
 

  

Special points of 

interest:  

 

 

 

 

The Mission Bridge  on 

the Moutere Highway is 

closed. The project is now 

estimated be completed 

on 17 July 2020.  

Please take care using the 

detour routes.  
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Miles Drewery is the hands -on type when it comes to cooking. 
Itõs all about texture and touch, he says. So, itõs no surprise to 
discover he favours this approach for the homemade sausages 
and cured produce he makes for Sausage Press Deli Co business 
he has run for the past three years with wife Steph from their 
Neudorf Road property.  

To make his salamis and sausages, Miles combines fresh herbs 
from the garden with ethically sourced meats in an antique 
Sheffield cast-iron sausage press, which he winds by hand. òIt 
used to belong to my parents,ó he says. òMy mum is Italian and 
as a kid growing up in Auckland I used to watch them making 
salamis with this press. I worked as a chef for many years and 
Iõve always loved cooking with wholesome ingredients. Thereõs 
something special about the social aspect of making food for 
others to enjoy.ó 

Experimenting with flavours is another passion, which has 
resulted in an ever-growing range of products. For their 
sausages, the original Cumberland-style pork and herb remains 
a firm favourite with customers and these have since been 
joined by spicy chorizo and beef sausages with porter ale and 
smoked mushroom.  

Thereõs also the ôflavour of the weekõña pork sausage with 
quince, ginger and apple mustard proving popular, along with 
a dumpling -style sweet and sour style sausage. òThe sausages 
contain no preservatives or fillers and have a different texture 
from typical New Zealand sausages, as theyõre not as finely 

minced,ó says Miles. òTheyõre more European in style.ó 

Visitors to Nelsonõs Saturday market or the Wednesday 
farmersõ market can also sample the companyõs different 
salamis, including traditional pepperoni and a fennel and garlic 
fenoccio. òWe also make biersticksña mini salami thatõs 
smoked and spicy; perfect with a glass of beer or with cheese 
and crackers,ó says Miles. Other products on offer include 
pancetta, pastrami, smoked salmon and and old-fashioned dry -
cured bacon. 

Steph, who is a horticulturalist by training, grows the fresh 
herbs for their produce, looks after the office side of the 
business, and is the one manning their market stands. Itõs a busy 
week for both, with Miles often still working at the meat smoker 
into the small hours, but itõs also a labour of love, fulfilling their 
dream of being able to work from home and enjoy family life 
with sons Hunter, whoõs 16, and Cassius, 14. 

With Sausage Press Deli Co products on the menu at a couple of 
local restaurants and also available at Upper Moutereõs Old Post 
Office and The Junction in Appleby, the old sausage press is in 
constant action. So much so, that they now have plans to turn a 
container on their property into a fully functioning commercial 
kitchen. 

Go to the Sausage Press Deli Co Facebook page to find out more about 
this family business. 

 

FROM THE SAUSAGE PRESS  

Handmade sausages and home-cured salamis are just some of the meat and fish treats being turned out by Miles and Steph 

Drewery at Upper Moutereõs Sausage Press Deli Co.   

 
 

Contributions to the August edition of the Grapevine will be in to win a free hot drink  

at the Old Post Office.  
Limited to the first 5 so get in quick! Contributions must be in by 15th of July.  

Email contributions to umograpevine@hotmail.com. Winners will be notified by email.  
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PLACING AN ADVERTISEMENT 

Thank you for advertising in the Grapevineðyou help us 
cover the cost of producing and delivering this free 
community newsletter each month. 

The deadline for  each issue is the 15th of the month.  

P l e a s e  e m a i l  y o u r  p r i n t - r e a d y  a d  t oð
umograpevine@hotmail.com or provide paper based, print-
ready copy to Tanya Doty at the Old Post Office/Moutere 
Gold. 

The following prices apply for advertising : 

Ð  Births, marriages, deaths and giveaway notices: free 

Ð  Business card size advertisement: $12 

Ð  1/4 page advertisement: $25 

Ð  1/2 page advertisement: $50 

Ð  Full page advertisement: $95 (if space available). 

Please deposit payment (and identify it with your name) to 
our account: NBS 03 1354 0229034 16. 

Sending us editorial items  

We warmly welcome editorial contributions to the Grapevine 
from all residents in the Moutere and Tasman regions.  You 
make the newsletter an interesting  read! 

There is no cost to having your articles published but if you 
are telling the community about a commercial or fundraising 
venture, we do appreciate a small donation to help us cover 
our costsðsee above for bank details. 

Archived coloured copies of the Grapevine are available 
at www.mouterehills.org.nz\community\the -grapevine 

courtesy of the Moutere Hills Community Centre Staff.  

Grapevine circulation is 1300 copies. This issue has been 
constructed by volunteers: Miriam Lynch, Tanya Doty, 
Beverly Sellers, Sharon Beuke, Heather Eggers and Annabel 
Duncan. 

Disclaimer 

Views expressed in articles in The Grapevine are not 
necessarily those of The Grapevine team or its editor. While 
every effort has been made to ensure the accuracy of the 
information included in this publication, The Grapevine takes 
no responsibility for errors or omissions or for any 
consequences of reliance on this information.  Publication of 
advertising material implies no endorsement of either a 
product or a service. 

The Grapevine has the right to refuse publication of 
advertisements or submissions that are inappropriate, 
offensive or defamatory. 
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The Grapevine says..... 

Lockdown feels like a distant memory to many and looking 
at the contributions from many of our community 
groups,  thereôs plenty going on in the next month or so 
right here - no need to go far to make connections and 
contributions if youôre not keen to venture too far out. 
 
Moutere Hills Community Centre is bringing plenty of 
variety to people of all ages with the arts and craft 
programme encouraging folk to share their skills with the 
homeschool community and anyone else who wants to 
pick up a new craft. The History Revisited Project will be a 
great way to learn more about what has come before us 
and who did what and where in our community.  If youôve 
got any kind of interest in history this is one way of being 
able to contribute to the community that will have value for 
years to come.  See their pages for more information on 
some delicious opportunities and dates for the Annual 
Sarau Winter Sale. 
 
Being able to free range again makes the Youth Group 
programme look very appealing - who wouldnôt want to be 
part of that -  movie days, op shopping and tramping might 
make the older members of the community want to join in 
too! Whenua iti is right there as well, offering courses to 
enrich our youthsô life skills; read how they are taking it to 
the West Coast. 
 
The Moutere has a reputation for the arts and youôll have 
the chance to see how it all starts - Upper Moutere School 
pupils have been busy stitching up a storm under the 
guidance of Fleur Woods and The Old Post Office is 
hosting their exhibition. We have some reflections  from 
school pupils on lockdown. You can also pop over to 
Mapua and see what the Pastel Artists are up too - sounds 
like a fun group. 
The Moutere Inn is up and running with folk night, quiz 
night and cigars and whiskey going full steam ahead - holy 
smokes , thereôs so much choice! 
Get out there and make the most of this incredible 
community. It's yours and itôs rearing to go! 

The Grapevine  

July 2020  

Community 

Moutere Volunteer Fire Brigade   

Call Outs for May  

1/5 Alarm activation at UMO School 

1/5 thick smoke in the area of Supplejack Valley, was a permitted 

burn 

3/5 Cardiac arrest, Kelling Road 

12/5 Smell of smoke in house, false alarm. Jessie Street, Mapua  

14/5 Injured child, set up helicopter landing, Thorn Road, Dovedale 

15/5 Horse stuck in fence, Mot Valley, turned back to station 

19/5 Black smoke seen in Neudorf, non-permitted burn.  

 

PLEASE SLOW DOWN  
Are you being respectful of our village speed limit?   ®ËdÞÔÚ̃×Êd

ÈÔÒÎÓÌdË×ÔÒd·ÎÈÍÒÔÓÉdÉÔdÞÔÚdÙÍÎÓÐdÎÙ̃ØdÔÐdÙÔdÜÆÎÙdÙÔdØÑÔÜd

down until you see the church, that big electronic sign at the 

entrance to the village is overkill, maybe a bit 

annoying?   There are a number of trucks and other vehicles 

ÙÍÆÙdÙÊÓÉdÙÔdÙÍÎÓÐdÙÍÊ×ỄØdÆdÑÔÙdÔËdÑÊÊÜÆÞdÎÓdÙÍÊdØÕÊÊÉdÑÎÒÎÙd-  

ÎÙ̃ØdÕÔØØÎÇÑÞdÆdÑÎÙÙÑÊdÎÓÈÔÓÛÊÓÎÊÓÙdËÔ×dÙÍÔØÊdÏÚØÙdÕÆØØÎÓÌdÙÍ×ÔÚÌÍd

ÇÚÙdÎÙ̃ØdÙÍÊ×ÊdËÔ×dÆd×ÊÆØÔÓr  If we want others to respect the 

ØÕÊÊÉdÑÎÒÎÙdÑÊÙØdÒÆÐÊdØÚ×ÊdÜỄ×ÊdÉÔÎÓÌdÎÙdÔÚ×ØÊÑÛÊØrdµÑÊÆØÊd

ÔÇØÊ×ÛÊdÙÍÊdÑÎÒÎÙdÓÔdÒÆÙÙÊ×dÙÍÊdÙÎÒÊdÔËdÉÆÞdÔ×dÓÎÌÍÙpdÎÙ̃ØdÓÔÙd

ÏÚØÙdÆÇÔÚÙdÕÊÉÊØÙ×ÎÆÓdØÆËÊÙÞpdÙÍÊ×ỄØdÓÔÎØÊdÕÔÑÑÚÙÎÔÓdÙÔd

consider too.  

What are your thoughts on the subject?  

Email us umograpevine@hotmail.com  



 

4 

The Grapevine  

July 2020  

Community 



 

5 

The Grapevine  

July 2020  

Community 



 

6 

The Grapevine  

July 2020  

Community 



 

7 

The Grapevine  

July 2020  

Community 


