for more from this event.

Robyn Llewellyn, 
Bob McArthur, 
Jemma Goobbelar

Sergio & Sabina Tuader, 
Cashias Gumbo

Pete Chapman, 
Jared Stoll

Photos by Jane Wyles Photography - for copies email: janewyles@paradise.net.nz
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GRANITEAmelia French, 
Melissa Bennetts

Move over marble – gorgeous granite staples are 
proving popular new additions to the kitchens of 

culinary adventurists. 

GRANITE
Gorgeous in

By Melinda Collins 

One of the most durable, 
naturally occurring stones, 
granite is ideal for items 

that see a great deal of use, 
like the wares of the most 

fashionable of foodies. 
Though granite is 

weighty, a key feature 
throughout the collection 
makes the pieces easy 
to move. Honed fi nger 
grooves are placed 
strategically to allow 
the user to grip objects 
and lift them o�  
surfaces.

And, with a minimalist, 
modern-design 

sensibility, they are 
intended to last for years of 

use and enjoyment. 
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WARM POTATO & 
SALMON SALAD

KAYIWA

The fi shing season is upon us in the South Island 
this month, with most waters open from October 1.

Some lucky anglers with time to spare and access to the local 
“Spot X” could be bringing home a healthy salmon specimen 

destined for the table. Always delicious when fi lleted and seared 
with a crispy skin, hot, or cold and smoked, it always makes for a 
tasty bite to eat. Try this recipe from our dinner menu with your 

home smoked or locally sourced salmon.

Ingredients
8 soft boiled eggs, halved
50g Hazelnut Dukkah (The 
Villas makes its own - head to 
the FB page for the recipe)
Handful of coarsely chopped, 
fl at leaf parsley
1Kg of cooked and cubed 
Nadine potatoes (The Villas 
likes to use Nadine potatoes 
for their mild fl avour and dense 
texture – they also retain their 
shape during cooking.
¼ cup olive oil
150g cornichons
Juice of half a lemon
500g of hot smoked salmon
Salt and pepper to taste

Method
Take the parsley; dukkah; 
lemon juice; cornichons and 

olive oil and toss together in a 
large bowl.
Warm the pre-cooked & cubed 
potatoes in the oven for 4 to 
5 mins then toss through the 
dukkah/cornichon dressing.
Gently fold through the smoked 
salmon pieces and season with 
salt and pepper.
Place soft boiled egg halves on 
top to garnish.

The George
50 Park Terrace
P: 371 0250
www.50bistro.co.nz BISTRO

Innovative cuisine  |  Contemporary ambience  |  Free parking

Cafe style breakfast

Barista coffee

Indulgent high teas

Exquisite champagne

Business lunches

Indoor & outdoor dining

Neo-bistro dinner

Excellent wine

Modern flavours, attentive service 
& a contemporary ambience


