Go wild at Wellington's
favourite market

Sunday 15th and 22nd September
Harbourside Market 2019

Find the wild food

Wild wallaby meatball chilli by Clare LVL/ Viva Mexico
Leftbank

Weed bagel and Fig, walnut and wild fennel sourdough
loaf by Shelly Bay Baker

Wild venison pie and Rabbit sausage roll by Sixes and
Sevens
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Fresh pappardelle with crispy wild pork pancetta &
gremolata sauce - 15 September by Pasta Pastore

. Fresh tagliatelle with slow cooked wild venison in red wine,
\’\”‘" mushroom and parmesan cream - 22 September

- a8 by Pasta Pastore

N Punjab wild goat with leeks in ajawin pastry dumplings (5)
— /Q\ by House of Dumplings

& - Nasi Goreng Kambing (Balinese style wild goat friedrice) @
by Garuda Food Truck

Wild pork sausage roll with smoked apple sauce (7)
] 7 by Beat Kitchen
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Nature needs
you this
Conservation
Week

14 - 22 SEPTEMBER 2019

Conservation Week is a great chance for us to
all do our bit to protect Wellington’s wildlife
and plants. Our Conservation Week activities
will teach you all you need to know about
weeding, catching pests and helping native
wildlife in your own backyard.

Visit www.conservationweek.org.nz
for more information.

Sunday 15 September | 8am - 2pm
Harbourside Market, Cable Street

Feast on some delicious wild food and come
and meet our partners DOC, Regional Council
and the Predator Free Welly crew to find out
how you can be a part of the movement to help
bring birds, geckos and weta to your backyard.

Free

Wednesday 18 September
5.30pm - 6.30pm
2 Forresters Lane, Wellington

$5, registrations required

Saturday 21 September | 10am - 2pm
Otari Wilton’s Bush, Wilton Road

Free

Saturday 14 September | 10am - 2pm
Berhampore Nursery, Emerson Street

Free

Sunday 22 September | 8am - 2pm
Harbourside Market, Cable Street

Free

Not all green is good. Can you spot the
difference between a weed and a native plant?

Guess correctly and you’ll win a free native
plant to take home!

Experts be on hand to provide advice on
backyard conservation, so whether you’re a
novice or a green thumb, come along and join
the conversation.



