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N
estled betw

een rolling 
pastures and rugged 

coastline, T
he Farm

 at C
ape 

K
idnappers w

as the perfect 
location for a foodie getaw

ay 
w

ith G
ill M

eller, aw
ard-

w
inning w

riter and head 
chef at R

iver C
ottage U

K
S

T
O

R
Y K

ristina R
apley   

P
H

O
T

O
G

R
A

P
H

S Florence C
harvin

W
eekend

W
anderings 
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Y
O

U
’D

 B
E

 H
A

R
D

-P
R

E
S

S
E

D
 to find a better spot to 

gather w
ith like-m

inded foodies to eat, drink and 
be inspired by all things culinary than T

he Farm
  

at C
ape K

idnappers, H
aw

ke’s B
ay. O

n a recent 
Friday, Taste joined an intim

ate group at the 
6000-acre w

orking farm
 – w

ith its spectacular 
180-degree view

s of the Pacific O
cean and 

luxurious accom
m

odation – and left w
ith a full 

heart and tum
m

y (and an ever-so-slightly sore 
head) on the Sunday. T

he lodge, w
hich hosts 

regular foodie w
eekends, had brought over B

ritish 
chef G

ill M
eller to prom

ote his aw
ard-w

inning 
cookbook and share his food philosophy. 

A
s the head chef at R

iver C
ottage H

Q
 (hom

e 
of H

ugh Fearnley-W
hittingstall’s R

iver C
ottage 

em
pire encom

passing cookbooks and a cookery 
school as w

ell as the fam
ed T

V
 series), G

ill’s cooking 
ethos is very m

uch inspired by the land and sea. 
T

he title of his book, G
ather, isn’t about 

foraging, he explains. “People see the nam
e and 

think, ‘O
h, it’s about hunting for w

ild ingredients 
in the forest,’” he says. G

ill’s interpretation of the 
w

ord is m
ulti-layered. “T

he reality is, w
e all have 

to eat; few
 of us can go around picking berries and 

tracking deer. B
etw

een checking em
ails and doing 

the school run there’s no tim
e. 

“T
hat said, w

e still gather – w
e still m

ake 
a considered m

otion to collect and assem
ble 

ingredients: a loaf of bread, fruit, cheese, a jar  
of honey. W

e lift them
 in our arm

s and take them
 

hom
e. In m

any cases w
e present them

 to som
eone 

and share them
.” 

T
he book isn’t just about the provenance of 

ingredients, either, he says. “It’s not necessarily 
about the people w

ho grow
, catch, farm

, harvest or 
collect the food. It is, m

ore or less, a collection of 
sim

ple recipes I love to cook, centred on a collection 
of ingredients of w

hich I’m
 particularly fond.”

In his book, G
ill, w

ho has a beautiful w
ay w

ith 

w
ords, describes the joy he takes in both tasting 

and perfecting a dish. “T
he fragility of a perfectly 

cooked piece of fish as it flakes in the m
outh, or the 

crispness of a fried potato, spiked by the hard edge 
of rosem

ary’s perfum
e; the clean, glassy crunch of 

a fresh lettuce leaf, a lick of lem
ony acidity its only 

foil. A
ll these gorgeous textures, tastes and sm

ells 
are ow

ed in part to the cook’s careful and sure 
hand, but also to the journey the ingredients have 
m

ade before they hit the plate or the pan or the 
hot em

bers of the barbecue.” 
It w

as this philosophy that inspired our w
eekend’s 

first foray: a short trip to the lodge’s kitchen garden 
(pictured right). W

e picked som
e vegetables and 

herbs before heading back to T
he O

w
ner’s C

ottage 
– one of T

he Farm
’s 23 stunning room

 options – 
w

here he show
ed us how

 he likes to prepare them
. 

T
he grand finale w

as the five-course “supper” 
(as G

ill affectionately calls it) cooked by him
 and 

the lodge’s talented chefs, led by head chef Jam
es 

H
onore, on Saturday night. E

ach m
eal w

as expertly 
m

atched to H
aw

ke’s B
ay’s A

lpha D
om

us w
ines (the 

2015 chardonnay w
as a total w

eekend highlight). 
W

e started w
ith a beautifully delicate hom

em
ade 

cheese w
ith herbs, lem

on and olive oil m
atched 

w
ith a 2014 T

he W
ingw

alker V
iognier, before 

m
oving on to som

e pickled m
ussels w

ith radish, 
toasted coriander and apples m

atched w
ith 

the aforem
entioned chardonnay. N

ext up w
as 

barbecued quail (G
ill w

ould usually use squirrel  
if he w

as at hom
e in D

orset) w
ith yoghurt, 

fenugreek and black pepper w
ith a tom

ato salad, 
m

atched to a 2015 T
he B

arnstorm
er Syrah, and 

then a fried lam
b loin w

ith cauliflow
er, preserved 

lem
on and sm

oked paprika paired w
ith 2015 T

he 
A

viator C
abernet M

erlot. O
ur dessert w

as a quince 
tarte Tatin w

ith a delightfully tangy yoghurt sorbet 
m

atched to A
lpha D

om
us’ dessert w

ine from
 their 

2015 N
oble Selection – heavenly!

“T
he reality is, W

E A
LL H

AV
E T

O
 EAT

;  few
 of us can go around picking berries  

and tracking deer. B
etw

een checking em
ails and doing the school run there’s no tim

e. T
hat said,  

W
E ST

ILL G
AT

H
ER – w

e still m
ake a considered m

otion to collect and assem
ble ingredients:  

a loaf of bread, fruit, cheese, a jar of honey. W
E LIFT

 T
H

EM
 IN

 O
U

R
 A

R
M

S A
N

D
 TA

K
E 

T
H

EM
 H

O
M

E.  In m
any cases w

e present them
 to som

eone and share them
.” 

G
AT

H
ER 

1. To collect from
 

different places; 
assem

ble  2. To cause 
to com

e together; 
convene  3. To draw

 
(som

ething or 
som

eone) closer to 
oneself  4. To harvest 
or pick
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Roast pork belly  
w

ith herbs, broad bean 
tops &

 new
 potatoes

S
E

R
V

E
S 4   G

LU
TEN

 FR
EE 

3-4 tsp fennel seeds
1.5kg thick end of pork 

belly, bone in, skin 
com

pletely dry
300g new

 potatoes
3-4 m

int sprigs, leaves 
picked and finely chopped, 
stalks reserved

1 knob butter
2 Tbsp extra-virgin olive oil
1 sm

all bunch parsley, leaves 
picked and finely chopped

1 sm
all bunch chives, finely 

chopped
2 handfuls broad bean or 

pea tops, plus any flow
ers 

if available
Juice ½

 lem
on

1 H
eat the oven to 220°C

. 
Toast the fennel seeds in a 
sm

all pan over a m
edium

 
heat until fragrant. R

em
ove 

from
 the heat, then use a 

pestle to grind them
 coarsely 

in the pan. 
2

 U
se a sharp knife to score 

the skin and fat of the pork 
(don’t cut into the m

eat). 
Place the pork in a roasting 
tray and rub all over w

ith 
salt and the crushed fennel. 
Place in the preheated oven 
for 25-30 m

inutes, then 
reduce the heat to 160°C

, 
add half a glass of w

ater  
to the tray, and roast for  
2 hours, until golden, tender 
and giving. (A

dd a splash 
m

ore w
ater if at any tim

e  
the pan looks dry.)
3

 W
hile the pork is roasting, 

halve the new
 potatoes if 

they’re large and place them
 in 

a pan along w
ith the reserved 

m
int stalks. C

over w
ith w

ell-
salted w

ater and sim
m

er 
for 8-15 m

inutes (cooking 
tim

e w
ill vary according to 

how
 fresh your potatoes are 

and the variety) or until just 
tender, then drain and return 
to the pan, discarding the 
m

int stalks. A
dd the butter 

and 1 T
bsp of olive oil, season 

w
ell w

ith salt and freshly 

spoon the potatoes onto  
a w

arm
 platter. 

6
 Place the pork on the 

platter, then skim
 off the 

fat from
 the juices in the 

roasting tray and spoon the 
juices over the pork and 
potatoes. Place the broad 

ground black pepper, stir 
together, then set aside.
4

 O
nce cooked, rem

ove the 
pork from

 the oven and rest 
it for 15-20 m

inutes. 
5

 A
dd the m

int leaves, 
parsley and chives to the 
potatoes, stir through, then 

bean or pea tops in a bow
l, 

dress w
ith the rem

aining 
olive oil and the lem

on juice, 
and season w

ith salt and 
freshly ground black pepper. 
Stir, then scatter over the 
pork and take to the table 
straight aw

ay.

“R
oast pork belly w

ith 
crackling w

ould be 
on the table of m

y 
last supper – I love 
it. It’s to do w

ith the 
balance of textures: 
the salted crunch of 
the brittle, puffed rind, 
the m

eltingly tender 
open grain of the m

eat, 
and the cream

y, alm
ost 

buttery nature of the 
soft w

hite fat. It’s so 
deeply savoury and so 
sedately satisfying to 
m

e, I can im
agine falling 

quite happily into a big 
sleep. T

his recipe is a 
little different from

 a 
typical roast. Sim

ple 
boiled new

 potatoes and 
fresh broad-bean tops, 
w

ith lots of herbs and 
lem

on, perfectly balance 
the rich m

eat. B
uy the 

best pork you can: free-
range or organic pork, 
particularly from

 rare 
or traditional breeds 
of pig, w

ill be m
uch 

m
ore delicious and 

characterful.”

“T
he fragility of a PER

FECT
LY

 CO
O

K
ED

 PIECE O
F FISH

 as it flakes in the m
outh, or the 

CR
ISPN

ESS O
F A

 FR
IED

 PO
TAT

O
, spiked by the hard edge of rosem

ary’s perfum
e; the clean, 

glassy crunch of a FR
ESH

 LET
T

U
CE LEA

F, a lick of lem
ony acidity its only foil.”
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T
his is an edited extract 

from
 G

ather by G
ill M

eller, 
published by H

ardie G
rant 

B
ooks, R

R
P$55; available 

in stores nationw
ide. See 

capekidnappers.com
 for 

accom
m

odation inform
ation.

Bacon &
 herb focaccia

M
A

K
E

S 1 loaf

500g w
hite bread flour or high grade flour,  

plus extra for dusting
10g fine sea salt
1 tsp instant dried yeast
50m

l extra virgin olive oil, plus extra for oiling  
and drizzling

400m
l w

ater
T

O
P

P
IN

G

250g large bacon lardons
1 large onion, thickly sliced
1 large bunch m

ixed herbs, such as sage leaves, 
thym

e leaves and torn rosem
ary sprigs

1 Place the flour, fine sea salt and yeast in a large 
bow

l, add the oil and w
ater and com

bine to a fairly 
w

et dough.
2

 Turn out the dough onto a lightly floured surface 
and knead it for about 10 m

inutes, until it is soft 
and sm

ooth. (U
se a m

ixer w
ith a dough hook for 

this part, if you have one.)
3

 Form
 the dough into a rough round and drop 

it into a lightly oiled bow
l, cover w

ith a clean tea 
tow

el or plastic w
rap and leave to prove in a w

arm
 

place for 1½
-2 hours, or until doubled in size.

4
 M

eanw
hile, heat a dash of oil in a large frying 

pan over a m
edium

 heat. A
dd the bacon and fry for 

3-4 m
inutes, or until rendering a little fat. Scatter 

in the onion, season w
ith salt and freshly ground 

black pepper, toss w
ell and cook for a further  

10-12 m
inutes, or until the onion is beginning  

to soften. R
em

ove from
 the heat and let cool.

5
 W

hen the dough is ready, lightly grease a  
22cm

 x 30cm
 baking tray and dust it w

ith a little 
flour (or polenta). Turn out the dough onto the 
greased tray and press it outw

ard lightly w
ith your 

fingertips so that it covers the tray. Scatter over 

the cooked lardon and onion m
ixture in an even 

layer. Spike and spear the w
hole dough w

ith the 
herbs, as roughly as you care. Press everything 
deep into the dough w

ith your fingers. C
over the 

tray and leave to rise for a further 35-45 m
inutes. 

M
eanw

hile, heat the oven to 200°C
. 

6
 U

ncover the tray and carefully prod the bacon 
and onions back dow

n into the risen dough. 
D

rizzle generously w
ith olive oil and place the 

focaccia on the m
iddle shelf of the oven for  

35-40 m
inutes, until cooked through and golden. 

R
em

ove from
 the oven, drizzle w

ith a little m
ore 

olive oil and sprinkle over som
e salt. E

at w
arm

.

Blue cheese w
ith honey, thym

e,  
dates, fried onions &

 seeds
S

E
R

V
E

S 2   V
EG

ETA
R

IA
N

    G
LU

TEN
 FR

EE 

I recall overhearing this conversation betw
een m

y 
eldest daughter and m

y youngest as the tw
o of 

them
 w

ere snacking in the kitchen after school. 
For m

e, it w
as a priceless and very sw

eet little 
educational exchange about food. “You know

 that’s 
m

ould, don’t you?” “N
o, it’s not!” “W

hat the hell, 
that’s m

ould; I can’t believe you don’t know
 that!” 

“It’s just blue cheese.” “N
o, it’s m

ould!” “R
eally?” 

“Yes...!” “O
h…

” 
T

he funny thing w
as that the youngest one really 

loved blue cheese, but she seem
ed to lose interest 

after this. Still, I think this fruity salad, w
ith sticky 

dates and crunchy pum
pkin seeds m

ight very w
ell 

bring her round again.

2 Tbsp extra virgin olive oil
1 onion, finely sliced
2 thym

e sprigs, leaves picked
1 Tbsp pum

pkin seeds
150g good-quality, strong, cream

y blue cheese
6-8 m

edjool dates, roughly chopped
4 tsp runny honey
2 tsp cider vinegar

1 Place a m
edium

 frying pan over a m
edium

 
heat. A

dd half the olive oil, then the onion. 
C

ook the onion, turning regularly, until soft and 
caram

elised. A
dd half the thym

e leaves to the 
onions along w

ith the pum
pkin seeds. Toss the 

onion, pum
pkin seeds and thym

e together and 
cook for a further 1 m

inute, then turn off the heat.
2

 C
rum

ble the cheese over tw
o plates, dividing it 

equally betw
een them

, then do the sam
e w

ith the 
chopped dates. D

ivide the w
arm

 onion m
ixture 

betw
een the tw

o plates, then drizzle over the 
honey. R

oughly tum
ble each salad together.

3
 In a sm

all bow
l, m

ake a dressing by com
bining 

the rem
aining olive oil w

ith the cider vinegar. 
Season the dressing w

ith salt and freshly ground 
black pepper, then drizzle it over the tw

o salad 
servings, scatter over the rem

aining thym
e leaves, 

and serve im
m

ediately. ○

“FO
CA

CCIA
 IS A

 M
ED

IU
M

 FO
R

 A
LL SO

R
T

S  
O

F O
T

H
ER

 W
O

N
D

ER
FU

L IN
G

R
ED

IEN
T

S.  
H

ere, I use sw
eet onions, chunky bacon and a handful 

of fresh sage and rosem
ary – but the possibilities are 

endless. B
eetroot and blue cheese is a favourite, as is 

apple, cheddar and hazelnut, or black pudding and 
ripe tom

atoes, strew
n w

ith plenty of fresh thym
e and 

trickled w
ith olive oil. Tw

o or three trays of this bacon-
and-onion focaccia passed around at a gathering alw

ays 
go dow

n w
ell. W

ith a few
 salads and drinks alongside, 

it’s a bread that becom
es a com

plete m
eal.”

FOOD PHOTOGRAPHS ANDREW MONTGOMERY


