
JUDGES

Lucy Corry is a Wellington-based 
journalist and food writer. She loves to 
cook, eat, read and write about food 
and the people who make it. 
Creator of the blogspot Kitchenmaid, 
Lucy also writes a regular recipe column 
for stuff.co.nz and in the Dominion Post 
along with articles for Cuisine magazine 
and NZ Life & Leisure. 

Stephen Edwards is General Manager 
of the Wellesley Boutique Hotel. He 
has over 30 years’ experience in the 
hospitality industry, starting in the 
kitchen in 1986.
He has been a chef for the Rolling 
Stones on their Voodoo Lounge tour 
and worked in some of London’s most 
fashionable restaurants.  

Linda Aroha Olsen was born in a 
small rural town within Taranaki. She 
now lives in Wainuiomata with her 
extended family and manages the 
Marae & Maori Liaison support at Te 
Omanga Hospice. She qualified in 
catering, hospitality and health social 
services. 

PROGRAMME

All Day Dan Mills Live Art, Food Trucks, Eastbourne 
Fire Brigade Demos, Satori Healers, Food Tastings, Bouncy 
Castle, Guest Craft Beers, Bush Bar.

2.00pm Karakia – Official opening
Challenge Begins
Cooking gets underway and entries are open.

2.15pm What’s in our Wild Water? 
Troy Baisden talks all things water.

2.45pm LegaSea Fish for the Future 
Josh Barclay demonstrates fish handling and filleting.

3.15pm Joe McLeod of Epuro Hands 
Traditional Hangi & Maori Bush Plants

4.00pm Garage Latino 
Latin American Rhythms. Cumbia, Merengue, Salsa

4.30pm Nose to Tail Deer Breakdown 
A demonstration on how to breakdown a deer & respect all 
parts of the animal.

5.00pm Entries close
All entries for Adult, Teenage and Junior Challenges must be 
registered for judging

5.30pm Garage Latino
More great music and dancing while our judges deliberate

6.45pm Prizegiving
Fantastic prizes for winning entries

SPEAKERS
Blue Carrot Catering winner of Hospitality and Tourism Business 
Excellence Awards 2016, is one of Wellington’s foremost corporate 
catering companies, big supporters of the community and the Local Wild 
Food Challenge. Executive chef Adrian Hornsby has travelled the world, 
cooking many different cuisines and worked with many top chefs that have 
led to his passion for food.
Adrian will be holding two children’s workshops themed ‘Bush to Sea’.

www.bluecarrotcatering.com

Joe McLeod (Nga‑ i Tu‑hoe) Of Tu‑hoe descent, Joe has been cooking 
professionally since 1973, but had been involved in marae catering 
long before…he learned from the “masters” the art of cooking food in a 
traditional way. 
He worked in top restaurants all over the world before returning to New 
Zealand where he established Epuro Hands whose mission is to revive, 
preserve and promote pre European genuine Maori cuisine. 
At our event Joe will be taking us through a traditional Hangi preparation.

www.epurohands.com

LegaSea is a recreational fishing advocacy group committed to ensuring 
there is enough fish in the water for future generations.
Marine Scientist Josh Barclay represents LegaSea and the NZ Sport 
Fishing Council. Josh and his team will be showing us how to handle & 
fillet fish with varying bone structures.

www.legasea.co.nz 

Troy Baisden has worked on wide ranging aspects of water and 
ecosystems since arriving in New Zealand 16 years ago.
An Eastbourne local, Troy works at GNS Science and holds a PhD from 
the University of California at Berkeley.
What’s in our wild water? Have you ever wondered what’s in a raging 
river? How can an aquifer transport wild water under a city? Or, whether 
water can be too clean? He’ll offer some quick narratives about New 
Zealand’s wild water and then take questions.

Sustainable Hunting & Deer Beakdown. Join us for a fascinating 
demonstration on sustainable hunting and respect for your wild ingredients 
and environment, nose to tail breakdown and use of the animal. 

ENTERTAINMENT
Garage Latino are a 9‑piece dance band based in Wellington, whose 
members hail from a number of different Latin‑American countries with 
a top‑up of homegrown talent. With native Spanish speakers on vocals, 
percussion from Peru plus a great line of Kiwis in the brass section, 
they’re in demand to play throughout the Capital. 
Garage Latino is here to get the party started!

www.facebook.com/garagelatinowellington

Daniel Mills is an artist specializing in large scale murals and 
installations, he grew up in Eastbourne and works nationwide, often in the 
Wellington region. 
During the event, Dan will be working on a series of murals. 
With a theme of wild food, these pieces will also tie into the broader body 
of his work and be exhibited later in the year. Some of the completed 
paintings will be donated as prizes for the Wild Food Festival.

www.danmillspaintings.com

Butcher & Brewer with Black Dog Wild Food Beer Pa
Paul Rowan Chef/Owner of Butcher & Brewer has nearly 40 years in the 
industry. Former Executive Chef for Hilton Intl UK, morning TV presenter 
and multiple award winner. He has been the catalyst for the burgeoning 
Petone gastro pub scene. Teaming up with Black Dog Brewery, they are 
creating a fun craft beer garden with wild food munchies.

www.thebutcherandbrewer.co.nz 
www.blackdogbrewery.co.nz

Dante Moren is originally from Argentina, a qualified chef, baker and 
pastry chef, his passion is for the outdoor kitchen and wild ingredients.
He’ll be slow cooking meat all day over the open fire.

Satori Retreat are energy healers in Eastbourne Village, they will be 
joining forces with the Ora Tika healers. Look out for the Ora Tika tent and 
come on in and get your vitality back with the amazing experience of an 
energy healing.
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Jet Patel is a keen fisherman, chef & 
outdoorsman.
He has a long history in the hospitality 
scene throughout Wellington as well as 
stints in Sydney, New York & Mallorca. 
He was the Head Chef at both Coyote 
Streetbar & Caffe L’affare and now the 
General Manager at Kanteen, a new café 
located  in the NZ Post building. 

Ryan Tattersall is Head Chef and 
owner of the Days Bay Cobar restaurant. 
Ryan started out studying music before 
being lured into the kitchen. A driven 
and enthusiastic chef, passionate 
about food, Ryan has been named New 
Zealand’s Beef and Lamb Ambassador 
Chef and a winner of the Fine Dining 
Category of the NZ Vegetarian Dish 
Challenge.



cruise on over on the  
East by West ferry  

with at least five sailings on weekends 

you haven’t  
been to Days Bay      
     unless you’ve    
    jumped off  
    the wharf! 

discover ancient Rata trees    
  wider than you can reach  
up the Main Ridge Track 

hire a kayak,  
              paddleboard or bike at  

             the Days Bay wharf  

* 

perfect spot for a swim 
in the sheltered bay 

chill out      
              on the beach 

and quench your thirst          
   at seaside eateries 

wild meats are best  
when you use it all  
from head to toe,  
so come along and  
we’ll show you how  

cruise the bays out to 
NZ’s first lighthouse  
          at Pencarrow 

wander up to the  
lookout to see all  

the fun from above 

walk, splash, lick, bite, wander and more... Mike tells us why he loves 
Days Bay and Eastbourne at huttvalleynz.com/easternbays 

DAYS BAY 
EASTBOURNE 

what’s the wildest thing 
you’ll find on a plate? 

learn to handle and use  
all the fish at the demo by LegaSea

HOW IT WORKS

1. Source Ingredients

Drive, walk, climb, fish, forage, hunt, barter, gather.

More Effort = More Points.

2. Explore resources & harvest

Beach, bush, mountain, river, forest, ocean, lake. 
Your garden or someone else’s.

More local ingredients = More Points.

3. Prepare

Shuck, slice, marinate, chop, smoke, bake, grill, ferment, 
pickle, distill or brew.

More Creativity & Unique Flavour = More Points

4. Enter

Write a story about your dish. What happened on your 
culinary adventure? Ingredients? Inspiration?

discover wild plants 
growing in our hills 

with Joe McLeod


