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ANNABEL LANGBEIN 
SAYS HER NEW 

COOK BOOK WAS 
MORE ABOUT PLAY 

THAN WORK 

We have five copies of Annabel 
Langbein A Free Range Life: 
Winter Goodness ($24.95) to give 
away. To be in to win, send your 
name and address to us at Food 
magazine, PO Box 90 945, Victoria 
Street West, Auckland 1142 or 
email giveaways@foodmag.co.nz. 
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A nnabel Langbein has been 
at it again. After the success 
of her summer cookbook A 
Free Range Life she's put out 

a winter edition called A Free Range Life: 
Winter Goodness. It's not only packed 
with her approachable-but-tasty fare, but 
also features helpful tips for making great 
food without going insane or broke. 

"It's been so much fun to write," 
says Annabel. "Winter is when people 
are inclined to hibernate, so it was fun 
to create occasions to get together – 
weekend brunch, winter picnics, girls', 
friends' and family weekends away. 

"The kids’ section was particularly 
enjoyable to put together. I invited a 
bunch of friends with small children 
around for a party. We made pizzas and 
blew bubbles and everyone ended up 
forgetting that it was a photo shoot and 
just had fun."

In fact, the whole process of putting 
her latest cookbook to bed ended up 
being as much about play as work. Says 
Annabel: "By the end of the book we all 
had that feeling that winter doesn't need 
to feel like a big long slog if you create 
fun occasions to break it up."

Instead of barbecues and light meals 
like her summer book, Winter Goodness 
is more hearty fare for colder seasons. 

It's a time of year Annabel loves. "I 
love that house-warming, heart-warming 
smell of winter food that makes you feel 
so welcome and nourished. You just 
don’t get those slow-cooked aromas in 
summer," she says. 

"As the winter produce comes in, the 
colder weather brings out the sweetness 
in subterranean vegetables like carrots, 
parsnips and turnips. And I love Brussels 
sprouts – such an underrated vegetable!"

One of the most popular aspects of 
all Annabel's books is the huge focus 
on practicality, and this latest one is no 
exception. While we'd all like to look like 
the pretty families in food commercials, 
we are often time-poor and life can be 
more about dropping kids at sports 
practice and being held up in meetings, 
than holding immaculate dinners at long 
tables full of perfectly made-up smiling 
people – although Annabel does  
hope we can make time for a few of  
those special gatherings over the  
winter months. 

"There are lots of hints in the book 
to make cooking real food quicker," 
she says. "Fridge fixings like sofrito 
(fried onion and garlic), rice, and tomato 

sauces for pasta and casseroles can all 
be cooked and frozen in cup measures 
so you can just add them in for a quick 
weekday meal rather than taking that 
extra 15-20 minutes you don't have." 

She says that she has become a big 
fan of the slow cooker: "Everything 
goes in before you head out the door 
in the morning and you come home to 
welcoming smells and a hot dinner,"  
she says. 

But if you don't manage to get this 
organised, canned beans can be a great 
place to start. "It doesn't take long 
to make a rich and filling minestrone 
with beans and vegetables and some 
pesto, and you can add a few chicken 

drumsticks or some chorizo if you want 
some meat."

Many of us have a tendency to think 
winter means dull produce – especially 
after being spoiled with gorgeous 
summer berries, stonefruit, asparagus, 
sweet corn and freshly caught seafood 
this long hot summer – but Annabel 
disagrees. She believes the season is 
only as dull as you make it. In fact one of 
her favourite meals appears in this book, 
Parmesan Thyme Roasted Cauliflower 
(see over for this delicious recipe).

"You can transform everyday and 
overlooked vegetables like cauliflower 
into something really delicious with a 
bit of imagination," she insists. "I also 
love the Baked Feijoas with Almond 
Crumble Topping recipe (overleaf), which 
uses cupboard ingredients to transform 
the humble feijoa. I love to get people 
thinking about new and interesting ways 
to use seasonal produce while it’s cheap 
and plentiful."

 Annabel suggests always keeping 
flavoursome ingredients like olives, 
capers and anchovies in the fridge, 
and making up some good rubs and 
marinades to keep in the pantry (there 
are some of these in the book) so you can 

ensure your winter meals never fall into 
the dull, stodgy category. She is also a 
fan of cooking smart.

"Winter food lends itself really well 
to big batch cooking that will keep for 
a few days," says Annabel, who has also 
included information in the book on 
cooking once for two meals. 

She suggests you make a double 
batch of something like bolognaise sauce 
or beef casserole and use only half – what 
you have left is the springboard to your 
meal the next day. For example, a double 
batch of slow-cooked beef can make a 
delicious stew with mashed potato one 
night, then the rest becomes the base for 
a pie a couple of days later.

 While Annabel has always been 
a champion of New Zealand cuisine, 
influences from her many travels feature 
throughout the book. 

"I love a good breakfast. The baleada 
idea – a soft tortilla wrap filled with black 
beans, lightly seasoned with cumin and 
lemon juice, scrambled eggs, avocado 
and coriander – really hit the spot for me 
when I was last in Mexico," she says. 

"My French friend Daniele also made 
me realise how simple brioche is to make 
and I love making it in the winter, so 
I’ve included both sweet and savoury 
versions – white chocolate and plums or a 
savoury pinwheel slice to have for brunch. 
It’s one of those recipes that makes you 
feel really clever."

 

"WINTER IS WHEN 
PEOPLE ARE 
INCLINED TO 
HIBERNATE, SO 
IT WAS FUN TO 
CREATE OCCASIONS 
TO GET TOGETHER."
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