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@ Seasonal Cook

Seasons of change

STEVE MANVREDI signs off with recipes
to welcome the fresh flavours of spring.

hen I began writing this column, it

was called The Interactive Cook. An

online clipaccompanied each

week’s feature recipe, inwhich [
showed how to cook the dish. That was January
2005. Seasonal Cook took over in March 2007,
and today’s column will be the last.

Ithas been alot of fun—not onlyin the
researching and writing, but also in preparing
and cooking each dish for the accompanying
photographs. Aboveall, I've enjoyed the
hundreds of emails from you, thereaders. [have
answered each one personally, though

sometimes not as quickly as | would haveliked.
Ileaveyou with a couple of recipes for the new
season just around the corner. The first uses
some of spring’s delights: spring onions, peppers
and cucumbers. The other highlights asparagus,
which tomymind isa star of spring, along with
artichokes and broad beans.
Thank you.
smanfredi@smh.com.au
twitter.com/manfredistefano

Seenext week's Spectrum for a new
column by MoVidachefFrank Camorra.
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SPRING SALAD

1garlic clove

2-3 large oxheart tomatoes, still firm

2 red capsicums

2 spring onlons

2 medium-sized cucumbers

Yz cup double-peeled broad beans

8 basil leaves

3 anchovy fillets

20 small green olives, preferably
tagglasche

2 tbsp red wine vinegar

4 tbsp extra virgin olive oil

Salt and pepper

1hard-boiled egg

Cut garlicin half and rub the inside of a
ceramic serving bowl repeatedly with the
cut sides. Cut tomatoes into bite-sized
wedges and place in bowl. Finely slice
capsicums. Peel onions and cucumbers and
finely slice. Blanch broad beans in boiling
water for 30 seconds then drain. Tear basil
into strips and finely chop anchovies.
Remove stones from olives and roughly
chop. Place vegetables, basil, anchovies
and olives in the bowl with tomatoes and
dress with vinegar and olive oil. Season to
taste and toss well. Leave for 15 minutes,
tossing every so often. Divide onto serving
plates. Cut egg into 8 wedges and
distribute on each salad.

Serves 4 as a light lunch (pictured)
Wine Rosé

ROMAN-STYLE GNOCCHI

WITH ASPARAGUS

250gq asparaqus, bases trimmed
1litre milk

Salt

2504g semolina

2 egg yolks, lightly beaten

100g unsalted butter

Half tsp grated nutmeg

T0g grated parmesan

Bring a pot of salted water to the boil and
add asparagus. Cook until tender, drain
and let cool. Cut tips to 4cm lengths and
finely slice the leftover stalks. Set aside.
In a saucepan, bring milk to a gentle boil
with 2-3 pinches of salt, and add semolina,
pouring in a fine stream and stirring with
awhisk to prevent lumps forming. Once
mixture has thickened, turn heat to low
and continue to stir with a wooden spoon
for 10-12 minutes. It will thicken a lot but
continue to cook. Remove from heat then
stir in egg yolks, butter, nutmeg and half
the parmesan. Stir in asparagus stalks.
While mixture is still hot, pour onto a
marble slab or wooden board to a
thickness of 1cm. Once cooled, use a 5cm
round pastry cutter to cut out gnocchi.
Line a baking dish or two with baking
paper and place gnocchi side by side,
leaving a space between each. Cut
asparagus tips in half lengthwise and lie
one on each of the gnocchi. Scatter
remaining parmesan on top. Bake in a
preheated 190C oven for 30 minutes.
Serve hot with a tomato sauce.

Serves 4-6 as a first course or main
Wine Orvieto or verdelho

@® Full bottle

QUAFFING
JIMBARRY WATERVALE
RIESLING 2012, 518

This is what | call a terrific
Aussie riesling, with a price to
match. The 2012 vintage has
produced some outstanding
wines and this Clare Valley
drop has all the hallmarks. It
has a lovely fragrance, all
floral, ginger spice and white
pepper. There is a smidge of
pleasing phenolics with a
core of bright fruit and
fresh fruit sweetness on the
palate, even though thisis a
dry riesling. Chalky soft
acidity and a long finish
round out a drink that is
delicious now but will age
for another 10 years.

TRYING
PRODUTTORI DEL
BARBARESCO LANGHE
NEBBIOLO 201 4

Nebbiolo is a grape variety that
makes wine of incredible depth
and complexity. It can be
confronting with its hefty
tannins and acid, which is why
Produttori del Barbaresco's
Langhe Nebbiolo is so
appealing; it is easy to drink.
There's a touch of Asian
spice and dried herbs,
liguorice, dried orange peel
and coffee grounds. Tannins
are round and ripe, just
slightly drying on the finish.
An uncomplicated yet
L satisfying nebbiolo. Enjoy it
with osso buco.

'

CELEBRATING

GREYWACKE WILD
SAUVIGNON 2010, 535

This is not a boringly
homogeneous Marlborough
sauvignon blanc. It is complex,
textural and layered, after
being fermented using wild
yeasts then left onits lees for
months. The resultisa
wonderful drink with lemon
curd, zest and marmalade
notes, dried herbsand a
ginger hit. Zingy and juicy
on the palate, itis a
savoury white with a nutty,
leesy texture.lthasa
persistent finish and
redefines Marlborough
sauvignon blanc.

v Jane Faulkner
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