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hristchurch darling Jonny 
Schwass has had his share  
of challenges since the  

quakes took down his first endeavour, 
Restaurant Schwass, in 2011. His 
succesful new spot, Harlequin Public 
House, which opened in late 2013, has 
now been joined by a new cafe called 
Mrs Hucks. 

Considering Christchurch’s recent 
history, the cafe’s namesake is rather 
inspirational. Isabella Hucks was  
a local hospitality icon who herself 
specialised in comebacks: she lost  
her own cafes to fire and hardship  
in the 1920s and soldiered on. 

Despite Mrs Hucks’ old-timey 
touches (an exposed larder stocked 
with preserving jars and an ancient 
electric mixer), it’s no time warp.  
A sharp, modern fit-out goes nicely 
with the sleekly plated dishes, served 
up by Schwass and Harlequin head 
chef Simon Levy. 

The menu is feel-good food with  
a twist – think English breakfast  
mac and cheese, a combination  
of macaroni and cheese and a full 
English breakfast, complete with egg, 
bacon, tomato and black pudding.  

This welcoming new spot from Jonny Schwass 
takes a page from Christchurch cafe history. 

 If you’d like to suggest a cafe to be 
profiled, email editorial@cuisine.co.nz

From left: owner Jonny  
Schwass; Mrs Hucks; the menu; 

skirt steak with quick pickled 
vegetables and peanut dressing

Another indulgent breakfast option is 
The King – French toast with peanut 
butter, bacon and banana. Schwass’ 
favourite dish? “I’m a fan of the pulled 
pork pretzel.” hucks.co.nz  

 AMY STEWART

SKIRT STEAK WITH QUICK 
PICKLED VEGETABLES  
& PEANUT DRESSING
SERVES 2

Quick pickled vegetables
500ml cider vinegar
70g salt
35g sugar
2 tablespoons mustard seeds
1 tablespoon whole allspice
2 teaspoons coriander seeds
1 teaspoon chilli flakes
1 teaspoon ground ginger
2 bay leaves, crumbled
2 cinnamon sticks, broken in half
6 whole cloves
200g ice
1 teaspoon bitters
  
In a deep saucepan, heat the vinegar, 
salt and sugar until the sugar and salt 
have dissolved. Remove from the heat 
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then add all the spices and leave to 
infuse for 5 minutes. Add the ice and 
the bitters and let the ice melt. Pour 
this mix over thinly sliced vegetables: 
zucchini, carrot, fennel, radish, onion 
and/or cucumber. 

Peanut dressing
2 tablespoons smooth peanut butter
2 tablespoons verjuice
1 tablespoon peanut oil
1 teaspoon balsamic vinegar
1 teaspoon honey
1⁄2 teaspoon hot sauce
1 clove garlic, crushed
 
Mix all the ingredients together  
with 2 tablespoons of water.

For the steak & to serve 
2 x 250g pieces skirt steak
olive oil to rub the steak
toasted peanuts and pumpkin seeds   
 to serve 

Heat a barbecue or grill pan until hot. 
Rub the steak with oil, season with  
salt and freshly ground black pepper 
then grill over very high heat for 3 to  
4 minutes, depending on thickness. 
Allow to rest then slice thinly. Dress 
with the peanut dressing and serve 
with the drained pickled vegetables, 
peanuts and pumpkin seeds. 

cuisine.co.nz42  C U I S I N E


