DEMO’S

Wallaby and hare stew with kawakawa dough balls (part one)

with Craig Searle, Toi Ohomai

12.20 pm % with Craig Searle, Toi Ohomai
12.30 pm ‘ Sustainable fishing with Rosemary Sloman, local foodie
1.30 pm % How to ferment with James Broad, Te Pahi Cooking School
1.45 pm ‘ Tgndoori octopus §et ona seavyeed salad with horopito yoghurt
with Jonathan Chemis, Toi Ohomai
2 pm ‘ Smoked trout with Sam the Trap Man
2300m & [ el e
2.45 pm ‘ Bl'ack ITabeI Barbecue'pork ribs _
with Alia and Shaun (Winners of Cooks on Fire)
3pm ‘ Foraged tawa kernels with Shay Williamson, Keeping it Wild
3.30 pm % Oyster shucking with Simon Geddes, Tio Ohiwa Oysters
3.45 pm ‘ Rabbit confit with Jonathan Chemis, Toi Ohomai
4 pm ‘ Whitebait fritters with Roz Tocker, local foodie
4.30 pm % Venison carpaccio on a rewena waffer with Craig Searle, Toi Ohomai
4.45 pm ‘ How to use piko piko with Sam the Trap Man
5pm ‘ Kumara with a Japanese twist with Junko, Kai Rotorua
5.30 pm % Wallaby and hare stew with kawakawa dough balls (part two)
B

POHUTUKAWA ‘ HARAKEKE ‘ TOETOE



SMOKEY
Zore

Watch the chefs in action as they prepare tasty
dishes with wild game and vegetables.

Possum breakdown, slow cooked in a camp oven
Shay Williamson, Keeping it Wild

Locally hunted game over an open fire Paul Patterson, Fishermans Wharf
Venison breakdown and sausage making Toby Barkla, Plains Butchery

Creative with kiimara Te Rangihakeke, Kai Rotorua
Spit roasting wild pork Michael Harris, local foodie

WILD FOOD - MYSTERY BOX

12 noon to 3 pm Prepare a dish with mystery wild

Watch the chefs in action as ingredients and be in to win! Visit the cooking
they prepare their dishes. : challenge tent to enter your team.

3.50 pm 12.30 pm Round 1 Pak 'n Save mystery box
Cooking challenge prizegiving : 145pm Round 2 Fresh Market mystery box

3.00 pm Round 3 Tio Ohiwa mystery box
415 pm Round 4 Native Tree Farm mystery box

LIVE »usic

12.30 pm Peanut Slab

2.30 pm Please The Trees

3.50 pm Cooking challenge prizegiving
410 pm Peanut Slab




