ABOUT RACHEL PRIESTLEY

Charcutier Rachel Priestley of The Prodigal Daughter in Wairarapa
uses traditional Italian techniques to create cured pork products.
The Prodigal Daughter is a local Wairarapa business using local
products including Longbush Pork.

Rachel, a chef, spent more than 10 years in Italy, where she learned
about cured meat production. In Europe she opened six different
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Highlights:

* Meeting the locals with locals

*BBQ’s on the deck with local produce

* Visiting the markets and local butchers wine tasting!
* Volterra, Lucca, Pisa, Collanata

* Truffle hunting

* Culture and learning with wonderful guides

* Wine, food and lots of fun

* Being part of a small group

* Encounter sights and sounds you would never
experience travelling on your own

restaurants including in Italy and Vienna, ran a truffle shop and
opened a wine shop.

Four years ago she moved back to New Zealand to set up her
business. When she came home, she missed the cured meats and
began making her own. “I couldn’t find the quality here. My ltalian
friends would come around and say, give up everything and do
this.” She uses the French word charcutier to describe her work -
someone who makes artisan cured meats.
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