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NBus... surprisingly awesome!

Let someone else 

worry about the:

 TRAFFIC
 PETROL
 PARKING
...every 15 minutes           

   at peak times*

*Richmond to Nelson routes every 15 minutes 
during peak times on week days. 

Other routes every 30 minutes during peak time.
Also, save up to 30% each trip with a 30 trip concession card!
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Ingredients
2 tbsp olive oil
1 kg lean boneless lamb or beef,    	
cut into bite-sized cubes
2 rashers streaky bacon, chopped
1 large onion, chopped
2 cloves garlic, finely chopped
1 large carrot, 1 potatoe, 1 kumara         	
peeled and roughly chopped 
1½ cups red wine
1½ cups beef stock
1 tbsp tomato paste
2 sprigs fresh thyme
2 fresh rosemary
400 g tin cannellini beans or 
whatever beans you have around, 
in my case spicy mexican beans
Salt to taste
Freshly ground pepper to taste
Crusty bread to serve

Method
1.	 Assemble all your ingredients, 

peel and cut everything first 
(cursing at whoever, that 
kumara is hard to peel and 
chop) and clean up as you go, 
nothing kills the joy of cooking 
quite like dishes at the end. 

2.	 Open the wine, why not? After 
all it needs to breathe. Wouldn’t 
it be terrible if it was bad? 
Better try it. One glass only. 
The next part could set your 
house on fire best to play it safe. 

3.	 Preheat oven to 160°C. Heat 
the oil in a large, flameproof 
casserole dish and brown the 
meat in batches. Set the meat 
and any juices aside in a dish. 
Look longingly at wine. No. Be 
strong.

4.	 Add a little extra oil if 
necessary to cook bacon and 
onion until onion is soft and 
transparent. Everything is 
better with bacon.

5.	 Add the garlic, carrot/spuds/
kumara/ and cook for a further 
2 minutes. Return the meat and 
any juices to the casserole dish.

6.	 Increase the heat and add the 
wine, stock and tomato paste, 
thyme and rosemary. Cover 
the casserole dish with the lid 
and cook in the oven for 1½ 
hours. Celebrate… you can 
now legitimately drink the rest 
of the wine : ) 

7.	 Try not to sit on couch as you 
will probably fall asleep and 
burn the meal… Remove the 
casserole from the oven and stir 
in the drained beans (realise 
you don’t actually have the 
beans add whatever beans you 
have in my case spicey Mexican 
beans). Return the casserole 
to the oven and cook for a 
further 30 minutes. Adjust the 
seasoning to taste. Serve with 
crusty bread. And perhaps 
more wine.  Enjoy! 

Brrrrrrr. Winter.  While it would be 
great to stay at home and not have 
to go outside to things like jobs, 
the adult world has other ideas.  
Putting a positive spin on things 
the colder months seem to be a 
time when the vast consumption 
of comfort food is suddenly 
acceptable. To start you on your 
journey of comfort food, here is an 
easy stew recipe. A great place to 
start as it has wine in it. 

Winter Stew
Jaycob Brown
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My winning 
formula to ace an 

interview:

Planning + 
Preparation + A 

Positive Attitude 
= Successful 

Interview 
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