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Portable Picnic Dishes 

 
Seasonal Spanakopita with Huntly Herb Dill Chutney 
 
This has been a staple at many Deveron Arts events over the past years, 
and is good served both warm or at room temperature. Use whatever 
seasonal dark, leafy greens you can get, and in the winter, shop bought 
bags of spinach will certainly do. 
 
500g-1kg of fresh spinach, with other leafy garden greens like kale, 
rainbow chard, beetroot tops. 
Bunch of spring onions 
2 blocks of feta or goat's cheese 
about 3 large locally sourced free range eggs (duck eggs work well) 
1tsp dill (fresh if you have it, in which case add a good handful) 
1 tsp dried oregano 
salt and freshly ground black pepper 
a couple of packs of filo pastry sheets (approx 20 sheets, but it depends 
how full you make them) 
half a block of butter 
 
Wilt a whole bunch of spinach and other greens either by lightly steaming, 
or by my method of sticking them in a large microwavable glass bowl and 
microwaving for about 2-3 minutes. Drain off excess water, loosely chop it 
up and put it back in the bowl. Let it cool, then add whisked eggs, 
crumbled feta, chopped spring onions, dill, oregano, a pinch of salt, and 
lots of fresh black pepper.  
 
Melt the butter and butter the sheets of filo pastry with a pastry brush. Fold 
in half lengthwise, and butter the top surface of the rectangle. Place a 
heaped tablespoon of filling in the bottom, and fold up into triangle 

pastries, butter the triangle and bake at about 180 C, on baking sheets, 
covered with grease proof paper, for about 15 mins. 
 
This would go really well dipped in Huntly Herb Dill Chutney 
 
 
Baked Samosa served with Huntly Herb Hot Pumpkin Chutney 
 
Another Deveron Arts picnic staple, this is a portable potato sandwich, that 
uses the best northeast tatties and goes well with a punchy Huntly Herb 
Chutney.  
 
Samosa Dough 
21/2 cups strong bread flour 
½ tsp. Salt 
1 cup plain or Greek yogurt 
 
Mix to make a smooth dough, knead for 5 minutes, keep cool and sealed. 
 
Samosa Filling 
 
2 VERY large tatties, or 3 normal ones 
1 small sweet potato 
1 tbsp butter 
1 onion, diced finely 
1 clove garlic 
1 tbsp mustard seed 
1 tsp turmeric 
1 tbsp fresh grated ginger 
fresh coriander 
1 cup frozen/fresh peas 
squeeze of lemon 
salt to taste 
egg for brushing 
 



Peel and chop the tatties and sweet potato, boil, drain and mash. Melt 
butter in a large pot, with mustard seeds, diced onion, minced garlic and 
ginger. When the onions are soft add turmeric, peas, salt, lemon, and 
coriander. 
 
Preheat oven to 200 C 
Roll out 1 inch balls into 5 inch circles, place a heaped tbsp of filling in the 
middle, fold and crimp the edges ( a bit of water holds the seam together.) 
Brush with egg 
Bake on baking tray covered with greaseproof paper for 15 minutes, then 
reduce heat to 180 C, flip'em over, and bake 10 minutes more to crisp the 
bases. 
 
Serve at room temperature with your choice of Huntly Herb Chutney 
 
 
Tap O’ Noth Permaculture’s Duck Egg and Rosemary Frittata 
 
James Reid of Tap O’ Noth Permaculture supplies me with the richest 
duck eggs, that seem to hold this dish together making it perfect non-
utensil picnic fare. 
 
Good splash of olive oil 
1 garlic clove, slightly crushed 
1 red onion, sliced into thin rings 
Small bag of new/baby tatties 
Fresh rosemary, or preferred fresh herb 
Salt and fresh ground pepper 
A dozen or so duck and/or chicken eggs (a mix or whatever you can get) 
A good splash of double cream 
½ cup Parmesan cheese 
 
In an oven proof/non-stick frying pan (no plastic handles) heat the oil with 
the crushed garlic, and sweat the onions until transparent. Remove the 
garlic, thinly slice the tatties and put them in the pan with the rosemary, 
salt and pepper. Put a splash of water in the pan, cover and cook until the 

tatties are soft. When cooked, take off the heat. Whisk the eggs with the 
cream, and grated cheese, and add to the tatties. Place in a 180 C oven, 
and bake until puffed and golden on top, and cooked all the way through. 
Cool, turn out upside down onto a platter, and slice into wedges. Good at 
room temperature. 
 
 
Home Made Bagels with Any Filling 
 
Make home made bagels as an alternative to normal bread sandwiches, 
chewy and delicous. 



Portable Picnic Salads 
 
When so many different lettuce varieties are in abundance in many a 
Huntly garden and allotment, large leaves make great “breadless” wraps 
or bowls. Here are two fillings that work well with a crunchy lettuce vessel. 
 
Huntly Garden Lettuce Roasted Beetroot and Lentil Cups 
 
300gms Puy lentils 
4 red onions 
3 medium beetroot 
12 sprigs of thyme 
Salt and freshly grounded pepper 
Olive oil 
Balsamic vinegar 
500gms feta cheese 
50 or so fresh mint leaves 
 
Rinse and boil the lentils for 25-30 mins until fully cooked, drain and set 
aside. Thinly slice the onions and beetroot, drizzle with olive oil, and 
scatter the leaves of the thyme sprigs on top. Add salt and pepper and 
drizzle with a bit of balsamic vinegar (to help the onions caramelize). 
Roast in the oven under foil until the veg are cooked. Mix the lentils and 
crumbled feta, scrape the roasted veg into the dish, and sprinkle in fresh 
torn mint leaves. Drizzle with a bit more olive oil, balsamic vinegar and 
fresh lemon, and serve in crisp lettuce “cups” from garden lettuce leaves 
that grows in a head; peel off to make little salad bowls overflowing with 
lentil filling. Garnish with more mint. 
 
 
Huntly Garden Lettuce Tortillas with Refried Bean Wraps 
 
A wheat-less, crunchy wrap that is good for gluten free people, and 
vegans if you eliminate the cheese. 

Soak and boil a couple of cups of pinto beans overnight, and boil for at 
least 2 hours, until cooked. In a pan, fry diced onion, garlic and cumin in 
olive oil, then toss in the beans, and salt to taste. Mash up the beans with 
a bit of water, some more oil, and adjust seasoning if desired. Serve 
wrapped up in large lettuce leaf varieties with a tablespoon of filling, a bit 
of salsa, grated cheese, spring onion and avocado. Some fresh coriander 
from the garden would be good in this too. Make many and stack them 
high on a platter. 
 
 
Seasonal Wild Garlic Pesto 
 
Only in May and June can you make this delicious pasta/sandwich 
enhancer, but because it grows in such abundance along river beds and 
secret spots in the Huntly area, make loads, and freeze it so you can eat 
the brightest shade of green in the darkest northeast months. 
 
Collect a large bunch of wild garlic leaves, rinse and remove any tough 
stems. Place in a food processor with a good glug of olive oil, a squeeze of 
lemon, lots of grated Parmesan, a handful of fresh basil, about a cup of 
toasted nuts (pine nuts are good) and blitz to a very bright green paste. 
Keep adjusting the ingredients until it suits, it can take a lot of olive oil, 
especially if it’s being tossed on hot pasta. Alternatively, spread on 
homemade bagels with mozzarella cheese and garden tomatoes. 
 
 



Savory and Sweet Picnic muffins 
 
Muffins make great picnic food, and you can add anything to them really. 
Savory muffins are good with soup. 
 
Pumpkin and Feta Muffins 
 
Preheat oven to 200 C 
 
2 cups butternut squash (better than actual pumpkin) 
large handfull of spinach (or wild garlic when in season) 
3 tbsp chopped coriander 
3 tbs sunflower seeds 
¾ cup grated Parmesan 
½ feta, cubed 
 
2 tsp wholegrain mustard 
2 large eggs 
¾ cup milk 
2 cups flour 
4 tsp baking powder 
1 tsp salt 
fresh black pepper 
 
Bake 2 cups of cubed butternut squash with olive oil and salt and pepper. 
Mix the cooked squash with spinach, coriander, sunflower seeds, 2/3 of 
the feta, mustard and Parmesan. Beat the eggs with milk, and add 
alternately with sifted flour, baking powder, salt and pepper. Do not over 
mix! Put the mixture in 12 tulip muffin cases, and scatter the remaining 
squash and feta on top, bake for 15mins or so. 
 
Rhynie Roadside Raspberry Muffins 
 
Perfect standard muffin mix for any Huntly area seasonal fruit, fresh or 
frozen. Cream ½ cup butter with 1 cup caster sugar, and a full tsp of 

bourbon vanilla and then beat in two free range eggs. Sift 3 cups of flour 
(you can use whole-wheat if you’re feeling healthy, but strong bread flour 
is my preference) with 2 tsp baking powder and a pinch of salt, then mix 
alternately with about ½ cup milk, and a few cups of de-bugged 
raspberries foraged from the roadsides in August, with the zest of a grated 
orange. Alternatively, use blaeberries from the Tap O’ Noth, and then use 
lemon zest instead of orange zest. Fold gently, and heap into 12 tulip 
muffin cases, bake for 15 mins approx. 
 
Rhynie Rhubarb Muffins 
 
Same as above, but instead of berries, mix two cups of thinly chopped 
rhubarb with ½ jar of strawberry jam, and add to mixture. 
 



Soups 
 
Cuban Black Bean Soup 
 
Inspired by a delicious soup made by some Cuban artist’s in residence in 
Huntly, this soup is actually a Brazilian black bean recipe. 
 
2 cups dry black beans, soaked overnight, then cooked in 4 cups of fresh 
water for about 1 ½ hours until tender, set aside. 
 
Fry 3 cups of chopped onions in 
1 glug of olive oil 
with 3 cloves of garlic 
2 tsp cumin 
salt 
a chopped carrot 
a chopped pepper 
 
Add this mixture to the cooked beans mixture, stir in 
1 cup soup stock 
½ cup fresh squeezed orange 
 
Puree, adjust salt if required, grind fresh black pepper, and serve with a 
dollop of thick yoghurt and salsa, and some chopped coriander. 
 
Rhynie Woman Digger's Coconut and Red Lentil Soup 
 
A favourite with the archaeological diggers, 2013, at the Rhynie Woman 
Coffee Shop. 
 
Soak 1 cup yellow split peas overnight, and boil for a couple of hours until 
tender, then drain. 
Fry in butter a diced carrot, 
a bunch of spring onions, 
1 tbsp fresh ginger, 

a tbsp Thai red curry paste. 
When cooked, toss in I cup of dry red lentils, about 7 cups of water, and 
the cooked yellow split peas, cook until the red lentils are cooked, salt to 
taste, then add I can of coconut milk before serving, with some fresh 
coriander. 
 
Delicious and filling served over a bowl of brown basmati rice 
 
Veggie Huntly Tattie Soup 
 
Make the Classic Huntly Tattie Soup from the Huntly Signature Menu with 
veggie stock, and don't add the meat! 
 
 

Main Dishes 
 
Veggie Lasagne (to Substitute Wild Game Lasagne from the original 
Huntly Signature Menu) 
 
Roast a cubed butternut squash, cubed sweet potato, a cubed red pepper, 
chunky pieces of red onion and a couple of cloves of garlic with olive oil 
(Add a pack of chopped veggie sausages if you like), roast under foil so it 
steams and doesn't burn on top. Make a simple basil tomato sauce, and 
add to veg when cooked, this makes a rich delicious filling. Put some 
passata in the bottom of a lasagne tray, then a layer of uncooked sheet 
lasagne pasta. Scrape all the tomato filling into the tray and layer with 
more pasta sheets. Cover with some more passata, and a healthy layer of 
grated mozzarella and Parmesan cheese. 
Bake loosely covered for about ½ hour, take top off and bake for 5 more 
minutes to brown the cheese. 
 
Gordon Barley Risotto (Veggie Version) 
Make the Gordon Barley Risotto from the Huntly Signature Menu with a 
selection of mushrooms, try adding dried porcini mushrooms to the pan 
while boiling the pearl barley – it’s delicious! 


