dishes

What’s new, news and necessary for vour kitchen
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Sweet delight

Bee-keepers Martin and Stephanie
Lynch have three Waikato apiaries
and sell a range of location-specific
honeys from their Marokopa and
Raglan sites, as well as honey and
bee pollen from their Hamilton
apiary. Among the range is the
Marokopa Summer Honey, which is
collected December-February from
a hill country farm. It's a blend of
rata and pasture honeys and has a
smooth caramel taste with a strong
finish. For stockists or to order
online visit vitalityonline.co.nz or
phone 07 829 4405.

Daily grind
This stylish ceramic salt and
pepper grinder adds a touch of
the outdoors to your table. Tree
Double Grinder RRP$139.75.
Available from Design Denmark.
Phone 09 361 3333 or visit
designdenmark.co.nz

Mexico on the side

This Mexican green salsa from local company
Tio Pablo is made using the traditional
tomatillos, as well as coriander, jalapefio
peppers, white onion and lime juice. Milder

Buffalo G than most salsas, but with a tangy flavour this
is delicious served with Mexican dishes, or
bangers

tortilla chips. RRP$7. For stockists phone
09 527 2775 or visit tiopablo.co.nz
Buffalo sausages are the latest

addition to the range from
Clevedon Valley Buffalo. The
sausages are ‘fire smoked’ by

South Auckland family business Bottled up

Hungarian Delicatessen and are

preservative-free. Buffalo salami, Avoid metallic or plastic tainted water this summer with

biersticks and aged buffalo prime the new range of eco-friendly glass water bottles from
cuts are also on their way. Or for a Takeya USA. The bottles come with silicone jackets to
delicious summer time treat pair provide soft, non-slip grip and protect from accidental
the Buffalo Yoghurt (in Natural, breakage. Choose from Modern or Classic styles.
Vanilla or Lemon Zest) with RRP $39.99 Available in a range of colours. Visit

fresh berries. For stockists visit petergower.co.nz for stockists nationwide.

clevedonbuffalo.co.nz




