n the Heaphy

A Nelson foodie keeps hikers

out an astonishing

enough to feed eight

s hiking the Heaphy

cap-

um or perky lettuce leaves, not a single
item is flattened, bruised or wilted.

This 5 die has been guid-

ing hik aland and Australia all

1go, he decided to
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happily on track.

combine his love of cuisine with going bush,
despite a lack of refrigeration and electrici
His secret

e a meal,” she says.

So while Kelly's clients are happy enough

are ready
“T want to

pting dehvdrated
was part of the experience that wore thin
with me. It doesn’t have to be boring. Aftera
long day, I want people to sit down knowing
me pretty delicious food is about to be put
in front of them.”
Fare ranging from lamb or Thai chicken
nd salmon - with fresh
greens - is cooked on gas stoves before dark.
No electricity mean
day four the salmo
third guide who walks in from the trac
oppos
Amid the ambience induced by candle-
light and gathering around the table with
hikers from all over the 1
feel guilty when the plunger coffee is melt-
ing the fudge truffle in your mouth (like the

Id, it's easy to

win made in Nelson), knowing others
are spooning up unidentifiable stew from
battered aluminium bowls.

The cure is to remember the money. It

s to find hidden caves and

waterfalls and are also vour sherpas and
;. The final night is spent in relative
with a three-course dinner

and breakfast included. ICTORLA BARTLE

luxury in a lods

ph 0800 666-044 or (03) 545-1308
WWW, T i




