








































































Cook-off of region's best venison dishes at show '.11

23
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.Invercargill hosts Southern Venison Plates 1990 

Five southern chefs will prepare their own special farm-raised venison dishes in the Southern 
Venison Plates cook-off at the Invercargill A and P Show. 
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"The current New Zea­
land herd infection rate is 
over 3 per cent," he said. 

Due to the severity of 
the problem, the Animal 
Health Board has In­
creased resources Into Its 

bovine tb control pro­
gramme, which was cre­
ated in March this year. 

With a yearly budget of
$18.4• million, New Zea­
land farmers fund $12.5 
million of that total, and 
the rest i:; supplied by the
government. 

"In spite of the difficult­
ies the farmers have had, 
in the :last two years they 

have increased their in­
put into the scheme by 150 
per cent," Mr Alspach 
said. 

To make the best use of
funding, Mr Alspach said
the board has established
a long-term research pro­
gramme. - NZPA 

Venison fans 
could pick up a 
few tips on how to 
p r e p ar e  t h e i r  
favourite food at 
the Invercargill A 
and P Show on De­
cember 4, when 
five of the region's 
chefs present their 
best farm-raised 
venison recipes. 

The chefs, from restaur­
ants throughout Otago
and Southland, will be
taking part in a "cook­
off", the final round of a 
new venison cookery
competition, Southern
Venison Plates 1990. 

The creator of the best 
venison dish wins a hol­
iday for two in Hawaii
and the Southern Venison 
Plates award. 

Over the past six weeks,
New Zealand farm-raised
vension has topped the
bill of fare at some 18
restaurants, from
Wanaka to Riverton. 

The meat has been sup­
plied by Fortex Group,
Mair Venison Ltd,
Broadleaf Venison, Food
Supplies, Cool Foods and
Venison New Zealand
Ltd. 

By tomorrow night
anonymous assessors will
have toured all the rest­
aurants, sampling the
fare and testing front-of­
house staff on their
knowledge of farm-raised
venison, the dish and the
competition. 

Choosing five finalists
from the 22 entries has 
been a tough job, New
Zealand Game Industry 

the benefits of farm­
raised venison." 

Participating restaur­
ants have registered a
tremendous response
from their customers, she 
added. 

"We've had nothing but
positive response from 
restaurants. The dishes
raised a lot of interest
with diners. 

"In fact half the meals
in one Queenstown rest­
aurant were going out as
venison dishes." 

The cook-off will take 
place at 2pm on December
4 at the Invercargill A and
P Show. 

Chefs will have 75 min­
utes in which to prepare
their chosen dishes for
the judges. 

Dishes will be assessed
on originality, presen­
tation, taste, portion size
(150-200 grams of meat 
may be used), garnish and
vegetables and the degree 
of cooking. 

The competition invited
enterprising southern
chefs to come up with
interesting and
innovative dishes using
New Zealand farm-raised 
venison and to test their
creative efforts on their 
customers. Board marketing execu-

1 tive, Claire Mersi said. 
This last criterion is

very important, chef co­
ordinator Graham
Hawkes said. 

"The meat must be rose
througout - no more or
less than medium rare. 

"The assessors have 
been very impressed with
both the standard of the 
dishes and the en­
thusiasm of front-of.
house staff. Too many chefs make 

"They're really work- the mistake of cooking
ing at selling the dish and venison to death. 

Often they smother the
meat in heavy sauces, 
thinking they have to dis­
guise any gamey flavour. 

"In fact farm-vais'ed
venison has a subtle
flavour ,and is very ten•
der. 

"At the cook-aff the
judges will be looking at
how well chefs make the 
most of these qualities,"
said Mr Hawkes. 

The judging panel con­
sists of chef Graham
Brown, of Christchurch's
Scarborough Fare rest­
aurant. 

Also Margaret Mc­
Hugh, a chef and council­
lor of the Queenstown 
Lakes District and Paul
Casson, chef and super­
visor at the Otago Poly­
technic School of Cater­
ing. 

The winner of the cook­
off will be announced at
the National Deer Velvet
A wards dinner on the
evening of December 4,
when the Southern Ven­
ison Plates 1990 award
will be presented. 

"The cook-off promises 
to be quite exciting," Mr
Hawkes said, "People are
more than welcome to
come along. They might
even pick up a few ideas!"














