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Cooking English : Let's make Lamb Stew!
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. ost people have heard of New Zealand, famous for millions of sheep and the
rugby team the All Blacks but there is a lot that most people don’t know about this
beautiful little south pacific nation also known by the Kiwis, or native New Zealanders,
as Aotearoa, the name given by the native Maori long before the British settlers. As you
might know it is located southeast of Australia but it is actually a lot further away from
the Australian east coast than some might presume. With the Tasman Sea separating the
countries by approximately two thousand kilometers, it’s no wonder that the environment
and scenery is quite different.

It’s probably the safest country to go camping in because there are no snakes or
dangerous animals, and with its magnificent scenery it has become very popular with
mountaineers from all over the world. The landscape ranges from subtropical in the
far north to mountainous terrain in the south similar to northern Europe.

Despite being one of the closest countries to Antarctica, the climate is actually quite
moderate throughout the year with summertime temperatures in the mid twenties and
winter temperatures above zero. It snows a lot on the mountains so there are plenty
of ski fields for those who enjoy winter sports, but it hardly ever snows in any of the

cities which must be hard for Japanese to imagine.

-- cont. from the left

Although most of the food is much the same as most western countries, there is one
style of cooking that is unique to Kiwis which was created by the Maoris called the
‘hungi’. This food is actually cooked in a hole in the ground by placing baskets of raw
vegetables and meat into a hole with hot stones that bake the food like a

natural oven. It’s quite effective and tastes absolutely delicious. So if you ever go to

Aotearoa | recommend you try it!
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SERVES 4 Cut the lamb into bite-size pieces. Season lamb with salt and pepper.
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Ingredients: (#4%4)

300g lamb
3 tbs. olive oil Crush and mince garlic. Coarsely chop onion, eggplant, peppers, and canned tomatoes.

3 cloves garlic _, - - R - . o e
1 large onion IZAIKIEDSALTAHLATIYIZ, AR RX. 5T E—<> . FRMIFTLZAFET,

2 eggplants
4 green peppers
1 canned chick peas

In a large pot, heat 2 tbs. olive oil over high heat. Add lamb and cook until browned, stirring occasionally.
Then remove the lamb from the pot.
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10 fresh basil leaves HLFET

Yatsp. ground cumin

Y4 tsp. ground coriander Add 1 tbs. olive oil to the pot and add and onions and cook, stirring often, until softened, about 6 to 7
Yatsp. ground all spice minutes. Add eggplant; and stir until coated with oil. Add peppers and chick peas; stir to combine.
Yatsp. ground ginger HIA)—TAAIKELI1EEE | [TAIKERT AT E RO EIETE~THHFT,

salt & pepper 7 BIEMABMIELOETHHET  E—IVEVLIEEZMR. ELOHFREELEFEET,

Add tomatoes, chopped basil leaves, ground cumin, coriander, all spice, ginger and mix well.
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serves 4 = 4 ARl
1 tbs. = table spoon Add lamb. Cook over low heat about 15 minutes, or until eggplant is tender but not too soft.
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1 tsp. = tea spoon
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Bon appetit!
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