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part
worked at North Canterbury
Community College for three
and a half years.
Then at the beginning of last
year I got the job at Seagars. It
was great working there.

But now you've started mak-
ing your own products?

Yes. I'd dabbled in it before,
making bits and pieces. I started
making dressings last year and
tried selling them at the Oxford
Farmers Market. The first day it
all sold out within an hour and
ahalf, oo . &

Every so often I have a think
about something and end up
adding another product!

‘What have you come up with
so far? : -

Minty lime vinaigrette, toasted
seeds and nuts, lemon and lime
curd, mint and pistachio pesto
and capsicum jellies.

I like to do things that are
different. We find with the vin-
aigrette that nine out of ten peo-

ple who try a sample will buy
a bottle. It tastes great and it's
gluten free and dairy free.

‘What inspires you to come
up with new products?

When you go to the supermar-
ket, you see quite a few prod-
ucts that say they are one thing,
but they are not. One example
would be jams that use a lot of
apple or sugar beet. I find that
disappointing. - S

Our products are as natural as
they can be and we try to source
the ingredients locally. We use
whole foods. With our vinai-
grette we juice our limes. Our
foods are what we say they are.

1 gather that your big project
right now is putting in a com-
mercial kitchen?

Yes, it'll be a registered kitchen
that we'll hire out a few days a
week, as well as use for our own
products and catering. It should
be finished by the start of next
year. At the moment I hire a
kitchen in Eyreton to make our
products.

The other thing I'm doing is
the Farmers Market at Oxford
every Sunday morning. I also
take fresh baking out there. I

find the market is good for more
perishable items.

Plus I've started supplying a
new deli at the Arts Centre in
Christchurch.

And you’re also doing cater-
ing?

Yes, I do small catering func-
tions. I've hooked up with the
Teppanyaki Queens. They’re
getting so many big functions,
they are passing some of the
smaller ones to me.

And how do you juggle all
this with your family?

We have two children. My
husband, Carl, works full-time.

I found that full-time work
as a chef, plus starting this new
venture, was getting too hard.
Now I'm able to do a lot for
the business while the children
are at school and I can drop
them off and pick them up from
school.

H To find out more about Pip’s
Kitchen, go to www.pipskitchen.
co.nz.

~ ® Oxford Farmers Market,
every Sunday, 8.30am-noon,
Main St, Oxford, rain or shine,
phone Margot (03) 312-4526.

All natural: Philippa Douglas with some of her crafty culinary creations.




