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Just another day in the office . . . Ultimate Hikes Mackenzie Lodge manager and chef Chris Hrycyk outside

the lodge on the Routeburn Track.
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Salmon dish well worth a _hike

Those who hike along the world famous Routeburn Track to Mackenzie Lodge
are rewarded for their efforts by way of a mouth-watering feast. The man
responsible for that feast, librarian turned chef and Ultimate Hikes Lodge
manager Chris Hrycyk, shares a taste of the New Zealand summer with
Queenstown Times readers: Fresh and Smoked Salmon Rillette with Cucumber.

CIgRIS Hrycyk has an enviable
job.

Two weeks at a time, Mr
Hrycyk and his wife and
colleague Asako Torikai live at
the remote Lake Mackenzie
Lodge, where a typical working
week involves unloading stock
from a helicopter which flies in
from Queenstown, perfecting
the lodge’s accommodation,
preparing food and whipping
up an almighty meal each day
for the hungry hordes who are
tramping the Routeburn Track
with Ultimate Hikes.

The Australian ex-librarian
turned New Zealand chef has
worked for the premier guided
walking company for five

CUISINE

years. His cooking career
began at a ski lodge in Hakuba,
Japan, where — armed with an
adventurous spirit and desire
tolearn —he discovered a
love for cooking and
hospitality.

“The Routeburn guided
walk is an award-winning
multi-day, all-inclusive
Quqmstown-to-Queenstown
alpine adventure, through

World Heritage Fiordland and
Mt Aspiring National Parks. ~

“The elements of this dish
are simple, fresh and elegant,
as are the rest of the courses
on our menu.

“We aim to deliver the whole
New Zealand experience, and
good food and great hospitality
is a prime way to complement
and reflect the iconic, Kiwi
nature that is conveyed by
Ultimate Hikes on the
Routeburn Track,” he said.

In the Rillette, Mr Hrycyk
uses locally-sourced fresh
salmon together with rich,
smoked salmon, which he says
gives a decadent summer
flavour to the dish.

Serves eight as an entrée or four as
amain

INGREDIENTS
500g fresh salmon
250g smoked salmon
Court bouillon (vegetable stock
used to poach fish)
Ya cucumber
s small red onion
11tbsp capers
Fresh lemon juice
Tabasco sauce/cayenne pepper
Dill
Salt and pepper to taste
Mayonnaise
Melba toast and salad to serve

METHOD
Make court bouillon.
Remove skin from fresh salmon and
poach gently in court bouillon.
Drain and cool.
Chop smoked salmon finely as
possible.
Flake poachéd smoked salmon, put
into bowl.
Peel, de-seed and finely chop
cucumber.
Squeeze to remove excess
moisture and add to bowl.
Finely chop onion, capers and dill.
Add to the salmon and cucumber
and sprinkle over freshly squeezed

lemon juice.

Add a tablespoon of homemade
mayonnaise to bring together the
rillette.

Add a dash of Tabasco, salt and
pepper to taste.

Make Melba toast by removing
crust from bread and flattening with
arolling pin.

Toastin a moderately heated oven.
Watch carefully until they are crisp,
golden and wafer-like before
cooling.

Serve rillette with Melba toast and
salad of your choice, garnished with
awedge of lemon.



