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W
hen Lesley He and Kevin  
Li arrived in New Zealand 
from China 11 years ago, 

neither intended to stay for very long,  
and they certainly didn’t have their 
sights set on Featherston. 

However, after visiting the town, 
the couple decided it was where  
they wanted to be. They established 
Everest cafe in 2012 – Lesley,  
who studied business at Victoria 
University, agreed to lend her business 
savvy to Kevin to get started, on the 
understanding that she would later 
return to her own job. Trouble  
is, now she can’t get enough. “I love 
hospitality more than anything!”

Lesley says the cafe’s name is 
symbolic: “This is our first business – 
the cafe is our Everest.” Plus, she 
adds, before Everest, Kevin was a chef 
at Matterhorn in Wellington – “so we 
thought this could be a new peak”.

Everest quickly won local favour  
by taking customers’ requests to  
heart, serving favourites such as 
lamb’s fry with bacon jam and the 
smoked fish fritters shared here. 

The cafe has become so popular it 
will soon double in size (the pair have 

Thanks to its great food and friendly service, 
Featherston’s Everest cafe is riding high.  

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

Opposite page, from far left: 
Everest Bakery, Cafe & Bistro; 
the cafe’s menu; owners  
Kevin Li and Lesley He

bought the site next door) – Lesley and 
Kevin are excited about expanding 
their evening menu and showcasing 
Kevin’s talent for Asian fusion 
cooking. The new menu is being 
tested over a series of Everest Dining 
Clubs, and early signs are positive – 
the first one sold out in just 12 hours. 
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SMOKED FISH FRITTERS  
WITH BEETROOT PICKLE
SERVES 4 (MAKES ABOUT 12 FRITTERS)

Beetroot pickle
1 beetroot, peeled, diced 1cm
1 tablespoon olive oil
2 tablespoons lemon juice
1 teaspoon minced garlic
2 tablespoons brown sugar
2 tablespoons white wine vinegar
 
Preheat the oven to 180°C. Toss  
the beetroot with the oil in a roasting 
dish then roast for 20-30 minutes 
or until tender. Allow to cool then 
add the lemon juice, garlic, sugar 
and vinegar and toss to combine. 
Refrigerate overnight if possible,  
to allow the flavours to combine. 
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For the fritters
400g smoked fish  
 (we used hoki), flaked
1 red onion, finely chopped
8 tablespoons chopped dill
8 tablespoons chopped flat-leafed

parsley
4 teaspoons fennel seeds
160g self-raising flour
2 teaspoons baking powder
zest of 2 lemons
4 eggs, lightly beaten
120ml milk
1 tablespoon olive oil
1 tablespoon butter
 
Mix the fish, onion, dill, parsley  
and fennel seeds together and 
season with salt and freshly  
ground black pepper. 

In another bowl, combine the 
flour, baking powder and lemon  
zest. Make a well in the centre  
then add the eggs and milk and  
mix to make a smooth batter.  
Fold the fish mix into the batter, 
mixing well to combine.

Melt the oil and butter in a large 
frying pan then add spoonfuls of  
the fish mix and fry, in batches,  
until golden on each side. We like  
to serve this with the beetroot pickle, 
soft-boiled egg, and a salad of fennel, 
celery, watercress and radish. 
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