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The Holst diaries

Alison Holst taught us that food is an intrinsic part
of historv. writes Colleen Brown in the second part
of her project to cull her cookbook collection.

N Imany ways, cooking legend Alison
Holst was zahead of her time. She
gently mudged us into having greater
awareness of alternative ways of
cooking. She opened our eyes to
what was possibie. The Kitchen Diary
seTies introduced new ideas tous all to
experiment with - vegetarian recipes
using lentils with a cautionary postscript
for our tastebuds: “Do not expect 2 mixture
like this to taste of meat. [t doesnt™
In her role working for the-then NZ
Meat Producers’ Board, Holst extolled
the delights of cx hearts to her followers.
One keen cook served an ox heart steak
to her unknowing husband who declared

Fl

it was the “best steak he'd had for along
time”. That was a recipe too far for me.

1 stuck with her chicken that came out
like a stuffed chook but was layered into
a casserole. The family wolfed it down.
Much safer.

The content was seasonal. In April
she had us mincing our green tomatoes
to create a fruit mincemeat I tried that,
it worked. We weren't so keen on July's
pease pudding. From the sounds of it,

| neither were her family In August,

| 'With the price of meat today, 'd be using

far more of the lentils than the beef

In October, we were persuaded to try
rhubarb sago.

Foods commonplace today were
introduced with brief explanations -
“Hummus - a Middle Easterndip™ - and
arationale of its nutritional value and
how to present it. People sent her recipes

| which she then adapted. Elsie’s Special
| Saltwas contributed by an American who

attended one of Holst’s Honolulu cooking
demonstrations. She cautioned us not to

| use the salt oneverything as “all the food
| will taste the same”.

Year by year, we confidently expanded

| our cooking horizons. Under her tutelage,
| we absorbed an “I can do that” attitude.
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They harked back te times
whenpeoplesiuredewftess

i anod to the seasons and
cooked from scratch.

My Kitchen Diary collection is 2
medtﬁtﬁminmyﬁfe.abmy
for 2 relisbie recipe to get us through the
cxm'cﬁmnrhuur.Theyaremnofw
history as well. 2 bit like my mother’s
cockbook with Doreen Elrick’s Canadian

They also enabied me to have a wonderful |

S¥apping the best bits we'd discoversd
in the katest edition.
T!rnu‘pswuemtnshxiu-
times. There's nothing too sophisticated
OF scary In any of the cookbooks, they're
minlytnstmﬂﬂahsyfamﬂy
found in most pantries They harked
hﬂmﬁmmmmm
Prodoce, made food with 2a nod to the
SE2Sons and 0ooked from scratch.
I-hhgbmbmngtupcnalzrge
suburban section with 2 huge vegetable
£=rden and 2 small orchard, | was psed
o seemg the fruits of my father's shours
bmdmbymﬁmﬁnm
bﬁ!ﬁ.lﬁ!‘&ﬂmhﬂrmv
father. 2 veteran who served more than
mmamwm&mm
h&nmwm]dhwfmndmam
Iiitu:k'mb:‘sm‘eﬂbeﬁremm
made podcasts or wrote blogs about the
bunﬂsofptﬂngyuurhambd&-ph
hnﬂr‘ismfu'tﬁmonmuy
different levels. It's a tradition | carried
on for our family. Seeing my tomatoes
20 Into Holst's tomato refish recipes or
oy cocumbers dicedup foroneofher B

stand for about a minute, or until the
skinswiﬂpaeloﬂ’eaﬁiy.'l‘hmpour
off the hot water.

Peel and mince or chop the onions
finely, and add to the tomatoes.

Add the sugar, vinegar and salt,
using level standard metric cups and
Spoons, and bring to the boil, stirring
constantly until the sugar dissolves.

Boil fairly briskly for about 15
minnm.ﬂ:ena&lﬂ)emnsmd.curry
powder and cornflour, mixed to a paste
with the extra vinegar.

Simmer gently for 5 minutes more
thoroughly washed and heated in a
low oven.

Seal immediately with metal
lacquered lids (from bought jams
pidles)nrwhhmguhrpraerving
seals, or bottie in jam jars and top with
mdhulpu:ﬂ:’mwulhcnclcartaps
when cold 5

Variations: Reduce sugar to 1 cup,
if desired.

Add to the tomato and onion mixture
lgmenneppa-.lmdpepperandxcup
c:h-gaﬂﬁndydl‘.ﬂmed.

Alison Holst's recipe notes said that
as well as using this relish in rolls with
cheese, she added it to browned cubes
of beef for an “easy, well-flavoured
casserole”.

From Alison Holst's Kitchen Diary,
Volume 8.
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Mapping Marlborough

A new map divides the area into subregions
based on wine style, challenging the status quo.

BYMICHAEL COOPER
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re Mariborough's sauvignon
‘blancs almost identical, re s
Zs s S i Wine of the week
Noway, Clos Henri Otira Single Vineyard
insist the members of Appellation Mariborough Sauvignon Blanc
Mariborough Wine, abody that 2022 * dikk
includes shout a third of the region’s This partly barrel-fermented wine
winegrowers. “Producers of very 'was estate-grown in stony, glacial
=1 | largevolume. region-wide blends soils. Weighty, complex and richly
Ahead of her time: Alison Holst in 2014. | haveengendered a widespread belief flavoured, with a resounding
| thatall cur sauvignon blanc wines finish, it is classy and full of
| tastethesame Thisisnot thecase”™ personality. (13.5% alc/vol) $36
exreptional pickle recipes gave me intense | Asaresult, ithas prodoceda
satisfaction. | beautiful, detailed Wine Mapof

Evemy ook s 12 packed W Keas ’ Mariborough. “Mariborough'shugely | instance, lower Wairau, inland
and hints on how to sharpen a knife, carve diverse soils, microclimates and Awratere), and 18 “micro subregions”
2 chook or giaze hogeet. Holst shared with | ultimately, terToirs, mean producers (such as Rapaura, Dashwood). Some
msahostof caractersfrombher ifewith | cancraft wikily different expressions subregions have been marked on the
the back story tnfhe recipes - Joe'sSpecial | of sauvignon bianc here” says Matt map by location, without borders, in
(stir frvk Mirs Chaston's Birdseed Bar (for Thomson, of Blank Canvas Wines. the expectation that future debates
emmans) Gayieen's Chicken. When you “The vision is that wine enthusiasts will define where those borders lie.
read shout MrsCoxhead’stomatorelish | ‘will be able touse the mapto pinpoint The most striking change isthe
and see that this recipe. still made tnday, the subregional style they desire, decision to classify the Southern
bhas survived the various food fadssince. | whether that be the lemongrass- Valleys, on the south side of the
1918, you understand the bigger pictureof | accented Blind River, passionfruit WmmVaﬂey.wﬂluntheWanm
also feed that Holst hassomehowinciuded = Point. or elderflower and white The five southern valleys (Waihopai,
vou in aspecial dubof peoplewholoved | corrant expression of Conders Bend. Omaka, Brancott, Benmorven,

o cook, who enjoved good food and i And there are many more.” Taylor) are all tributaries of the
sharing it withothers. ! Appellation Mariborough Wine Wairau Valley.

My daughters mostiyrelyon the 'was established in 2018 to protect The map has no legal standing but
internet and YouTube for their recipes. L the “integrity, authenticity and is seen by Appellation Marlborough
No clutter, noannoying crustybitssealing |  brand value” of the region's wines. ‘Wine as a first step in assembling
pages together, no notes in childish | Thenewmapchallenges the status evidence to eventually submit to
WTiting, Do price tags or season’s greetings i quo. The national organisation, the Intellectual Property Office of
from family members. It’s all a bit clinical New Zealand Winegrowers, and New Zealand, to create official Gls
for me. [ love the smell, the touch, the the overall regional body, Wine (geographical indications).
connections, the memories. ! Mariborough, depict Mariborough as Rightly ambitious, these

1 have been bold 2nd brave. | have tossed l having three major subregions - the Mariborough producers have taken
out several of Holst's books. [t hasbeen ‘Wairau Valley, the Southern Valleys their lead from major European
like peeling off some of who [ am at the | and the Awatere Valley (or Awatere regions, which defined their land
same time. But sneakily, Ihavemyspecial |  and South). by geography and similarity of wine
collection of pages from all my Kitchen By contrast, the map divides styles. The printed maps, in three
[ary books in plastic sieeves because | Mariborough into three “macro different sizes (569-5130), and a
some things are toogood to let go. |  subregions” (Wairau; Awatere and digital version ($25), are on sale now

> | Biind River; and Southern Coast), (www.appellationmarlboroughwine.
Nextwesk, Colleen Brown horms her Sighis seven “meso subregions” (for conz/store). |
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