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fter living on a farm, Mandy Kain 
couldn’t stand living in town so 
she wanted to justify a move to  

a 10-acre block. She hit on the idea of 
growing horseradish and fortune was  
on her side. “I didn’t do any research,” 
she says. “It just turned out that the soil 
was perfect.” And Canterbury’s frosty 
conditions were also just right.

She started to make horseradish cream 
from a family recipe and some people will 
note a kinship with the classic condensed 
milk mayo. It was a cottage industry for 
some time, but five years ago Mandy 
decided she needed help. And then 
there were two. A friend introduced her 
to Mandy Steel and the renamed Mandys 
Horseradish was born.

They do the entire process themselves 
by hand, working in all conditions, in  
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gumboots, and goggles when processing 
the harvest – from the paddock to  
screwing the lids on the jars.

They also supply fresh horseradish  
to the Americans in Antarctica, at some 
stages each plane leaving Christchurch 
carrying 10kg-20kg. “They just love it 
grated on their steaks and hamburgers.”

With its combination of heat and 
sweetness, this horseradish cream has 
plenty of power and is more than just the 
traditional accompaniment to roast beef, 
fine as that is. Try, for example, adding  
it to cauliflower purée and serving it 
with, say, smoked eel. Mix it with plain 
unsweetened yoghurt and serve with 
salmon. Some of us like it mixed in our 
bloody Marys. Also, see Al Brown’s pea 
and horseradish crush on page 67.
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t’s not surprising Barcelona-born 
Mariano Vivas-Sabido got into 
the business of making chorizo. 

As a child he would watch and join  
in the ritual of making them. In fact 
the whole village in León where his 
father’s family lived did – from the 
killing and bleeding of the pigs to  
the mixing and curing of the spicy 
Spanish sausages.

He says he has never tasted chorizos 
as good as those. And after moving to 
Christchurch three years ago he was  
in for more disappointment as he 
couldn’t find good-quality authentic 
Spanish sausages at all. He missed 
them dreadfully, so there was only  
one thing to do about it.

He uses his family’s traditional 
recipe, passed down through the 
generations, with the best ingredients: 
the Murellen free-range pork, garlic, 
salt and natural casings are all local, 
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but Spanish paprika is essential. He 
has noted since he has been here that 
Kiwis have a liking for smoky flavours 
– most of the chorizos he could find 
here were actually smoked and we 
like smoked fish, he says, so he has 
adjusted the quantity of smoked 
paprika he uses.

His chorizo is fresh so naturally 
needs to be cooked (other types are 
cured and smoked).

Earthy and chunky – the meat is 
only passed through the mincer once 
so you can see the quality – the chorizo 
had the judges raving. The pork flavour 
comes through beautifully, balanced 
with the smokiness, they found. It 
would lift a lot of dishes, they said,  
by cooking it in a pan, then other 
ingredients in the fat. 

Mariano says it fancies up a pizza or 
a pasta dish, and goes well with rice. 
“Us Spanish try to keep things simple, 
but my favourite way of having it is 
fried in a pan with eggs.”
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