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A servin! of soul food
From the helm of the Sotheby Auction House café in London to a new 

venture in the heart of Wellington, N!"#$% E&'#(&) meets the couple 
bringing European Soul Food to the capital. 
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PREVIOUS PAGE: 
Raechal Ferguson and 
Laura Greenfield at 
their new Wellington 
eatery, Field & Green.
 
ABOVE LEFT: Laura’s 
kedgeree had its own 
Twitter following just 
two weeks after Field & 
Green opened its doors 
in Wellington.

ABOVE RIGHT: Chef 
Laura Greenfield’s 
weekly revolving menu 
concept is proving 
as popular with New 
Zealand diners as it was 
when she instituted it 
during her time at the 
helm of Sotheby’s café 
in London. 

L
aura Greenfield is all loved up about food. “I kind 
of humanise my food. I pat it, look after it, say 
goodnight to it!” As with all who truly love food, the 
irrepressible British chef finds it hard to overcome 
the need to feed people. In new Wellington eatery, 

Field & Green, opened with her partner Raechal Ferguson, 
Laura has found the perfect place to share her passion.

Growing up in Surrey, she says she never thought 
she wanted to be a chef. “I wanted to be an actress. Got 
an equity card, an agent, even a stage name!” With her 
parents’ words, “Get a trade”, ringing in her ears, Laura 
also took herself o* to Winkfield Place, a cookery school in 
Windsor, to do a three-month Cordon Bleu cookery course. 
“It was what young ladies did at that time,” she says.

Acting aspirations were eventually cast aside, but rather 
than going on to “settle down”, as her parents might have 
wished, those three months proved a good grounding for a 
cooking career that has now won culinary devotees around 
the world.

After a stint of business directors’ lunches catering 
for the kind of men who, Laura says, divided their time 
between fishing for salmon in Scotland and summers in 
St Tropez, she left London for Australia to spend a happy 
time in the wilds of Alice Springs, working the night shift at 
Swingers Café. Then it was back to Britain to work as a part-
time chef at The Eagle, London’s original gastro-pub.

In 2003, Laura spotted a job vacancy at Sotheby’s 
Auction House. The role was for Head Chef of the in-house 
restaurant. “I went to visit the café and I just felt that it 

was mine,” she says. She prepared just four dishes for the 
Sotheby’s bosses. They gave her the job on the spot.

Laura was given free rein to rejuvenate the “unloved” 
menu, with one stipulation: that the Lobster Club 
Sandwich, invented by the original American owner of 
Sotheby’s, stayed put. She began by instigating a weekly 
revolving menu that meant she could create new dishes 
that capitalised on the best of what her suppliers had to 
hand each week.

Arriving at work amongst an ever-changing roster of 
art and artefacts, Laura found herself catering to the 
accompanying array of buyers and collectors who became 
her patrons. “The ones that looked the messiest were usually 
the billionaires who’d just bought a Picasso,” she says, but 
explains that she strove to ensure that the café was “not a 
snooty place at all – just a lovely relaxing place to eat.”

Twelve years later, the chef felt ready for a change 
of scenery. Moving on from the Lobster Club and the 
subterranean location of her basement kitchen in London, 
Laura has now imported the weekly menu system and 
many of her favourite recipes from Sotheby’s for her new 
diners in New Zealand.  

For Raechal Ferguson, a Waikato-born architect, the 
move has been a welcome change of pace and lifestyle. 
She first met Laura on the dance floor, rather than at a 
restaurant table. It was a date they both remember: “It 
was in a London nightclub at 12.30am. We saw in the new 
millennium!” 

After 27 years in the British public sector, specialising in 
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the field of mental health architecture, Raechal was also  
ready to try something new. “I’d had some work trips to 
Adelaide [from London] and came home quite frequently 
and that was what started the idea of maybe coming over 
this side of the world. It took a few years to convince Laura 
to come with me!”

Determined not to be blinded by the sometimes deceptive 
lustre of a Kiwi summer, the couple criss-crossed the 
country on various road trips in the depths of winter, looking 
for the perfect location. They found it on Wellington’s 
Wakefield Street and have created a space with clean and 
simple décor with whitewashed walls and subtle European 
touches. Thirty army-green rubberised lampshades were 
imported from Denmark, and a shipment of beige designer 
chairs has just arrived from Italy. 

The theme of the Field & Green menus is based loosely 
around the idea of ‘European Soul Food’. “It’s about food 
that feeds the soul,” Raechal says, rather than any specific 
geographical location. “Some people think that soul food 
is something that comes from New Orleans and then other 
people just get it.” Laura adds that it’s nothing “fancy-
schmantzy”, saying she follows seasons, not trends. “We’re 
not Michelin-styled people – just good honest chefs.”

At first, the seasonality of fruits and vegetables in this 
country came as a bit of a shock. “It’s kind of fantastic and 
kind of annoying,” says Laura. “We arrived and suddenly it 
was just swedes and celery. The most amazing celery I’ve 
ever seen, but still…” She says she’s learning to be more 
disciplined in her planning and is relishing the freshness 
and flavour of what’s at hand. “I’ll probably be fed up 
with rhubarb and apples by October though,” she laughs 
ruefully. 

As with her o*erings at Sotheby’s, Laura says her new 
menus are inspired both by these seasonal abundances 
as well as her growing list of local suppliers. This week 
Coromandel grapefruit became marmalade, which in turn 
made its way into a wonderfully tart ice-cream served 
with a luscious sticky date pudding. Julian Downs from 
Rannoch Meats brought in bavette steaks, which Laura 

serves rare and succulent with golden triple-cooked chips 
and aioli.

“At first I thought I’d be lost for a cold smoked fish for my 
kedgeree but then we found the blue cod at Hoki Smoke. 
It’s as close as I can get to the haddock in the UK, so I’m 
really pleased with that,” she says. And though she initially 
panicked about the lack of a double cream option in this 
country, she says that she’s getting along just fine with the 
standard-issue single cream supply. 

A couple of nearby apartment dwellers had asked her 
whether Wellington was ready for “such strong flavours.” 
But Laura is staying true to the recipes she developed at 
Sotheby’s. “My food philosophy is to keep it simple and 
delicious – reach the peak of flavour.” Any tweaking, she 
says, has been to adjust to the availability of ingredients 
rather than to suit a New Zealand palate. 

Within just two weeks of opening, Laura's kedgeree had 
its own Twitter following and the chef has had calls on her 
day o* asking if her cheese scones are available. (Rumour 
has it they’re now regarded as the best in Wellington.)

At the beginning of each week, the Field & Green team 
takes part in ‘Tuesday Tastings’. With a di*erent menu on 
o*er weekly, Laura takes time to talk her sta* through new 
dishes and ingredients. Flavours are identified, notes are 
taken and the plates are all but licked clean. 

Diners can also sit alongside the open-plan kitchen. 
Laura says after several years of cooking in a basement, 
she is always thrilled to see her customers as they arrive. 
“When I see people walk through the door I’m ready, 
instead of being the last to know.” 

Raechal says Field & Green reflects the values of 
generosity and authenticity. That doesn’t mean large 
plates and giant servings, but rather a commitment to be 
generous to all: their sta*, customers and suppliers.

 “There’s a warmth when you eat here. In here,” she says 
as she taps at her heart, “as well as in your belly.” 

Field & Green — 262 Wakefield Street, Wellington 
www.fieldandgreen.co.nz

ABOVE: Clean and 
simple décor sets 
the scene for Laura’s 
seasonal dishes that 
are based on the best 
her local suppliers 
have to o!er. 
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