
r
e

c
ip

e
 t

e
s

t
in

g
 D

IX
IE

 E
LL

IO
T

T 
w

in
e

 s
u

g
g

e
s

t
io

n
s 

r
O

b
 I

n
g

r
a

m

kim currie turned a home with vineyard views into 
a restaurant offering simple food made from local 

produce and the spoils of her own garden.
recipes kim currie words barbara sweeney 

photogr aph y jeremy simons styling sue fairlie-cuninghame

country cheF kim currie
The Zin House restaurant on Lowe Wines’ 
zinfandel vineyard near Mudgee, NSW. 
FACING PAGE The restaurant walls are 
decorated with artworks, including 
a painting by Melanie Pegg, which owner 
and chef Kim Currie irreverently refers to 
as Bums On Bikes. “It’s my favourite, but 
not officially titled,“ she says.
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caramelised onion  
& Fetta tart with 
roast tomatoes
serves 6 
8 small Roma tomatoes, halved lengthways
1 teaspoon caster sugar
6 brown onions, peeled, thinly sliced
12 sprigs thyme
1/3 cup olive oil
375g packet Carême all butter puff 

pastry, thawed
300g fetta, crumbled
mixed salad leaves, to serve

Preheat oven to 150°C. Line a baking 
tray with baking paper. Place tomatoes 
cut-sides up on prepared tray. Sprinkle 
with sugar and season with sea salt. 
Roast for 1½ hours or until tomatoes 
are dried and firm to touch. Cool.

Meanwhile, place onion and 
8 thyme sprigs in a roasting pan. 
Drizzle with oil and season. Roast for 
1 hour or until soft and golden. Cool. 

Increase oven temperature to 
220°C. Line a baking tray with  
baking paper. Roll out puff pastry 
between 2 sheets of baking paper  
until 30cm long. Cut two 30cm 
x 10cm rectangles from pastry.  
Place on prepared tray. Lightly score 
a 1cm border along long sides of pastry 
rectangles (do not cut all the way 
through). Spread onion over tarts, 
inside borders. Scatter over two-thirds 
of fetta and top with tomato. Top with 
remaining fetta and thyme. Bake for 
25 minutes or until pastry is golden 
and crisp. Serve with salad leaves. >

T here are some fine restaurants where slipping off your shoes  
and curling up in the chair would be frowned upon. But Kim Currie,  
chef and owner of The Zin House in Mudgee, NSW, sees it as  

a compliment. “For someone to come here and be that comfortable,”  
she says. “Well, that’s just fantastic.”

Hospitality and generosity are central to Kim’s ethos. That the restaurant 
was once a house explains a lot. The former sitting room, bedroom, library 
and study, have been opened up and each area furnished as a dining room. 

In the centre is an open kitchen and a large workbench piled high with wooden 
bowls filled with garlic and onions, and tiered platters bearing just‑picked fruit. 
Interesting artwork hangs on the walls, and dotted around the restaurant are 
items you want to touch, and books that invite closer inspection. The view of 
Lowe Wines’ zinfandel vineyard — after which the restaurant was named — and 
the distant Mudgee Hills fills each window like a painting.

“I want guests to experience our sense of place,” Kim says. “It’s about the 
vineyard being right outside the window. That the food we cook comes from 
our garden, and that the produce and season drive the menu.” 

Kim, originally from New Zealand, has lived and worked in the NSW central 
west for 30 years, and says opening a restaurant that is an expression of the land 
it stands on was a natural progression. Her idea of cooking simply and in tandem 
with the seasons has been nurtured during a lifetime in hospitality. An advocate 
for regional food and wine producers, and a district caterer of many years 
standing, Kim’s previous restaurants include Rylstone’s The Bridge View Inn and 
The Rylstone Food Store. “I learnt to really cook in Rylstone,” Kim says. “Farmers 
would knock on the kitchen door and ask if I could use what they’d grown, which 
is different from picking up the phone and placing an order with your supplier.

“I threw out my cookbooks and started to cook with what was in front of 
me. The combinations happened because that was what was there.”

The Zin House is open on weekends when Kim serves a set six‑course 
lunch accompanied by Lowe Wines. She recently extended her opening 
hours to include Friday night tapas, and is set to launch a series of special 
events, such as producers’ tables and winemaker dinners. What’s on the 
menu depends on what has come off the farm that week, from lamb and 
beef to vegetables, honey, nuts, eggs and fruit.

It’s not an experience to be rushed, so take a seat, take in the view and 
slip off your shoes — if that’s what makes you feel comfortable.  
The Zin House is at 329 Tinja Lane, Mudgee. (02) 6372 1660; zinhouse.com.au
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Caramelised onion & fetta tart with 
roast tomatoes Enjoy with the subtle 

spice complexity and gentle sweetness of 
the 2013 Coldstream Hills Yarra Valley 

Chardonnay. FACING PAGE, FROM LEFT 
The Zin House has large windows to 
capture the views; Kim Currie in her 

dream restaurant; an old barrel has been 
converted into a house for Kim’s dog.
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conFit pork with 
radish & apple salad
serves 6
1kg pork belly or boned shoulder
3 teaspoons sea salt flakes
1 teaspoon Chinese five spice*

3 sprigs thyme
1 long red chilli, halved lengthways
3 garlic cloves, bruised
1 orange, sliced
3 whole star anise
1 cinnamon stick
1 teaspoon black peppercorns
1 cup white wine
vegetable oil, to cover
radish & apple salad
1 small bunch radishes, trimmed, 

very thinly sliced
2 crisp red apples, quartered, cored, 

very thinly sliced 
1 fennel bulb, trimmed, very thinly 

sliced (optional)
½ small red onion, very thinly sliced
2 tablespoons small chervil or flat-leaf 

parsley sprigs
2 tablespoons extra virgin olive oil
2 tablespoons apple cider vinegar
1 lime, juiced

Place pork on a chopping board. 
Sprinkle with salt, Chinese five  
spice and thyme leaves. Cover  
tightly with plastic wrap and place  
in a shallow dish. Place in refrigerator 
for at least 2 hours or overnight  
to develop flavours.

Preheat oven to 150°C. Remove 
plastic wrap from pork and drain any 
liquid. Place pork in a snug-fitting 
baking dish. Add chilli, garlic,  
orange slices, star anise, cinnamon, 
peppercorns and wine to baking dish. 
Add enough vegetable oil to baking 
dish to cover pork. Cover with baking 
paper and a lid or tight-fitting foil. 
Roast for 4 hours or until pork is  
very tender. Cool. 

Place baking dish in refrigerator 
for 4 hours or until a layer of fat 
forms on surface of cooking liquid. 
Remove and discard fat. 

Meanwhile, to make salad,  
place radish, apple, fennel, onion  
and chervil in a large bowl and toss 
to combine. Whisk together oil, 
vinegar and lime juice in a jug. 
Season to taste. Add dressing to 
radish mixture and toss to combine. 

Using a large sharp knife, cut pork 
into thin slices and arrange on serving 
plates. Serve with radish salad.
*Available at supermarkets.

potato, rosemary  
& onion bread
serves 6 as a starter
1 medium (about 150g) potato, 

unpeeled, scrubbed
¼ cup extra virgin olive oil
3 teaspoons dried yeast
2 teaspoons honey
1 small red onion, peeled, finely diced
1 tablespoon rosemary leaves
4 cups 00 plain flour*

1 teaspoon sea salt flakes
extra 1 tablespoon 00 plain flour
1 tablespoon fine semolina
charcuterie, such as prosciutto and

sopressa, to serve
sliced pork terrine, to serve
fetta, to serve 
mixed olives, to serve
1 pear, sliced, to serve
quince paste, to serve
salad greens, to serve
extra virgin olive oil, to serve

Place potato in a saucepan and cover 
with cold water. Bring to boil over 
a high heat. Simmer for 25 minutes 
or until very tender. Drain and cool. 

Roughly chop potato and place in 
a bowl. Add oil, yeast, honey, onion, 
rosemary and 1¼ cups water, and stir 
to combine. Cover with plastic wrap 
and set aside in a warm, draught-free 
place for 2 hours or up to 2 days to 
ferment and develop flavours. 

Combine flour and salt in a large 
bowl. Add potato mixture and stir to 
combine. Turn onto a lightly floured 
surface and knead, adding a little more 

CLOCKWISE, FROM TOP LEFT 
A painting by Ilford artist Graham 
Smith in one of the dining rooms; 
Confit pork with radish & apple 
salad Match with the pear and 
honey notes, complex palate and 
crisp, clean finish of the 2013 Lowe 
Tinja Pinot Grigio; Kim relaxes with 
friends and Louis, her German 
shorthaired pointer; Potato, 
rosemary & onion bread The 
2014 Pewsey Vale Eden Valley 
Riesling has the acidity to counter 
the fattiness of the charcuterie. 
FACING PAGE House‑made  
bread is always on the menu.

flour as required, for 10 minutes or 
until dough is pliable. (Alternatively, 
knead dough in an electric mixer fitted 
with a dough hook for 5 minutes.) 

Preheat oven to 250°C. Grease 
a large baking tray. Divide dough into 
2 equal portions. Shape each portion 
into an oval-shaped loaf. Combine 
extra flour and semolina in a bowl. 
Sprinkle semolina mixture over 
loaves. Using a sharp knife, make 
2 diagonal slashes in top of each loaf. 
Set aside in a warm, draught-free 
place for 30 minutes or until well 
risen. Bake for 20 minutes or until 
golden brown and loaves sound 
hollow when tapped on bases. 
Transfer to a wire rack to cool. 

Serve bread as part of an antipasto 
platter with charcuterie, pork terrine, 
fetta, olives, pear, quince paste, salad 
greens and extra virgin olive oil.
*Also known as baker’s flour or strong flour, 
00 flour is a super-fine Italian flour grade. 
Available at supermarkets and delicatessens, 
or substitute bread and pizza flour. > 
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raspberry clafoutis with honey ice-cream 
Match with the exotic fresh succulence and 
zippy citrus finish of the 2013 Lowe Nullo 
Mountain Late Harvest Riesling. 

raspberry claFoutis
serves 6
melted butter, to grease
caster sugar, to dust
2 x 125g punnets raspberries
3 eggs 
1 eggwhite
300ml pure cream
1/3 cup caster sugar
¼ cup gluten-free self-raising flour
¼ cup hazelnut meal
½ teaspoon vanilla extract
2 tablespoons pure icing sugar, to dust

Preheat oven to 200°C. Grease six 
½-cup capacity shallow baking dishes 
or ovenproof pans with melted butter. 

Lightly dust with caster sugar. Scatter 
half of raspberries over bases of 
prepared baking dishes.

Whisk eggs, eggwhite, cream, 
caster sugar, flour, hazelnut meal and 
vanilla extract in a bowl until well 
combined. Gently pour egg mixture 
over raspberries. Bake for 20 minutes 
or until puffed and golden brown.

Top with remaining raspberries 
and dust with icing sugar. Serve  
with honey ice-cream. 
NOTE We have many guests with gluten 
intolerance, so I always use a gluten-free 
flour for this recipe and I think it actually 
improves the dish. You can substitute the 
raspberries for any seasonal fruit.

honey ice-cream
serves 6
12/3 cups pure cream
1 vanilla bean, split lengthways
4 egg yolks
¼ cup caster sugar
2 tablespoons honey

Place cream and vanilla bean in 
a saucepan over a medium heat until 
almost simmering (small bubbles will 
form around edge of pan). Do not 
boil. Remove from heat.

Whisk egg yolks, sugar and honey 
in a bowl until thick and creamy. 
Gradually add hot cream mixture, 
whisking constantly until well 
combined. Return to pan. Cook over 
a medium heat, stirring constantly 
with a wooden spoon, until custard 
thickens and coats back of spoon. 
Strain mixture through a fine sieve 
into a large heatproof jug.

Churn custard in an ice-cream 
machine according to manufacturer’s 
instructions. If you don’t have an 
ice-cream machine, transfer custard 
to a shallow metal container. Cover 
with foil and place in freezer for 
2–3 hours or until firm. Break up 
ice-cream with a metal spoon. 
Transfer to a food processor and 
process until smooth. Re-freeze. 
Repeat process twice more or until 
ice-cream is smooth and creamy. *
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