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A TOAST

T
here I was – five years old and
determined to make my mother the
perfect cup of afternoon tea. Having
been (quite rightly) taught by my
parents that a pukka cuppa begins
with warming the teapot, I did just
that with newly boiled water – all

while standing on a stool so I could reach the kitchen
counter, assisted by our much-loved domestic, Nasso.

He had been issued with my feisty instructions that I just needed

‘lift help’, not ‘help help’. Two heaped teaspoons of tea leaves

went into the teapot, followed by boiled water that had now had

a two-minute ‘rest period’ – one should never pour just-boiled

water onto tea leaves, Mom had told me, as it scalds them.

Now, all I had to do was addmilk and sugar. Into the teapot

they went and after sweetening upmy all-in-one brew a little

more, it tasted just right. Nasso didn’t blink or utter a word –

bless him. Grinning widely and chortling away, he ceremoniously

carried the tea tray through to the veranda.

When pouring my ready-made masterpiece, my mother

laughed wholeheartedly, with a gentle mention that unlike stew,

tea ingredients can’t all be mixed together in one pot and that

I should let others decide on whether they wanted milk and

a mountain of sugar... I pondered on this, confused as to why

mymom’s stew tasted lovely just the way she made it, yet my

achingly sweet concoction wasn’t her cup of (ahem) tea.

I guess this was my first lesson that my mother’s tastes

and mine could be quite different – a fact that was never more

apparent than during my 90s teenagehood: when platform

takkies were my obsession, she sighed and told me they were

a sprained ankle waiting to happen; as for the tight T-shirts

I loved, emblazoned with philosophical slogans like ‘Babe’, she

simply said that if one truly possesses certain qualities or assets,

one does not need to state it. Of course, my 16-year-old self

thought this was all so eye-rollingly tiresome.

Now that I’m just two years younger than my momwhen she

was expecting me, I often imagine how she felt when hearing the

news that 14 years after my brother’s arrival, she was pregnant

with a laatlammetjie! It can’t have been easy but a mother’s job

never is.

And what could be a better reason to treat Mom this

Mother’s Day with the glorious sweet delicacies Sarah Dall

created on p40. Equally delicious (and challenging!) are the

recipes some of SA’s top chefs shared with us while paying

tribute to their mothers – read their touching stories on p64.

We also have some great wins, from a covetable and deluxe

ticket to high tea at Hyde Park Corner’s Luminance (p118), to

Donna Hay’s latest cookbook, Fresh and Light (p88) and a highly

desirable hamper of Warwick First Lady wines (p25) – their

Cabernet Sauvignon is a favourite of mine.

On this note, may we all drink
a toast on Sunday 11 May to those
precious women who raised us and
in many a case, gave up their own
dreams to help make ours a reality.

to moms

40 Download the
FREE LAYAR
app to scan these
pages and watch
this issue come alive!
p4: Find out what’s hot this May

in my ed’s video

p28: Preview our exciting

Top 10 Bakes 2014 app

p21: Watch the Clover Little Big

Cook Off trailer

WIN! 5 Digital subscriptions |

R20 000 in prizes | Cash fromClover

118
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Diana Wemyss is a freelance writer and photographer,
contributing to a range of publications. She enjoys
making grape juice from the vines in her garden and
home-made marmalade from her lemon trees.

Where were you born and where

do you live now? Born in London

and now I live in Hout Bay.

Junk food of choice? Fish and chips

from Fish on the Rocks in Hout Bay

Eggs – runny or rubbery?

Definitely unsnotty and fairly hard

What’s always in your fridge?

Greek yoghurt

Most underrated ingredient?

Potatoes

Carly Ritz is the Head of PR and Marketing for Verb
Communications. She tried her hand at politics and
gossip journalism once but prefers to hang her hat in
the kitchen – especially her mother’s.

Food ed Thulisa Martins has recently moved from Cape
Town to Joburg and besides food, she loves ballroom
dancing, blogging and spending time with family.

Signature party trick? Unprepared

soliloquies

Marmite – love or hate? Fish

paste, please

What’s always in your fridge?

Spring onion, yoghurt and garlic –

a great combo

Most underrated ingredient?

Cayenne pepper

Pet food peeve? Fennel

Favourite home-cooked meal

by mom? Spaghetti Bolognese,

Signature party trick? Centrepiece

desserts – I always look for the

wow factor.

Could you become a vegetarian?

Noway – never! I lovemy lamb chops!

What would you choose for your

last meal? Good quality chocolate

Favourite place locally? Knysna

What is your foodie pet peeve? I’m

very adventurous when it comes

to trying new things. But I still need to

get my head aroundmopane worms.

Favourite home-cooked meal by Mom? Braised lambwith

dumplings. Yum, yum, yum!

Favourite celebrity chef? JamieOliver

kneidlach, oxtail – um... anything shemakes!





8 FOOD & HOME ENTERTAINING MAY 2014

WIN! Next month’s outstanding letter will receive this beautiful Maxwell & Williams

White Basics ZiiZ hamper worth R3 147. The hamper consists of two 20-piece

dinner sets and a three-piece tea set. Representing a new wave in dinnerware,

each revolutionary ZiiZ range piece explores daring geometry and is made using

traditional porcelain techniques. Designed by Australian designer Matt Guthrie,

the ZiiZ range draws inspiration from the clean, angular surfaces of Modernist

20th-century architecture. Available in 16 and 20-piece boxed gift sets or as

individual pieces, the range is microwave and dishwasher safe and is sure

to offer a new angle in home entertaining. For stockists, contact MIC on

011-417-6600 or email marketing@micsa.co.za or visit micsa.co.za.

Write to F&HE and share your food experiences. Email foodhome@caxton.
co.za. F&HE reserves the right to edit letters and award prizes based on merit.

Don’t forget to subscribe to our newsletter at foodandhome.co.za.
Packed with juicy news from our latest issue and divine giveaway
goodies, it’s the perfect pick-me-up!
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@FHEMag 21 February

It’s going to be a chilly Friday
in #Joburg. Where’s the
best place to get a #coffee to
warm up & kick the work into
action? #coffeehunting

Megsie @MegPascoe

@FHEMag I’m on my way
to @moemasfood... BEST!

Sasha Basson @sash_bass

@FHEMag If you’re in the
South (don’t judge), Café
Chicago, Meyersdal serve
@BeanThereCoffee. YUM!

DeniseSlabbert

@Darlinglama

@FHEMag @CroftAndCo
in Parkview.

Update...

As we near the eve of my late mom’s birthday, I am flooded with memories and

emotions. My mom always believed she wasn’t good at much, but one thing she

prided herself on was her cooking. She was so adventurous and loved exploring

flavours from different countries. I learned everything about food and cooking from

her, and my husband reaps the benefits of the passion for food she instilled in me

from a young age. If she were still alive, she would love F&HE as much as I do. Your

magazine is now my teacher, and I am glad my mom’s legacy can continue through it.

Tammi Carter, Randburg

Ed – We are so touched to hear this and long may you continue to pay tribute

to the precious culinary heritage and teachings of your dear mom.

WINNING LETTER

I am a passionate cook and a lover of your beautiful country. I became

a frequent reader of your magazine during my holidays in SA. After my

retirement in 2013 I became a ‘swallow’, living in Plettenberg Bay for six months

and the other half of the year in Germany. Now as a resident, I feel privileged to

read F&HE every month. You cannot imagine how many of your recipes inspire

my dishes and how many compliments my friends pay me for those meals.

Without exception, all of them are impressed by ‘my’ new ideas, surprising

combination of flavours and mixing of styles. Thanks to all of you for making

my cooking life much more colourful.

Gabriele Stenzel, Plettenberg Bay

COOKING IN COLOUR

WIN



We asked you: What is your favourite meal you
remember being made in your childhood kitchen?
Traditional spaghetti Bolognese or was it Mom’s secret
chocolate cake recipe?

Chef John Van Coller: Mom’s cheese muffins, health loaf,
best home-made soup and garlic green beans.
Wendy Smyth: Mum’s mince pies using her mum-in-law’s
recipe for pastry, her Swiss roll, and our regular steak and
kidney pie.
Anisha Singh: My mother’s chicken biryani, dhal and
sambals... yummo.

facebook.com/FoodandHomeEntertainingMagazineSA

WHAT YOU’RE SAYING ON...The

I have never considered myself to

be a very good baker; in fact, my

husband once commented that

a cake I baked for my daughter’s

birthday would instantly kill any

person it might be thrown at! Your

February 2014 cover, the chocolate

cherry cake, was far too tempting

and inspiring for me not to try,

so I dusted off the baking gear,

carefully followed the recipe and

held my breath for the result. I am

proud to say the cake turned out

as glamorous and decadent as the

picture – and tasted dreamy!

I am on my second subscription to

F&HE and, thanks to your fabulous

magazine, I have been inspired to

host a few very successful dinner

parties, each time with new recipes

that remain flop-proof and impress

my guests. Thank you for the

excitement each month when I open

my postbox to find my new issue.

Lee-Ann Faure, Somerset West

To download the latest issue
of F&HE onto your tablet or
laptop, go to foodandhome.
co.za and subscribe to 12
issues for R234,00 – just
R19,50 an issue. Bargain!

GET F&HE ONLINE NOW!

I have been a dedicated fan of your

magazine since you started and have

had many wonderful menus inspired

by your pages. It’s great to have

monthly inspiration to keep me trying

out new ideas and recipes. I was

thrilled with your March feature

‘Home-made with love’ as I adore

anything that allows me to make things

from scratch. This Valentine’s Day, our

staff were treated to fresh cheese and

baby marrowmuffins topped by your

ricotta – absolute heaven! Thank you

and keep up the fantastic work.

Renay Bellingham, via email

on top

FOLLOW THESE EASY STEPS AND SEE P4, P21 AND P28 COME ALIVE. YOU ALSO

STAND A CHANCE TO WIN 1 OF 5 F&HE 12-MONTH DIGITAL SUBSCRIPTIONS!
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WE LOVE ROBERTSONS SPICES

Warm duck breast
salad with spiced
pomegranate glaze
Serves 4 EASY 50 mins

THE FLAVOUR COMBINATIONS

SPICED POMEGRANATE GLAZE

15ml (1 tbsp) olive oil

1 onion, peeled and finely chopped

5ml (1 tsp) Robertsons Nutmeg

5ml (1 tsp) Robertsons Cinnamon

15ml (1 tbsp) tomato paste

30ml (2 tbsp) pomegranate molasses

(available at good delis)

250ml (1 cup) pomegranate juice

55g brown sugar

400ml chicken stock

Most cinnamon on the market is
actually cassi, a more common and
inexpensive cousin to cinnamon.
Robertsons offers only true
cinnamon, carefully peeled from
the inner bark of the Cinnamomum

verum shrub.

Robertsons glass bottles are reusable when you
buy handy and economical Robertsons refill
herb and spice packs.

Did you know? If a recipe calls for mace, you can
substitute it with Robertsons Nutmeg, as mace is
actually the outer shell of a nutmeg seed.

SALAD

4 duck breasts, skin on and scored

with a sharp knife

black salt flakes, to taste + extra,

to serve

250g (2 balls) buffalo mozzarella,

drained well

3 mandarins, cut into wedges and

slightly chargrilled (see cook’s tip)

2 mandarins, peeled and segmented

50g pomegranate rubies

1 fresh butter lettuce, washed and

leaves gently pulled apart or 1 pillow

pack butter lettuce leaves

HOW TO DO IT

1 To make the glaze, heat the oil in

a large saucepan over medium heat

and fry the onion, about 5 minutes,

while stirring.

2 Add the Robertsons Nutmeg,

Robertsons Cinnamon and the tomato

paste, and sauté, about 2 minutes.

3 Add pomegranate molasses, juice,

sugar and stock. Simmer, about

30 minutes, until reduced, stirring

occasionally. Turn off heat and leave to

cool in pan. Blend in a food processor

until desired consistency is reached.

4 For the duck, place a separate non-

stick frying pan over medium-high heat.

Season the duck with salt and fry, skin-

side down, about 5 minutes. Turn over

onto meat side and fry, 4 – 5 minutes.

Remove from heat and coat with the

glaze. Rest for 5 minutes and cut into

desired slices while warm.

5 To serve, arrange slices of duck on

a platter or individual plates and scatter

with torn buffalo mozzarella pieces and

the remaining salad ingredients.

COOK’S TIP

To slightly chargrill themandarin wedges,

brush themwith 90gmuscovado sugar

and sear in a non-stick pan over medium-

high heat, about 3minutes on each side,

until you achieve a lovely charred effect. R
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Robertsons Cinnamon
and Nutmeg are a marriage
made in heaven – this combination
adds a warm and earthy sweetness
to the deliciously sticky
pomegranate glaze.

WITH...



WITH...
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ROUTE 57, MOSSEL BAY

Route 57 inMossel Bay is a collaboration

between international golfing star Louis

Oosthuizen andwell-knownMossel

Bay restaurateurs Ilze Nel and Anzelle

Zeelie. The restaurant prides itself on its

hospitality and invites you to sit back,

relax, and enjoy chef Anzelle’s and her

team’s superb cuisine. Themenu features

traditional South African dishes. Youmight

arrive as a stranger, but you’ll definitely

leave as part of the family.

BOOKINGS: Route 57; 044-691-
0057 or online at route57.co.za

Bellevue Café has attracted quite

a following in Kloof, with its focus on

simple, flavourful and fresh cooking.

There’s an arty feel to the café, a modern

spacious and contemporary eatery that’s

consistently lively and a favourite with

families and celebratory parties. The

large-volume space is broken into areas

by screens and trees that grow from

inside the room for an organic feel.

BOOKINGS: Bellevue Café;
031-717-2780 or online at
bellevuecafe.co.za

Parc Fermé offers a chic experience of

hybrid French andMauritian cuisine.

With a strong focus on quality and

the freshest ingredients, Parc Fermé’s

sophisticatedmenu offers understated

yet deliciousmeals. Enjoy the sunset

amidst themetropolitan towers of

Sandton and experience superb wine

selections and excellent service. Join

them for a holistic dining experience.

BOOKINGS: Parc Fermé; 011-
245-4846 or 079 873 9286;
parcferme@parcferme.co.za

Atmaram Mahadea,

chef at Parc Fermé,

Sandton, Joburg

Anzelle Zeelie,

chef and

co-owner of

Route 57,

Mossel Bay

Our May cover dish will be served at the above restaurants
from Monday 14 April to Saturday 31 May.

DASHING DUCK

CAN’T WAIT TO TUCK INTO THE WARM DUCK BREAST

SALAD ON THIS MONTH’S COVER? YOU CAN DO JUST

THAT AT ANY OF THESE THREE RESTAURANTS

Chris Black

and Guy Cluver,

owners of

Bellevue Café,

Kloof, Durban

PARC FERMÉ, JOHANNESBURG

BELLEVUE CAFÉ, KZN



n
e
w

s
•

tr
e
n
d
s

•
s
h
o
p
p
in

g
•

re
s
ta

u
ra

n
ts

•
d
e
c
o
r
•

p
ro

d
u
c
ts

•
tim

e
s
a
v
e
rs

f
o
o
d

b
i
t
e
s

T
r
e
n
d
i
n
g
:

S
r
i
r
a
c
h
a

–
t
h
e

s
a
u
c
y

m
i
n
x

P
h
o
t
o
g
r
a
p
h

s
b
y

B
R

U
C

E
T

U
C

K



14 FOOD & HOME ENTERTAINING MAY 2014

NEWS • TRENDS • SHOPPING
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The new Sandberg wallpaper
collection from The Silk and

Cotton Co. depicts how the seasons
change. We love this peach-pink
ombré one they call Skymining.

R4 125 per roll.

120g (1 cup) cake flour

2 eggs, beaten

240g (2 cups) Panko breadcrumbs

(or dry breadcrumbs)

oil, for deep frying

18 x 10cm soft flour tortillas

SRIRACHA MAYONNAISE

30ml (2 tbsp) sriracha sauce

250ml (1 cup) good quality

mayonnaise

ASIAN COLESLAW

¼ white cabbage, finely shredded

2 large carrots, cut into matchsticks

2 spring onions, finely sliced

juice of ½ lemon

TO SERVE

½ bunch fresh coriander

30ml (2 tbsp) sesame seeds

lemon wedges

1 Cut the fish into 5cm-long strips

about 1cm wide and season.

2 Dip the fish into the flour, the beaten

eggs and finally the breadcrumbs.

3 Heat the oil in a pot or deep fryer until

it reaches 180°C. Fry the fish in small

batches until golden brown and cooked

through. Drain on paper towel and keep

warm while you cook the rest of the fish.

4 Heat the flour tortillas in a dry pan

over meduim heat, about 20 seconds

on each side.

5 Combine the sriracha sauce and

mayonnaise in a bowl, adding a little

more sauce if you like it spicier.

6 Combine all the Asian coleslaw

ingredients in a bowl and season.

7 To serve, spread the sriracha

mayonnaise on the tortilla and top with

the fish. Add coleslaw and garnish with

fresh coriander leaves and sesame seeds.

Serve with lemonwedges on the side.

Get your bottle of this addictive
sauce at select Spar stores in
the Cape and from Black
Market Foods.

Warren’s crispy fish
tacos with Asian
coleslaw and sriracha
mayonnaise
Serves 6 A LITTLE EFFORT 20 mins

1kg white fish fillets, skinned and

deboned (angelfish or hake)

salt and freshly ground black

pepper, to taste

It’s inspired cookbooks, a documentary

and social networks even trended the

buzzword #srirachapocalypse last

year when fans (mis)heard it was to be

discontinued! Sriracha – named after

the coastal city of Si Racha on the

Gulf of Thailand – is the underground

king of condiments adored by foodies

who appreciate its versatile balance

of tomato sauce-like sweetness and

garlicky pungency. Thai brand Suree

Sriracha is available in SA and chefs, like

Warren Ying of Black Market Foods (from

Neighbourgoods and Biscuit Mill fame),

are big fans. “It has a cult following in

the States and seemed like the perfect

condiment for the type of street food

I do. Its unique spicy taste works really

well with our fish tacos,” says Warren.

Twitter: @BlackMarketCPT

Facebook: Black Market Foods
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O
ur noses have led
us to Mayfair,
Joburg where
a burgeoning
Somali
community
has taken root.

Somalian cuisine draws its
influence from various regions,
cultures and markets including
Saudi Arabia, Asia, East Africa,
Italy and Turkey. And they love
their tea, which they drink
milky and sweet from small
glass mugs. If you want to give
the cuisine a bash, head to
Tayo restaurant on 8th Avenue,
Mayfair. Expect grilled meats,
fish, rice and food quite similar
to their Ethiopian neighbours.
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Zassenhaus
Streamline Retro

Collection timer, R322,
from Kitchen Passion

Smith’s Strawberry
Lip Balm, R100,

Polish Nail Spa

FROM MODENA, ITALY, COMES ONE OF

THE OLDEST BALSAMIC PRODUCERS

(FAMILY OWNED FOR 17 GENERATIONS!),

GIUSEPPE GIUSTI SIX-YEAR-OLD

BALSAMIC VINEGAR, R135 FOR 250ML,

YUPPIECHEF.COM
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DATES FOR THE DIARY...

1
May Clanwilliam
celebrates 200 years
with a Festive Table

at the Cederberg Rooibos
Arts Festival. Tickets from
R250pp. To book, call
027-482-2155 or visit
clanwilliam.info.

3
– 4 May The
Riebeek Valley
Annual Olive Festival

at Kloovenburg Wine
& Olive Estate. There
will be wine, produce
and food stalls. Visit
kloovenburg.com for info.

3
– 4 May
Haenertsburg Kiwi
Festival: cooking

competitions, a food
market, and wine and
beer tasting beckon.
magoebasklooftourism.
co.za

23
– 25 May
Grand Designs
Live brims

with home inspiration,
featuring some of the
country’s top home and
garden design exhibitors.
granddesignslive.co.za

The LoveFoodblog.co.za provides

a candid, unpretentious and fun take

on all things culinary, says blogger

and digital consultant Darren Jay

Hart. “Celebrity chefs and food

editors make it all look so easy, so

I decided to take a less manicured

approach by showing people that

cooking can be a bit chaotic, but the

rewards are so worth the effort in the

end. I guess it’s like an experimental

foodie journal or a glimpse of the riot

that goes on in my kitchen!”

Early food memories? My parents

were avid entertainers – Mom loves

cooking and would always invite

people over to sample her latest

retro-inspired recipe. No one makes

a better prawn cocktail than my mom,

and my dad makes a killer mussel

pot. Sunday nights were devoted to

pancakes – still my favourite.

Food blogging became an idea when

I climbed Mount Kilimanjaro two years

ago. Everyone in my group was in awe

of the natural splendour surrounding

us, yet I couldn’t get over how great

the food was! Every day we would slog

in the rain for up to eight hours, and

the only thing that kept me going was

wondering what the chef would be

serving for supper that night.

My most memorable meal was in

Thailand. I was on a press trip and

on the first night we sat down to

a bodice-ripping 16-course meal at

the Four Seasons Resort in Chiang

Mai. Let’s just say I had to be wheeled

back to my suite where I collapsed in

awe of the Thai-inspired titbits. But

we won’t talk about the lamb’s

testicles I inadvertently ate, because

I still haven’t worked through that one.

If I had to ‘hart’ just one recipe from

my blog, I would have to go with the

Mexican ceviche, which I cooked as

a starter for my guests on Come Dine

with Me South Africa (S1/E9).

Fridge essentials? Lemon juice,

Hellmann’s Light Mayonnaise, eggs

(I love making omelettes for dinner)

and Lindt 85% Dark Chocolate.

I love eating alfresco at La

Campagnola in Bryanston – really

good, rib-sticking Italian food. And

for a fortifying midday coffee, I head

to Junipa’s, and yes, I will have a red

velvet cupcake since you’re asking.

One of my foodie pet peeves?

Unexpectedly biting into a bay

leaf. Sure, bay leaves give curry

a wonderful flavour boost but

I can’t bear sinking an incisor into one.

BLOGGER OF THE MONTH

Promises are like pie crust

– JONATHAN SWIFT

– made to be broken.
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SHOP 3 PIAZZA ST. JOHN, 395 MAIN ROAD, SEA POINT; 021-439-7269; NUFOOD.CO.ZA

NÜ (NEW) HEALTH FOOD CAFÉ OFFERS RAW, NATURAL GOODNESS WITH LOW GI, VEGAN,

VEGGIE OR WHEAT, DAIRY, GLUTEN AND SUGAR-FREE OPTIONS.

T
he idea that food is art has never been truer,
with 3D printing pushing the envelope in
the edible arena. Using a series of scans,
digital files and special materials, machines
are being developed to extrude ingredients
into complex shapes. Edible 3D printing
emerged several years ago with Cornell

University’s Fab@Home printer. The syringe-based
machine works like an inkjet printer, depositing layers of
viscous liquids to build up an object according to a user’s
uploaded design. CG artist, illustrator and graphic designer
Tristan Bethe scanned a shoe, made a food-safe silicone
mould and created a whacky takkie burger bun. And if
that’s not enough, Tokyo’s FabCafe also has the technology
to print a gummy model of your significant other. Created
especially for Valentine’s Day, the candies made it possible
for some lucky girls to bite off their boyfriends’ heads.

MERGING GASTRONOMY

WITH DIGITAL DELIGHT

CREAM + BLEACH = DOUBLE WHAMMY

DIRT-BUSTING WITH NEW HANDY ANDY

ULTRA HYGIENE, WINNER OF THE 2014

CONSUMER SURVEY’S PRODUCT INNOVATION

AWARD FOR ‘SURFACE CARE’. ABOUT R17 FOR

500ML AT LEADING SUPERMARKETS.
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JOBURG: BELLAGIO

This long-time favourite spot of lovers of bistro-chic cuisine

has found a comfy new home in Illovo, where – under

the eagle eye of owner Louise Castle – consistently good

Mediterranean and Asian fare is styled to perfection and

presented with care by attentive and well-informed waiters.

I savoured the perfectly seasoned, cut-with-a-spoon chive-

crusted tuna between swirls of Haute Cabrière Chardonnay

Pinot Noir (a sure-fire way to soften me up) and couldn’t

resist the ‘ooh la la’ strawberry mille feuille for dessert.

Surrounded by postcard-pretty, Riviera-style decor and

an easy ambience, my only regret that fact that we weren’t

actually in Bellagio itself, with Lake Como just a stone’s throw

away. Aaah, well… I’m happy to settle for this lovely locale

while I await George Clooney’s invitation for ‘una vacanza’

at his lakeside villa. Unit 1, Oxford manor, 196 Oxford Road,

Illovo; 011-268-0869. By Andrea Pafitis-Hill

CAPE TOWN: KOI JAPANESE

SUSHI BAR AND RESTAURANT

Perched above the rocks at the Ambassador Hotel in Bantry

Bay, the Japanese and Chinese chefs at Koi (meaning “come,

love, fish” in Japanese) blend Asian cuisine and contemporary

Western flavours with aplomb. Choose the sublime crispy

calamari with lime and coriander or from a diverse selection of

dim sum to start your foodie experience. The tuna or salmon

tataki salad with avomakes for a great light lunch. The sesame-

crusted seared tuna with grilled vegetables and wasabi mayo is

memorable. If you wish to soak up the full glory of the view, book

your table well in advance. 34 Victoria Road, Bantry Bay;

021-439-7258; bantrybay@koirest.co.za. By Jenny Handley

EATOUT @

DURBAN: THE WOK BOX

Sean Beatt and his wife Premjit started a culinary revolution

in Durban in the 90s when they introduced the cuisine of her

native Thailand. Their restaurant BangkokWokwas eventually

franchised and now, Sean has created a fun, fresh brand with

TheWok Box. Sean has devised the sit-in or takeawaymenu

and Thai chefs ensure authenticity. The salt and pepper calamari

starter with home-made sweet chilli sauce is noteworthy and

signature dishes include crispy roasted duck with honey, ginger

and sesame sauce served with steamed rice or spring chicken

with sun-dried chilli, roasted garlic and palm sugar. Dessert

choices are limited but decadent, with nutella spring rolls served

with coconut custard or fried banana with honey, sesame seeds

and home-made ice cream. 8 – 12Mackeurtan Avenue, Durban

North, 031-564-2939; thewokbox.co.za. By Tracy Gielink
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Delicious crispy hake, hand-cut
chips and home-made peri-peri
and tartare sauces. Hello, food
angels, is that you? From the
Harbour House people, Luckyfish
& Chips is an award-winning
eatery specialising in gourmet
fast food. A strict ‘no frozen fish’
policy makes for superb quality
and queues out the door. Branches
span from their first store in Kalk
Bay Harbour to their latest one on
Regent Road in Sea Point. There’s
also one on Muizenberg beachfront
and within the Cape’s newest hip
strip –Bree Street (number 120).
Find them on Facebook for their
specials. PS. You can order your
fish grilled or fried.

FANCY VIS EN TJIPS

– RUSS MENEGAT, ROGUE ALES PUBLIC HOUSE,

SAN FRANCISCO

If you can bear to tear the beautiful packaging,

Spier’s new chocolate slabs – made by Chocolats

Marionnettes in Knysna – are some of our fave

finds this month. Pair the White Peppered Plum

with Spier MCC, Dark Malted Cherry with Spier

Creative Block 3 andWhite Cardamom & Passion

Fruit (not pictured) with Spier Creative Block 2. R50

per slab exclusively at Spier Wine farm; spier.co.za

Chocolate releases the same dopamine
chemicals in the brain as romantic love does, and

beer tends to reduce social inhibitions.
If that doesn’t sound like the makings of an interesting

evening, I don’t know what does...

LINDEMANS PECHERESSE LOW-ALCOHOL

BELGIAN PEACH BEER, R90 FOR

750ML, LA MARINA FOODS

Did you know?
This widely loved

condiment was
inspired by a fish

sauce from India that
a pair of chemists

from Worcestershire,
England recreated
in the early 1800s.

R11,99 for 250ml at
Pick n Pay stores.



COURSE – ON THE GARDEN ROUTE EVERY DAY

ATHANE SCHOLTZ CONSIDERS HERSELF

MARKET OF THE MONTH:

An informal collection of stalls among indigenous keurboom

trees, the multiple award-winning Wild Oats Community

Farmers’ Market in Sedgefield is an unforgettable come-

back-for-more foodie staple. Every Saturday morning, come

rain or shine, local farmers and small-scale producers

display their delicious produce. Locals, tourists, hippies and

Heidi’s
waffle recipe
Makes about 8 EASY

15 mins

240g (2 cups)

stoneground flour

150g (¾ cup) sugar

17,5ml (3½ tsp) baking

powder

2 large eggs, separated

375ml (1½ cups) milk

230g (1 cup) butter,

melted

5ml (1 tsp) vanilla extract

1 Preheat the waffle iron.

2 Combine the flour, sugar

and baking powder in

a bowl.

3 Lightly beat the egg

yolks in a second bowl.

Add the milk, butter and

vanilla, and mix well.

4 Stir the milk mixture into

the flour mixture until just

combined.

5 Beat the egg whites until

stiff and fold gently into

the batter.

6 Bake in a preheated waffle

iron until golden brown.

7 Add your favourite

toppings and serve

immediately.

TOPPINGS

In winter, try cooked

apples in cinnamon

and honey topped with

crunchy rolled oats and

hooligans, families and dogs come from far and wide to taste

and savour the wholesome goodness – and go home with

baskets filled to the brim. As a local, I come for my weekly

veggies, and breakfast.

There is so much to choose from: Tannie Marie’s koeksisters,

home-made full-cream yoghurt, Karoo lamb, fish off the docks

at Mossel Bay, artisanal bread, pancakes, vetkoek, pies,

samoosas, pizza, muesli and fruit. Even coffee is no ordinary

experience. There are three stalls to choose from, none of

them the same. After a round or two at the stalls, we sit on tree

stumps under the trees to eat breakfast and catch up with local

news. Cheerful chattering mingles with mellow country music.

For brekkie, I tend to go for what I wouldn’t have at home. Like

a decadent waffle topped with locally grown berries and thick

fresh cream from the dairy farm down the road. In winter the hot

Dutch apple pie filling is just the ticket. Sean and Heidi Berriman

had a coffee shop in Sedgefield for several years before turning

to the local market for a bit of a change. Their loyal customers

have followed them to their adjacent stalls, where Waffle On

and Fresh Bean Coffee continue to serve big portions of yummy

food, Fairtrade coffee and organic rooibos.

BLESSED TO LIVE, WORK, PLAY – AND EAT, OF

Along the N2 just outside Sedgefield (between Knysna and George). Open Saturdays from
7:30am – 11:30am in summer and 8am – 11:30am in winter. wildoatsmarket.co.za

WILD OATS COMMUNITY

FARMERS’ MARKET

SEDGEFIELD – WHERE

THE ATMOSPHERE IS

SO PEACEFUL, EVEN

THE DOGS GET ALONG

Cheerful chattering mingles
with mellow country music.
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PERFECT BITE
The

PROMOTION

Salmon and
dill muffins
Makes 12 EASY 50 mins

500ml flour

2ml paprika

10ml baking powder

2ml salt

250ml CLOVER CHEDDAR

CHEESE, grated

15ml chopped fresh dill

15ml chopped fresh chives

100g smoked salmon, finely

chopped

150ml CLOVER SOUR CREAM

150ml buttermilk

1 egg

100g CLOVER MOOIRIVER

BUTTER, melted

CREAM CHEESE TOPPING

50g smoked salmon

250g tub thick cream cheese

60ml CLOVER SOUR CREAM

15ml lemon zest

1. Preheat oven to 180°C. Line

a cupcake tray with 12 paper

cupcake cases.

2. Place flour, paprika, baking

powder, salt, cheese, herbs and

smoked salmon in a mixing bowl.

3. In a jug, mix sour cream, buttermilk

and egg. Beat into the flour mixture

with the melted butter, until well

mixed. Don’t worry if it is a little

lumpy. Divide the mixture between

the paper cupcake cases and bake

for 20-25 minutes until golden and

just firm to the touch. Remove from

oven, and allow to cool completely.

4. For the topping: Blend all the

ingredients together until smooth.

Place in a piping bag and pipe a swirl

on top of each muffin. Garnish with a

piece of smoked salmon, dill, black

pepper and lemon zest.
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TRY THIS SCRUMPTIOUS CLOVER RECIPE!

WATCH CLOVER LITTLE BIG COOK OFF EVERY

SATURDAY FROM 10 MAY AT 6PM ON SABC3 FOR

MORE RECIPES AND FAB PRIZES

Y
ou probably get complimented on your cooking and
baking all the time, but do you have South Africa’s
Way Better Recipe? Clover has been on the look-out for
the ultimate food-mad family team to create, bake and
cook to win amazing prizes in the most exciting reality
show on TV this year! The winner of Clover Little Big
Cook Off will walk away with prizes valued up to

R1 million. As for you there are exciting weekly cash prizes up
for grabs. Go to www.clover.co.za for more information or see
promotional packs.

Scan the QR code to download free Layar app
with your smart phone. Then scan this page
with Layar. Watch the video and you could
win even more cash prizes. For terms and
conditions go to www.foodandhome.co.za
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COMPETITION:

W
arm up your winter with
the elegant Caffitaly coffee
capsule machine.

Combining advanced technology

and stylish design, this compact

coffee maker provides a simple and

fast hot beverage solution for your

home or office, allowing you to make a delicious coffee or hot

cup of tea in seconds. Small and easy to use, it will match

any kitchen style, thanks to the interchangeable colour front

panels – available in white and silver or red and silver.

Each component of the Caffitaly system has been designed,

selected and implemented to achieve the best results.

The structure of Caffitaly’s capsules ensures the

perfect extraction of the coffee blend,

maintaining its strength and aroma.

Why not try the full range, from the

excellent Italian espresso and lungo

(long coffee) to the caffè crema?

Or, if coffee is not your thing,

sample the lemon tea

and cocoa options.

For more information,
contact Caffitaly on
086 11 SAECO (72326),
info@italianlifestyle.co.za
or visit italianlifestyle.co.za.

TO ENTER

SMS CAFFITALY followed

by your name, ID number

and postal address to

48405. Each SMS costs

R1,50. Please note that

errors will be billed.

Free SMSs do not apply.

Competition closes on

31 May 2014. Go to

foodandhome.co.za for

terms and conditions.

TEN LUCKY F&HE READERS WILL EACH

RECEIVE A SUPER-SLEEK WHITE AND SILVER

WORTH R2 500 PLUS 20 ÈCAFFÈ COFFEE CAPSULES

CAFFITALY COFFEE CAPSULE MACHINE

THE PRIZE

WIN



EXCLUSIVE BOOKS’ TOP 10 COOKERY BOOKS
1 The Real Meal Revolution Professor Tim Noakes et al

2 John Platter’s South African Wine Guide 2014 Philip van Zyl

3 Low Carb Living For Families Monique Le Roux Forslund

4 Another Week in The Kitchen Karen Dudley

5 Smitten Sarah Graham

6 I Quit Sugar Sarah Wilson

7 Wheat Belly William Davis, M.D.

8 Braai the Beloved Country Jean Nel

9 Jamie’s 15 Minute Meals Jamie Oliver

10 Food Weekly Cookbook Hilary Biller

WIN!FIVE F&HE

READERS CAN EACH WIN
A COPY OF SQUARE PEG’S
GREAT BRITISH BAKES

FROM EXCLUSIVE BOOKS.
To enter, email your name, contact
number and postal address to
foodhome@caxton.co.za with
‘Great Bake’ in the subject line.
Entries close on 15 May.

DIGESTING THE LATEST ON THE CULINARY SHELVES… By TARYN DAS NEVES

GREAT BRITISH BAKES:

FORGOTTEN TREASURES

FOR MODERN BAKERS

(Square Peg, R400)
This one is for Mom!Mary-Anne Boermans

of The Great British Bake Off fame tempts

us with the bakes and puddings that made

Britain great and inspiredmodern British

desserts. Deliciously retro, there are some

insightful historical facts on offer as well.

Highlight: We couldn’t stop

gushing over the intricate

lace pancakes!

Books for cooks

IVAN RAMEN: LOVE, OBSESSION AND

RECIPES (Ten Speed Press, R343)
The only gaijin (foreigner) to have opened

a ramen restaurant in Tokyo, Ivan Orkin tells

the journey he took from his days washing

dishes in a NYC Japanese restaurant to

becoming a world-renowned ramen maker.

A wonderful glimpse into the idiosyncrasies

that make Japanese culture so fascinating.

Highlight: Includes the recipe for Ivan’s

signature dish, shio ramen.

SOUTHERN ITALIAN DESSERTS (Ten Speed Press, R375)
A cookbook dedicated to desserts! And not just any desserts –

Italian desserts; we couldn’t resist. Arranged by region, this gem

covers the more common offerings like gelato and cannoli, but

is filled to the brim with recipes virtually unknown outside the

cobbled streets of the little towns and villages that make Italy

a culinary destination. Highlight: The delicate sfogliatelle

ricce (flaky pastries with a semolina and ricotta filling)

and biscotti eureka (almond-filled spiral cookies).

ONE GOOD DISH (Artisan, R335)
David Tanis offers his favourite flavours and recipes to make

the perfect dish – whether a small snack for one (speckled

sushi rice with nori) or a beautifully constructed platter of

mussels on the half-shell for sharing. There is an array of

one-dish delicacies to accompany any main meal, offer

a tasty snack or lip-smacking pud. Highlight: The fun and

refreshing chapter titles – Bread Makes the Meal, Strike

While the Iron is Hot, Eating with a Spoon.

AT HOME (Preface, R500)
Two Michelin-starred head chef, Michael Caines, is like no

other – even losing his right arm in a car accident didn’t

hinder his dreams of succeeding in the culinary world. There

is something in his first cookbook for everyone –

from beginners to those looking to test their

skills at the next dinner party. Highlight: Want

to impress? Try his quail egg tartlets with

summer truffles, button onion confit, wild

mushrooms and a chive butter sauce.
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LIQUID ASSETS

BEST OF THE MONTH

WHAT BETTER WAY TO EASE INTO AUTUMN

THAN WITH ONE OF THESE

RED BLENDS FROM

STELLENBOSCH

MURATIE ANSELA

VAN DE CAAB 2010,

R175.

This intense cabernet

sauvignon-led

Bordeaux-style blend

of 49% cabernet

sauvignon, 36%merlot

and 15% cabernet

franc is a fitting tribute

to the intense, feisty

Ansela, who overcame

the horrors of slavery

in the Cape during the

late 17th century to

become the wife of the

first owner of Muratie.

DE TOREN Z 2011, R255

Z is for Zephyr, the name of the

cooling sea breeze that blows

through the vineyard block that

produces this merlot-dominant

Bordeaux-style gem.

THE GRAND VIN DE GLENELLY 2008, R135

This elegant blend of 40% shiraz, 39% cabernet

sauvignon, 14%petit verdot and 7%merlot

honoursMay-Éliane de Lencquesaing, grand

dame owner of Glenelly, Ida’s Valley, Stellenbosch.

DATES FOR THE DIARY
� 3 May The Elgin Cool Wine & Country

Festival. A R50 day pass is available at any of

the participating farms. Go to elginwine.co.za for

info.� 6 MayWine Cellar’s wine tastings held in

Joburg and Cape Town are one-off tastings of

boutique, rare, vintage or international wines.

The Antipodean Experience (R350 pp) is

a unique opportunity to taste new wines from

Australia and New Zealand. To book, email lisa@

winecellar.co.za� 30 May – 1 June book for

a weekend spent savouring great food paired

to the wines of Meerlust Estate at exclusive

Bushmans Kloof in the Cederberg.

What happens when

a chef and a winemaker

collaborate? We spoke

to winemaker Adam Mason and

chef Peter Tempelhoff about their

Yardstick and Marvelous wines.

What brought about the

collaboration?

Adam: The initial seed was planted

when we serendipitously met on

a magazine shoot and were both

so intrigued by the other’s craft,

that we began visiting each other in

order to learn more.

Where did the names come from?

Adam: Yardstick came first,

and it was Pete’s idea to declare

a benchmark or measuring system

of sorts. The label is for chardonnay

and pinot noir only – two great

varieties that offer versatility

when planning menus. Marvelous

just seemed like a good idea for

wines that we thought were –

well – marvellous!

Where does the process start –

with the wine or the food?

Peter: It is a lot easier to tweak the

food than tweak the wine – it all

starts with the juice!

Adam: Our wines are food-

friendly – great thought goes into

producing lower-alcohol wines with

freshness and balanced acidity.

Once blended and bottled, Pete

works his magic.

Q&A

WHAT TO BUY, DRINK, WHEN, WHERE

AND HOW… By JANE BROUGHTON

DRINKUP

With the flood of Keep Calm slogans,

we loved this cheeky retort by Michael

Jordaan, owner of Bartinney Private

Cellar in Stellenbosch. Follow

@MichaelJordaan on Twitter.

YOU KEEP
CALM

AND

I’LL DRINK
WINE



S
hiraz was always going to be
the sexy red wine of the new
millennium. Fifty years ago
it was pretty much unknown
outside France and Australia.

What changed everything was

the success of Australian wine in Britain from the

second half of the 1980s onwards. At roughly the

time that sanctions moved Cape wine off the UK

supermarket shelves, the Aussies moved in – and

in very little time they had created a whole new

generation of wine drinkers. Australian shiraz was

as easy to drink as Ribena: delicious, soft and

plush, it took the UK by storm – and the worldwide

demand for shiraz was born.

South Africa swiftly seized the opportunity

and began a mad planting spree. Over a 10-year

period our shiraz vineyards increased tenfold. At

its best, Cape shiraz offers lush forward fruit, with

notes of raspberry and red berries, faint peppery/

spicy whiffs and delicate floral notes. Less tannic

than cabernet and the other Bordeaux varieties, it

is generally more accessible, with a juiciness that

delivers instant appeal. Try the 2011 DeMorgenzon

DMZShiraz, 2012Mount

Abora Antebellum

Syrah, 2011 Alto Shiraz

and 2011 Graham Beck

Wines The Joshua.

Michael Fridjhon,

aka the Wine Wizard,

helps you find the

perfect wine to match

your taste, budget

and occasion at

winewizard.co.za.
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MICHAEL FRIDJHON

THIS MONTH

Red, red wine

G
IV

E
A

W
A
Y

Warwick Wine Estate pays tribute to its first
lady, Norma Ratcliffe. One of South Africa’s
first woman winemakers, she has notched up
countless firsts in the local wine industry.
To honour the awesome first lady in your
life, we suggest Warwick’s easy-drinking,
affordable First Lady Cabernet Sauvignon 2012
or First Lady Unoaked Chardonnay 2013, both
paired with old-fashioned roast chicken and
available for under R65 a bottle this month.

Organised by the South African
Brandy Foundation, Fine Brandy
Fusion presents 50 of South Africa’s
best brandies with tastings, a series
of master classes, food and brandy
pairings and brandy cocktails.
22 – 23 May at Cape Town
International Convention Centre and
5 – 6 June at Sandton Convention
Centre. Tickets from Computicket
cost R195pp and include 15 tasting
coupons, 2 coffee coupons and a 400ml
crystal brandy glass. brandyfusion.co.za

SOUTH AFRICAN

Settle into a ‘GGG’ evening

(good food, good wine and

good art) hosted monthly at

Harveys restaurant, Winchester

Mansions, Sea Point. R345

per person, the 3G evenings

incorporate an art exhibition,

a delectable five-course meal

and a glass of wine per course.

7 May – Kleinood (Stellenbosch)

4 June – Rudera (Paarl)

2 July – Rickety Bridge

(Franschhoek)

6 August – Hops (beer pairings)

3 September – Excelsior Estate

(Robertson)

1 October – Creation (Hemel-en-

Aarde – Walker Bay)

TO BOOK, CALL 021-434-2351 OR

EMAIL HARVEYS@WINCHESTER.CO.ZA.

Let us know

why your

mother is the First

Lady in your life and you

could win a case of Warwick

First Lady wines (6 First Lady

Unoaked Chardonnay and 6

bottles of First Lady Cabernet

Sauvignon). Email foodhome@

caxton.co.za by 31 May to

stand a chance to win.
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IS NOT GOLD IN THE F&HE KITCHEN – AND WE’RE

LOVING THE COPPER TREND! WHY NOT INDULGE IN

SOME METALLIC MAGIC, BOTH NEW AND OLD

Zabaglione pot (20cm), R1 408,

Culinary Equipment Company

Morphy Richards Metallic Accents

copper toaster (1 800W), R1 399,99,

available at Hirsch’s and Boardmans

nationwide Morphy Richards

Metallic Accents copper kettle (1,7L),

R1 399,99, available

at Hirsch’s and

Boardmans nation-

wide Set of

6 copper pots,

R1 695, Barter Buy

Antiques Large

copper kettle, R925,

Melt Large and medium copper

saucepans, R950 and R750, Melt

Antique copper jug, R3 100,

Culinary Equipment Company

Coffee pot, R1 750, Culinary

Equipment Company Copper wok,

R2 875, Culinary Equipment Company

Large, medium, and small oval

pans, R995, R295 and R295, Barter

Buy Antiques Copper kettle on

burner, R425, Melt Cataplana

pot (closed here and opened above)

(33cm), R1 170, Culinary Equipment

Company Antique frying pan,

R1 200, and antique stew pot, R1 100,

Culinary Equipment Company

Stockpot (25L), R9 575, Culinary

Equipment Company
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TOP 10
BAKES

SCAN WITH

FREE
LAYAR
TO PREVIEW

TOP 10
BAKES
2014

DOWNLOAD FOOD & HOME ENTERTAINING’S TOP 10 BAKES 2014 APP &

SEE MORE INFO AT FOODANDHOME.CO.ZA/10BESTBAKES

SEARCH FOR ‘FOOD & HOME HOT LIST’,

YOUR SHARE OF R20 000 WORTH OF PRIZES

GOT A TABLET?

TOP
BAKING
TRENDS
TO TRY!

WIN

STEP-BY-STEP
VIDEO DEMOS

Now available from

EMAILABLE
SHOPPING

LISTS

GET OUR FREE APP NOW!

DOWNLOAD THE APP AND COMPLETE THE FORM TO WIN.
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FRESH

HUBBARD SQUASH IS ALWAYS A GOOD

INDICATOR THAT COLD WEATHER IS ON ITS WAY

By NOMVUSELELO MNCUBE Photograph by DYLAN SWART

T
he largest of the winter squash, hubbards are often cut
up and sold in chunks because of their size. Their hard
skin means they store well though – up to six months if
the temperature is low enough – and they can be used
in a variety of cooking and baking recipes. They’re
relatively easy to grow too, although they do take up
considerable space in the veggie patch.

Hubbards vary in colour from green to grey and even a bluish colour; and they’re

also known as the ‘green pumpkin’ and ‘buttercup’.

They’re delicious roasted with rosemary and black pepper or mashed with spices

like nutmeg and cumin. Or you could try incorporating them into profiteroles like we

have in the recipe below.

Hubbard squash
profiteroles with
creamy mushrooms
Makes 10 A LITTLE EFFORT 2 hrs

THE FLAVOUR COMBINATIONS

110g (½ cup) hubbard squash,

peeled, seeded and diced

CHOUX PASTRY

200ml water

2ml salt

85g butter

115g flour

2 eggs

MUSHROOM FILLING

15ml (1 tbsp) olive or avocado oil

250g button mushrooms, finely

chopped

2 spring onions, finely chopped

1 garlic clove, crushed

½ handful chives, finely chopped

salt and freshly ground black

pepper, to taste

125g cream cheese

80ml (� ���� fresh cream

HOW TO DO IT

1 Preheat the oven to 200°C.

2 Roast the squash on a roasting tray in

the preheated oven until soft, about

30 minutes. Mash and set aside to cool.

3 For the pastry, place the water, salt

and butter in a large saucepan over

medium heat, and heat gently until the

butter has melted.

4 Increase the heat and whisk in the

flour quickly. Remove from heat and

beat the mixture vigorously until a

smooth paste forms. When the mixture

comes away from the side of the pot,

transfer to a large bowl and leave to

cool, 10 – 15 minutes.

5 Beat in the eggs, one at a time. Add

the mashed squash and mix until the

batter is smooth and glossy, and has

a soft dropping consistency.

6 Line a baking tray with baking paper.

Using a piping bag and star nozzle,

pipe the mixture into small balls on the

baking tray. Bake in the preheated oven

until golden brown, 30 – 45 minutes.

7 For the filling, heat the oil in

a large pan over medium heat. Add the

mushrooms and spring onions, and fry

until mushrooms are slightly golden.

Add the garlic and sauté for about

5 minutes. Add the chives, cook for

a further 2 minutes and season.

8 Add the cream cheese and cream,

and cook, stirring, about 10 minutes.

9 Cut the profiteroles in half and

sandwich together with the filling.

Serve immediately.
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Patricia Wood’s
chocolate malva
pudding
Serves 4 – 6 EASY 40 mins

THE FLAVOUR COMBINATIONS

SAUCE

375ml (1½ cups) fresh cream

150g (¾ cup) sugar

125g butter

50ml cocoa

1ml salt

BATTER

30g (2 tbsp) butter

75g sugar

1 egg

45ml (3 tbsp) smooth apricot jam

5ml (1 tsp) bicarbonate of soda

125ml (½ cup) milk

120g (1 cup) cake flour

50ml cocoa

1ml salt

20ml (4 tsp) white spirit vinegar

vanilla bean ice cream, to serve

1 Preheat the oven to 180°C.

2 For the sauce, mix ingredients in a pot

over medium heat. Bring to a boil, reduce

to a simmer and stir for 2 minutes.

3 For the batter, cream together the

butter and sugar until pale and creamy.

Add egg and beat until light and fluffy.

Beat in the jam.

4 Dissolve bicarbonate of soda in themilk.

5 Sift the flour, cocoa and salt in

a separate bowl. Add to the egg

mixture, alternating with the milk.

6 Add the vinegar andmix well.

7 Pour the mixture into four

greased 250ml individual

ramekins or a 2-litre ovenproof

dish with a lid. Pour over half

of the sauce, cover and bake,

about 30 minutes.

DON’T FORGET ABOUT OUR WONDERFUL SOUL

FOOD CAMPAIGN. EMAIL YOUR FAVOURITE

HERITAGE RECIPE TO FOODHOME@CAXTON.CO.ZA

WITH ‘SOUL FOOD’ IN THE SUBJECT LINE AND

YOU COULD SEE YOUR RECIPE PRINTED IN AN

UPCOMING ISSUE OF F&HE!
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8 Remove the pudding from the

oven, poke some holes all over to

allow sauce absorption and pour

over the remaining sauce. Bake,

uncovered, about 10 minutes.

9 Serve hot with ice cream.
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F&HE FOOD EDITOR THULISA MARTINS ROUNDS UP SOME WINNING SECRETS

TO SUCCESS IN THE KITCHEN Photographs by DYLAN SWART

Thulisa’s top

15tips
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1
2

3

Meringues are not as scary to make as they appear!
Make sure you do not have any residue of egg
yolks in the separated egg whites. Use a clean
bowl to whip them until stiff peak stage. The baking
temperature should be low – about 90°C – to make
sure the meringues dry properly and hold their shape.

Mash – what should be a family favourite is so often not done properly. After peeling
and boiling starchy (not waxy) potatoes, push them through a drum or fine sieve
in small batches while still hot. Return to the saucepan and stir in the butter with a
spatula until mixed through, and add a little milk. Do not use a stick blender to mash
potatoes as this breaks down the starch too much, causing the mash to turn gluey.

Peaks vs valleys

PEELING THEM, CAREFULLY DRAIN AFTER

WATER FOR A FEW MINUTES AND PEEL.

THE SHELL BY TAPPING WITH THE BACK

BOILING. MAKE A FEW CRACKS ON

RUB IN BETWEEN YOUR HANDS TO SLIGHTLY

LOOSEN THE SKIN. PLACE EGGS IN COLD

OF A KNIFE, THEN HOLD WITH A KITCHEN TOWEL AND

TO AVOID POCK-MARKING YOUR EGGS WHEN
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TIPS, TRICKS AND NICE-TO-KNOWS

4
56

Baking a cake is not as tricky as it might seem, yet it can be very
disappointing when the final product has sunk in the middle.
When baking, make sure you follow the recipe properly. Do not
open the oven for the first
20 – 30 minutes of
baking, or the cake
will deflate in
the centre.

Fish fingers should be the simplest things in the world to make –

right? Yet, people often find the skin comes off, leaving

unappetising half-crumbed fish. This result is due to a very low

cooking temperature. When frying fish fingers, make sure the

oil is hot enough – this can be done by holding your hand above

the frying pan to feel the heat (be careful not to burn your hand).

If you can instantly feel a strong heat, add the fish fingers.

However, if the oil is smoking, it is too hot. If you are baking the

fish fingers, first heat the oven tray and carefully brush the fish

fingers with cooking oil (preferably not olive oil) and then bake.

Turn halfway through the cooking time.

TUNA IS BEST WHEN FLASH-FRIED

FOR 2 MINUTES ON EACH SIDE.

REST FOR 5 MINUTES AND SERVE.

A golden coat vs
the naked finger

SEAR-IOUSLY TASTY
VS BONE DRY
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7
8

9

WHEN ROASTING CHICKEN WINGS, RATHER

CAN DO THIS ONCE THE FOIL IS REMOVED.

COVER THE TIPS WITH FOIL FOR THE

TO FINISH ROASTING. IF BASTING, YOU

FIRST 15 MINUTES AND THEN REMOVE THE FOIL

STICKY-LICIOUS
VS BLOWTORCHED

THE PERFECT
UNION VS

To avoid a split hollandaise sauce,
make sure you whisk the eggs and
liquids on low heat until warm.
Then add the butter, one block
at a time, until fully incorporated.
Each part of the butter needs
to melt and become part of the
sauce, otherwise the sauce will
have an oily residue. If the cooking
temperature is too high, the eggs
will very likely curdle.

To prevent broth going cloudy, don’t add vegetables too soon as they will soften
and start breaking down in the liquid. When adding meat to broth, avoid fat
migrating from the meat into the liquid by making sure the meat is properly
trimmed of all excess fat. Skim off any visible fat while cooking, avoiding taking
too much of the broth off.
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TIPS, TRICKS AND NICE-TO-KNOWS

10

12

11

Éclairs. We lust over them in beautiful bakery
showcases, but don’t dare attempt to make them
ourselves. Yet they’re so easy to achieve with
a few simple rules. Add one egg yolk at a time and
mix thoroughly, otherwise the pastry will split. Don’t
rush to take them out of the oven as they might be
deceiving and look perfectly risen, only to deflate
after being removed. Bake at 180°C for 30 – 45
minutes, without opening the oven door while baking.

Bloated/expanded biscuits

can be such a downer! To

avoid this, the butter

needs to be cold, cut

into even cubes and

slightly softened at

room temperature prior

to rubbing into the

dry ingredients.

Due to their weight, blueberries might sink to the bottom when
baking in muffins. Coat the blueberries with a little flour prior to
adding to the batter. The berries will stick to the batter and stay
in position rather than sinking to the muffin base.
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13

15

14

When melting chocolate, it’s best to use a double
boiler: pour cold water in a saucepan and place
a clean heat-proof glass bowl on top – big
enough to fit without falling into the saucepan.
The water should not touch the bottom of the
bowl. Break chocolate into pieces and melt over
slow heat while stirring. Do not let the water
boil in the saucepan.

TO TEST HOW WELL COOKED YOUR STEAK IS, GENTLY PRESS THE DIFFERENT

TIPS OF YOUR FINGERS AND THUMB TOGETHER AS

SHOULD MATCH THE FIRMNESS OF THE MEAT.

SHOWN IN THE PICTURES. THE FIRMNESS OF YOUR MUSCLE

To avoid lettuce going soggy

and limp, place leaves in ice

water just before serving and

pat dry delicately with paper

towel. Rather put dry salad

in the serving bowl and

allow everyone to add their

own dressing, as the dressing

will make the salad go soggy.
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VANILLA AND ROSE MINI CAKES

Sitting
pretty

SHOW MOM YOUR APPRECIATION WITH A LITTLE

DELICIOUS SWEETNESS FOR DESSERT OR TEATIME

Recipes and styling by SARAH DALL Assisted by CLAIRE FERRANDI Photographs by DAWIE VERWEY
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MOTHER'S DAY TREAT

WATERMELON POACHED

PEARS WITH SABAYON

Vanilla and rose
mini cakes
Makes 4 mini cakes EASY 1 hr 30 mins

THE FLAVOUR COMBINATIONS

SPONGE

250g butter

250g castor sugar

5ml (1 tsp) vanilla extract

4 extra large eggs

250g cake flour

7ml baking powder

pinch of salt

60ml (¼ cup) milk

ICING

125g butter

500g icing sugar, sifted

few drops rose essence

few drops pale pink gel colouring

fresh flowers or berries lightly

sprayed with edible gold paint,

to serve

HOW TO DO IT

1 Preheat the oven to 160°C. Line and

grease the base of 2 x 22cm round

cake tins.

2 For the sponge, cream the butter and

castor sugar together until pale and fluffy.

3 Add the vanilla and then the eggs,

one at a time, beating continuously.

4 Fold in the sifted dry ingredients and

the milk. Pour into the prepared tins and

bake in the preheated oven, 45 minutes.

The cakes should be lightly golden

and cooked through when tested with

a skewer. Remove the cakes from the

oven and set aside to cool.

5 For the icing, cream the butter and add

the icing sugar, gradually, while beating.

Fold in the rose essence and colouring.

6 To assemble, use a 6cm round cutter

to cut out mini cakes from the sponge.

Sandwich them together with icing and

ice the tops. Garnish with the fresh,

spray-painted flowers or berries.

Watermelon poached
pears with sabayon
Serves 6 EASY 30 mins + refrigeration

THE FLAVOUR COMBINATIONS

6 pears, peeled and cored

1L watermelon juice

1 vanilla pod, split

200g (1 cup) sugar

4 egg yolks

60ml (¼ cup) castor sugar

125ml (½ cup) sparkling wine

HOW TO DO IT

1 Place the pears, watermelon juice,

vanilla pod and sugar into a medium-

sized pot.

2 Cut a disc or round from greaseproof

paper to match the size of the pot, and

cut a small hole in the centre of the disc.

Use the disc to cover the contents of the

pot, pressing down lightly.

3 Bring to a gentle simmer and poach

until the pears are cooked through,

20 minutes. Leave the pears in the

poaching liquid and refrigerate to

cool completely.

4 Place the egg yolks, castor sugar and

sparkling wine in a large glass bowl

over a pot of simmering water. Whisk

until the sabayon is thick, pale and

fluffy, and holds a figure of 8.

5 Serve the sabayon immediately with

the poached pears.



42 FOOD & HOME ENTERTAINING MAY 2014

MOTHER'S DAY TREAT

Cranberry

Bavarian creams

Makes 4 Bavarian creams EASY

20 mins + refrigeration

THE FLAVOUR COMBINATIONS

180g frozen cranberries, thawed

+ 100g extra, to serve

juice of 1 lemon

30ml (2 tbsp) cold water

2 egg yolks

100g castor sugar

100ml milk

6 (10g) gelatine leaves

100ml whipping cream

HOW TO DO IT

1 Grease 4 dariole moulds.

2 Place the 180g cranberries, lemon

juice and water into a blender and blitz

until smooth.

3 Combine the egg yolks and sugar in

a bowl.

4 Scald the milk in a pot over medium

heat and stir slowly over the egg

mixture. Return to the heat and whisk

continuously, 5 minutes.

5 Soak the gelatine leaves in cold water

until softened. Squeeze out excess water

and add the gelatine to themilk mixture.

Bring to a simmer. Remove from heat and

strain into a large bowl. Refrigerate until

almost set.

6 Whip the cream to soft peaks and

fold into the thickened mixture. Pour

the mixture into the moulds and

scatter over 50g thawed cranberries.

Refrigerate until set.

7 When ready to serve, unmould

the desserts and top with the remaining

50g cranberries.
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Poached peach and
rosé trifle
Serves 12 A LITTLE EFFORT

1 hr 30 mins + refrigeration

THE FLAVOUR COMBINATIONS

MERINGUES

90g egg whites

pinch of salt

180g castor sugar

100g honeycomb

PEACHES

6 white-flesh peaches, halved and

stones removed

750ml (3 cups) dry rosé wine

1 cinnamon stick

9 (15g) gelatine leaves

CRÈME ANGLAISE

6 egg yolks

100g (½ cup) sugar

5ml (1 tsp) vanilla extract

5ml (1 tsp) ground cinnamon

2,5ml (½ tsp) nutmeg

500ml (2 cups) milk

6 (10g) gelatine leaves

HOW TO DO IT

1 Preheat the oven to 110°C. Line

a baking tray with foil.

2 For the meringues, whisk the egg

whites and salt to stiff peaks. Very slowly

add the sugar until all the sugar has

been incorporated and you have

a thick, glossy meringue.

3 Spoon the meringue mixture into

a piping bag with a round nozzle

and pipe small meringues onto the

baking tray.

4 Grind the honeycomb and sprinkle

over the meringues. Bake the meringues

in the preheated oven, about 1 hour.

Remove from the oven and store in an

airtight container until ready to use.

5 For the peaches, place the peaches,

wine and cinnamon in a medium pot,

ensuring the wine covers the peaches.

Gently poach the fruit until the peaches

are cooked through, 15 – 20 minutes.

6 Soak the 9 (15g) gelatine leaves in

cold water until softened. Squeeze out

excess water and add the gelatine to

the warm poaching liquid just before

removing from heat. Remove the

peaches from the poaching liquid, gently

peel off the skin and set aside.

7 For the crème anglaise, whisk the egg

yolks and sugar together, add the vanilla,

cinnamon and nutmeg. Scald the milk

and remove from heat.

8 Slowly add the milk to the egg yolk

mixture, stirring continuously. Return the

mixture to the heat, stirring continuously

until thickened.

9 Soak the 10g (6) gelatine leaves in cold

water until softened. Squeeze out excess

water, add to the crème anglaise and

bring to a simmer. Remove from heat,

strain and cover the surface of the crème

anglaise with plastic wrap to avoid a skin

forming. Set aside to cool completely.

10 To assemble the trifle, place the

peaches in the base of a bowl. Strain the

poaching liquid through a sieve and pour

it gently over the peaches. Refrigerate until

set. Pour the crème anglaise layer over

the peach layer and refrigerate until set.

Just before serving, top with the crème

anglaise layer followed by themeringues.
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MOTHER'S DAY TREAT

Apple rose tartlets
Makes 6 tartlets A LITTLE EFFORT

30 mins + refrigeration

THE FLAVOUR COMBINATIONS

125g shortcrust pastry

LEMON MOUSSE FILLING

250ml (1 cup) double thick cream

20ml (4 tsp) fresh lemon juice

20ml (4 tsp) lemon zest

50g castor sugar

APPLE ROSE PETALS

2 Granny Smith apples, peeled

and cored

125ml (½ cup) rose water

few drops pale pink gel food colouring

icing sugar, to dust

HOW TO DO IT

1 Preheat the oven to 200°C.

2 Roll out the pastry and cut out 6 x 8cm

rounds. Line 6 x 6cm round tart tins with

pastry. Cover the pastry with baking

paper and fill with baking beans. Bake

blind until the pastry is lightly golden and

cooked through, about 10 minutes.

3 For the lemon mousse filling, combine

the cream, lemon juice, lemon zest and

castor sugar, and refrigerate until set.

4 For the apple rose petals, cut the apples

into quarters and thinly slice the quarters.

Place the apple slices, rose water and

colouring into a small pot and simmer until

the apple is soft, about 2minutes. Remove

from heat and set aside to cool.

5 To assemble the tarts, spoon the lemon

filling into the tart cases. Tomake the

apple roses, twirl a piece of poached

apple to resemble a rose bud and place

in the centre of the tart. Layer pieces of

poached apple around the central bud

in the formation of petals until the apple

pieces resemble a rose. Repeat for all

tarts and place in the fridge for 30minutes.

Dust with icing sugar just before serving.



White chocolate and
fig mousse
Makes 4 individual mousses EASY

15 mins + refrigeration

THE FLAVOUR COMBINATIONS

9 (15g) gelatine leaves

300g white chocolate

325ml fresh cream

4 extra large egg yolks, whisked

8 ripe figs, puréed

powdered gold food colouring, to serve

fresh figs, to serve

HOW TO DO IT

1 Soak the gelatine leaves in cold

water until soft.
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2 Melt the chocolate and 100ml of the

cream together in a large pot over

medium heat.

3 Squeeze out excess water from gelatine

and add to chocolate creammixture. Stir

in egg yolks, strain and set aside to cool.

4 Whip the remaining 225ml cream to stiff

peaks. Fold the whipped cream and fig

purée into the chocolate creammixture.

5 Pour into greased 6cm roundmoulds

and refrigerate until set.

6 To serve, remove from the moulds and

garnish with gold-dusted fresh figs.
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ORANGE AND GINGER-

GLAZED DUCK WITH

CARAMELISED CITRUS

(RECIPE ON PAGE 50)



FOWL PLAY

DUCK SHEDS ITS INTIMIDATING REPUTATION

TO SHOW IT’S AS VERSATILE AND TASTY AS

ITS FELLOW FEATHERED FRIEND

Recipes, styling and photographs by KATELYN WILLIAMS

BUTTERNUT GNOCCHI WITH

PAN-FRIED DUCK BREAST

AND MINT SALSA VERDE

(RECIPE ON PAGE 48)
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Butternut gnocchi with
pan-fried duck breast
and mint salsa verde
Serves 4 A LITTLE EFFORT 1 hr 45 mins

THE FLAVOUR COMBINATIONS

GNOCCHI

600g starchy potatoes, whole and

skin on

200g whole butternut, skin on

100g cake flour

pinch of ground nutmeg

sea salt and freshly ground black

pepper, to taste

2 egg yolks

sea salt and freshly ground black,

to taste

4 duck breasts, skin on and fat scored

MINT SALSA VERDE

handful fresh mint, stalks removed

handful fresh flat-leaf parsley, stalks

removed

1 garlic clove, peeled

30ml (2 tbsp) extra virgin olive oil

microherbs, to serve

HOW TO DO IT

1 Preheat the oven to 180°C.

2 Place the potatoes and butternut on

a baking tray, and bake until soft, about

1 hour. Allow to cool slightly then slice,

scoop out the flesh andmash until

smooth.

3 Add the flour, nutmeg and seasoning,

and mix well.

4 Add the egg yolks and stir until the

mixture comes together and leaves the

sides of the bowl. Turn onto a lightly

floured work surface and knead until

a soft dough forms, about 1 minute.

5 Divide the dough into 4 and, working

with 1 piece at a time, roll into a long

sausage. Cut the gnocchi into 2cm

pieces and place on a floured tray.

6 Cook the gnocchi in batches in a large

pot of boiling salted water until the gnocchi

float to the surface, 3 – 4minutes. Remove

immediately and keepwarm.

7 Season the duck breasts well and

place skin-side down in a cold pan on

medium heat. Cook the duck breasts for

6 – 8 minutes, turn and cook for

a further 5 minutes. Set the duck breasts

aside to rest for 5 minutes.

8 Add the gnocchi to the duck fat in the

pan and sauté until golden.

9 To make the salsa verde, blitz

the ingredients in a food processor

or blender until combined but not

completely smooth.

10 Serve the duck breast with the

gnocchi, salsa verde and microherbs.

Thai tamarind
duck curry
Serves 6 – 8 EASY 1 hr 30 mins

THE FLAVOUR COMBINATIONS

CURRY PASTE

30ml (2 tbsp) coriander seeds

10ml (2 tsp) cumin seeds

2 red chillies

2 spring onions, chopped

2 garlic cloves, peeled

30ml (2 tbsp) fresh coriander leaves

5cm fresh ginger

1 lemongrass stalk, bruised and

chopped

60ml (¼ cup) dark brown sugar

15ml (1 tbsp) peanut oil or

sesame oil

���� �� cup) tamarind purée

6 x 250g duck Marylands (thighs

and legs)

vegetable oil, for frying

400ml coconut milk

625ml (2½ cups) chicken stock

30ml (2 tbsp) fish sauce

30ml (2 tbsp) lime juice

TO SERVE

fresh coriander

sticky rice

1 red chilli, seeded and sliced



HOW TO DO IT

1 Preheat the oven to 200°C.

2 For the curry paste, toast the coriander

and cumin seeds in a non-stick pan over

medium heat until fragrant. Place the

seeds in a food processor with the chillies,

spring onions, garlic, coriander leaves,

ginger, lemongrass, sugar, peanut oil and

tamarind purée. Process to form

a smooth paste.

3 Rub the duck with a quarter of

the paste and place skin-side

down on a baking tray. Roast

for 30 minutes in the preheated

oven, then turn and roast for

a further 20 minutes. Set aside.

4 Heat a little oil in a large pan and

fry remaining curry paste until fragrant,

about 1 minute. Add coconut milk,

stock and fish sauce, and bring to

a boil. Add the duck and simmer

until sauce is slightly thickened

and reduced, about 5 minutes.

5 Add lime juice and serve with

fresh coriander, sticky rice and

sliced red chilli.

Moroccan duck
and date filo pie
Serves 6 – 8 A LITTLE EFFORT

2 hrs 30 mins

THE FLAVOUR COMBINATIONS

4 duck portions (thighs and legs)

2 onions, chopped

5ml (1 tsp) ground ginger

10ml (2 tsp) ground cinnamon

pinch of saffron (optional)

handful fresh coriander, chopped

handful flat-leaf parsley, chopped

6 fresh dates, chopped

1 small preserved lemon, chopped

50g flaked almonds, toasted

10ml (2 tsp) castor sugar

200g filo pastry (about 10 sheets),

defrosted

50g butter, melted

ready-made minted yoghurt, to serve

HOW TO DO IT

1 Preheat the oven to 180°C.

2 Place the duck portions, onions,

ginger, half of the cinnamon, saffron (if

using), coriander and parsley in a large

saucepan with enough water to cover

and bring to a boil slowly over medium

heat. Gently simmer until the meat falls

off the bones, about 1 hour.
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3 Remove the duck and reduce the

cooking liquid until thick and glossy.

4 Shred the duck meat, discarding the

bones and skin, and add the reduced

cooking liquid to bind the ingredients.

5 Add the dates and preserved lemon.

6 Combine the almonds, sugar and the

remaining cinnamon, and set aside.

7 To assemble the pie, brush a sheet of

filo pastry with a little melted butter and

top with another sheet of filo. Place the

double filo sheets inside a greased 24cm

springform cake tin, allowing the pastry to

hang over the sides. Repeat with another

2 sheets, arranging them at angles to

each other so that the pastry looks like

the spokes of a wheel.

8 Spread the duck filling inside and

fold over the overlapping sheets of filo.

Sprinkle with the nut mixture.

9 Brush 4more sheets of filo with butter

then crumple them up and place them on

top to create a crinkled ‘money bag’ effect.

10 Bake in the preheated oven,

30 – 40 minutes. Cover the top with foil

and bake for a further 10 minutes to

brown the bottom and sides.

11 Serve the hot pie with minted yoghurt

on the side.
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caramelised juices from the halved citrus

over the duck pieces.

6 Serve with sugar snap peas, fresh

coriander and some of the citrus halves.

Braised duck and wild
mushroom ragu with
creamy polenta
Serves 6 – 8 EASY 3 hrs

THE FLAVOUR COMBINATIONS

15ml (1 tbsp) vegetable oil

1 duck, portioned (or 6 duck portions)

200g wild mushrooms, chopped

2 carrots, peeled and chopped

1 celery stalk, chopped

1 onion, finely chopped

3 garlic cloves, finely chopped

1 sprig fresh rosemary

375ml (1½ cups) red wine

800g tinned Italian tomatoes

2 bay leaves

sea salt and freshly ground black

pepper, to taste

60ml (¼ cup) flat-leaf parsley, chopped

soft polenta or mash potato, to serve

HOW TO DO IT

1 Heat the oil in a large heavy-based

saucepan over medium heat and brown

the duck on all sides until golden. Remove

the duck and set aside, reserving the

cooking fat.

2 In the same saucepan, sauté the

mushrooms over high heat until golden.

Remove and set aside, reserving the

cooking fat.

3 Sauté the carrots, celery, onion, garlic

and rosemary in the leftover duck fat

onmedium heat until soft and golden.

4 Add red wine and simmer, about

2minutes. Add tomatoes, bay leaves,

seasoning and duck pieces. Bring to a boil

and simmer gently, covered, until duck is

almost falling off the bone, 2 – 2½ hours.

5 Shred the duckmeat and discard bones

and skin. Season to taste and stir in the

parsley andmushrooms. Serve with soft

polenta or mash potato, if desired.

Sticky five spice duck
and water chestnut
steamed buns
Makes 10 A LITTLE EFFORT 1 hr 30mins

THE FLAVOUR COMBINATIONS

DOUGH

240g (2 cups) cake flour

Orange and ginger-
glazed duck with
caramelised citrus
Serves 4 EASY 1 hr

THE FLAVOUR COMBINATIONS

sea salt and freshly ground black

pepper, to taste

4 duck Marylands (thighs and legs)

1 orange, halved

1 grapefruit, halved

2 naartjies or clementines, halved

2 – 3 limes, halved

3 – 4 pieces preserved ginger in

syrup (reserve 10ml [2 tsp] of the syrup)

3 star anise

30ml (2 tbsp) honey

250ml (1 cup) orange juice

sugar snap peas, to serve

fresh coriander, to serve

HOW TO DO IT

1 Preheat the oven to 180°C.

2 Season the duck portions well and place

in a large roasting tray, skin-side down,

with the halved citrus.

3 Gently heat the preserved ginger pieces,

syrup, star anise, honey and orange juice

in a saucepan until combined, and pour

over the duck portions.

4 Place in the preheated oven and roast

for 1 hour, turning the portions halfway and

basting with the pan juices every 15

minutes until the duck is glossy and golden.

5 Just before serving, squeeze the



12,5ml (2½ tsp) baking powder

30ml (2 tbsp) castor sugar

5ml (1 tsp) salt

180ml (¾ cup) warm water

30ml (2 tbsp) vegetable oil

FILLING

5ml (1 tsp) ground cinnamon

5ml (1 tsp) ground cloves

5ml (1 tsp) fennel seeds

2 – 3 star anise

5ml (1 tsp) black peppercorns

5ml (1 tsp) sea salt

2 duck breasts

250ml (1 cup) hoisin sauce

handful of fresh coriander, chopped

1 spring onion, chopped

70g tinned water chestnuts, finely

chopped

chilli sauce, to serve

1 chilli, seeded and sliced, to serve

HOW TO DO IT

1 Preheat the oven to 180°C.

2 Sift the flour and baking powder into

a bowl. Add the castor sugar and salt.

Gradually add the combined water and

oil to form a soft, pliable dough.

3 Turn out on a lightly floured work surface

and knead until dough is smooth and

elastic, 8 – 10minutes. Wrap in plastic

wrap and refrigerate for 1 hour.

4 For the filling, make

Chinese five spice by grinding

together cinnamon, cloves, fennel, star

anise, peppercorns and salt until fine.

5 Rub half of the spice onto the duck

breasts. Place duck skin-side down in a

cold pan and cook over medium heat until

golden, 4 – 5minutes per side. Roast duck

in preheated oven until medium-well done

and just pink inside, 10minutes. Remove

from oven and allow to cool completely

before chopping finely.

6 Stir in the hoisin sauce, coriander,

spring onion, chestnuts and

remaining Chinese five spice.

7 To assemble steamed buns, divide

dough into 10 portions. Cover with a tea

towel to prevent dough from drying out.

8 Working with 1 portion at a time,

roll dough into a 12cm round. Place

a spoonful of duck mixture into the

centre of each

round. Draw the edges

up to form buns and pinch

the tops together.

9 Pour water into a wok or deep

frying pan until it is one-third full.

Bring to a boil over high heat. Line

a bamboo steamer with baking paper

and place over the wok (make sure it

doesn’t touch the water). Place buns in the

steamer, cover and steam for 15minutes,

or until a skewer inserted into the centre

comes out clean. Serve immediately with

chilli sauce and sliced chilli.
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INJECT THESE QUICK AND

EASY DISHES WITH A HEALTHY

DOSE OF FRESH AND ZESTY MANDARINS

By ILLANIQUE VAN ASWEGEN Photographs by

ADEL FERREIRA Assisted by JOMERI MOUTON

LINGUINE WITH MANDARIN,

CHILLI AND LOBSTER

SAUCE (RECIPE ON PAGE 54)
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Maple-roasted
mandarin and
biltong salad
The sweetness of the mandarins against

the salty biltong and peppery rocket is a

match made in culinary heaven

Serves 2 EASY 45 mins

THE FLAVOUR COMBINATIONS

2 mandarins, peeled, but kept whole

45ml (3 tbsp) maple syrup

salt and freshly ground black

pepper, to taste

60ml (¼ cup) fresh mandarin or

orange juice

250ml (1 cup) cucumber, seeded

and diced

20ml (4 tsp) fresh dill, chopped

20ml (4 tsp) red wine vinegar

50g rocket leaves

70g beef biltong, sliced

½ avocado, sliced

3 radishes, thinly sliced

HOW TO DO IT

1 Preheat the oven to 200°C.

2 Place themandarins in a baking dish,

drizzle with syrup and season. Roast for 15

minutes and remove from oven. Deglaze

the dish with themandarin or orange juice

to create the dressing for the salad.

3 Combine the cucumber, dill and

vinegar, and set aside to marinate

for 10 minutes.

4 To assemble the salad, arrange the

rocket on 2 serving plates, add a roasted

mandarin to each, and scatter the

cucumber, biltong, avocado and radishes

on top. Serve the dressing on the side.

COOK’S TIP

You can also used fresh mandarin slices instead of whole roasted ones
and sliced beef fillet instead of biltong.
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Linguine with
mandarin, chilli
and lobster sauce
A decadent meal with simple flavours

that pack a punch

Serves 2 EASY 45 mins

THE FLAVOUR COMBINATIONS

30g (2 tbsp) butter

15ml (1 tbsp) olive or avocado oil

125ml (½ cup) spring onions, thinly

sliced

10ml (2 tsp) crushed garlic

5ml (1 tsp) crushed ginger

5ml (1 tsp) green chillies, finely

chopped

240g lobster tails (4 small tails are

perfect), cooked, shelled and sliced

into rounds

30ml (2 tbsp) wholegrain mustard

2 mandarins, segmented

125ml (½ cup) fresh mandarin juice

45ml (3 tbsp) fresh cream

salt and freshly ground black

pepper, to taste

150g linguine pasta, cooked

30ml (2 tbsp) fresh flat-leaf parsley,

finely chopped, to serve

30ml (2 tbsp) fresh dill, to serve

60ml (¼ cup) basil leaves, to serve

1 Heat the butter and oil in a pan. Add the

spring onions, garlic, ginger and chillies,

and fry over gentle heat, about 1 minute.

Increase the heat, add the lobster tail

slices and sauté for another minute.

2 Stir in the mustard, mandarin

segments, mandarin juice and cream. Let

it bubble away, about 5 minutes. Season.

3 Place the warm linguine in serving

bowls. Ladle the sauce over the pasta

and scatter with parsley, dill and basil.

Serve immediately.

COOK’S TIP

If you cannot find lobster or crayfish

meat, replace with prawns.

Mandarin and cherry
tart with cinnamon
and vanilla custard
These are easy to bake and the rustic

look is perfect for those who are a little

nervous when it comes to baking tarts.

The more rustic it looks, the better!

Serves 8 A LITTLE EFFORT 1 hr 30 mins

THE FLAVOUR COMBINATIONS

CUSTARD – MAKES 1L

500ml (2 cups) fresh cream

500ml (2 cups) milk

4 egg yolks

100g (½ cup) brown sugar

seeds from 1 vanilla pod

7,5ml (1½ tsp) ground cinnamon

TART

300g (2½ cups) cake flour

50g (¼ cup) castor sugar

2,5ml (½ tsp) fine salt

170g butter, cold and cubed

45ml (3 tbsp) buttermilk

80ml (� cup) ice water

330g (1 cup) cherry jam

4 mandarins, peeled and sliced

into rounds

1 x 425g tin pitted cherries, drained

15ml (1 tbsp) milk

30ml (2 tbsp) sugar

fresh mint, to garnish

HOW TO DO IT

1 For the custard, heat the cream and

milk until warm to the touch. Remove

from heat before it starts to boil.

2 Whisk the yolks, brown sugar, vanilla

seeds and cinnamon in a mixing bowl.

Slowly add the warm cream mixture

and whisk to combine. Transfer the

mixture back to the pot. Stir over very

low heat until the custard thickens

and you can no longer taste raw egg,

10 – 15 minutes. Remove from heat and

cover the surface with plastic wrap to

prevent a skin from forming.

3 For the tart, combine the flour, castor

sugar and salt in amixing bowl. Add the

cubed butter and use your fingers to rub

the butter into the flour mixture until it

resembles coarse breadcrumbs. Stir in the

buttermilk andwater, and use your hands

to bring the dough together. Form the

dough into a ball, cover it with plastic wrap

and rest it in the fridge, about 30minutes.

4 Preheat the oven to 180°C and line 2

baking trays with baking paper.

5 When the pastry has rested, divide it

into 2 balls and lightly roll each one out

on a floured work surface to 0,5cm thick.

Two smaller tarts are easier to handle

but you could also bake one large tart.

6 Transfer the pastry sheets to the lined

baking trays and return to the fridge,

10 minutes.

7 Spread the jam onto the pastry, leaving

a 3 – 4cm border all the way around.

8 Arrange the mandarins over the jam

and scatter cherries on top. Loosely fold

the border of the pastry over the fruit

and pinch any holes together to prevent

liquid from escaping. Brush the border

with milk and scatter sugar on top.

9 Bake until golden, about 40 minutes.

Allow to cool for 15 minutes before

serving. Garnish the tart with mint and

serve with the cinnamon custard.

Roasted quail with
cranberry and
pistachio stuffing
and a honey and
mandarin glaze
Quails are tiny little birds – for lighter

eaters you can get away with 1 quail per

person but otherwise it is best to serve

2 quails each

Serves 2 EASY 1 hr

THE FLAVOUR COMBINATIONS

GLAZE

60ml (¼ cup) fresh mandarin juice

15ml (1 tbsp) olive or avocado oil

60ml (¼ cup) honey

QUAILS

125ml (½ cup) spring onions,

thinly sliced

60g (½ cup) dried cranberries

60ml (¼ cup) pistachios, shelled

50g (½ cup) coarse breadcrumbs,

toasted

salt and freshly ground black

pepper, to taste

800g (4) quails, washed and dried

1 mandarin, sliced into quarters

125ml (½ cup) rosé wine

5ml (1 tsp) mustard

15ml (1 tbsp) fresh cream

1 mandarin, segmented

couscous, to serve

green salad, to serve

microherbs, to serve

1 Preheat the oven to 200°C.

2 For the glaze, heat all of the ingredients

together in a saucepan over medium heat

and set aside.

3 For the quails, make the stuffing by
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combining the spring onions, cranberries,

pistachios and breadcrumbs, and

season. Stuff the cavities of the quails

and tie up the legs to keep the stuffing

inside. Place the quails on a baking tray.

Brush each bird with the glaze and top

with a mandarin slice. Roast the quails

until golden and cooked through, basting

at least 3 times during the cooking

process, 20 – 25 minutes.

ROASTED QUAIL WITH CRANBERRY

AND PISTACHIO STUFFING AND

A HONEY AND MANDARIN GLAZE

4 Remove the quails from the roasting

tray and set aside. Pour the wine and

mustard into the warm tray with the

pan drippings. Heat to loosen the pan

drippings and stir to form a sauce. Stir in

the cream and mandarin segments and

cook, about 2 minutes.

5 Serve the quails with the sauce,

couscous, green salad and microherbs.

COOK’S TIP

If you would like to add even more

flavour to this dish, marinate the quails

in 125ml (½ cup) olive oil, 60ml (¼ cup)

red wine vinegar and 15ml (1 tbsp)

crushed garlic. Place in a big sealable

plastic bag, add the birds, shake to

coat and leave to marinate in the fridge,

about 30 minutes, before stuffing them.
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Cardamom and ginger-
spiced mandarin and
semolina cake
An amazingly easy cake that has so

many levels of flavour. It can be enjoyed

warm or at room temperature

Serves 6 – 8 EASY 1 hr 10 mins

THE FLAVOUR COMBINATIONS

CITRUS SYRUP

100g (½ cup) sugar

15ml (1 tbsp) fresh lemon juice

30ml (2 tbsp) fresh mandarin juice

180ml (¾ cup) water

CAKE

900g (6) whole mandarins, skin on

300g (1½ cups) sugar

5 eggs

10ml (2 tsp) ground cardamom

10ml (2 tsp) fresh ginger, grated

60ml (¼ cup) olive oil

125ml (½ cup) buttermilk

260g (1½ cups) semolina

20ml (4 tsp) baking powder

80g pecan nuts, chopped

15g (1 tbsp) butter

60ml (¼ cup) honey

zest of 1 lemon

mint, to garnish (optional)

VANILLA CRÈME FRAÎCHE

seeds from 1 vanilla pod

240g (1 cup) crème fraîche

HOW TO DO IT

1 For the citrus syrup, place all of the

ingredients in a saucepan and heat

gently until the sugar has melted.

Increase heat and allow the syrup to

boil, about 7 minutes. Remove from

heat and set aside to cool.

2 For the cake, scrub and wash the

mandarins.

3 Line the bottom of a deep 24cm cake

tin with baking paper and grease the

sides of the tin with cooking spray.

4 Cut 3 of the mandarins into thin slices

and place on the base of the cake tin,

overlapping the slices slightly so that

the whole base is covered.

5 Bring a pot of water to a boil. Add

2 whole mandarins, cover the pot with

a lid and simmer, about 40 minutes.

Remove the mandarins from the water

and cool for 10 minutes.

6 Preheat the oven to 180°C.

7 Place the boiledmandarins, sugar, eggs,

cardamom, ginger, oil and buttermilk in

a food processor, and process until

smooth. Add the semolina and baking

powder, and blend until the dry ingredients

are incorporated. Stir in the pecan nuts

and pour the batter into the prepared tin.

8 Bake until the top is golden brown and

a skewer comes out clean when inserted

into the centre, 40 – 45 minutes.

9 Allow to cool for 5 minutes in the tin

and then pour the syrup on top. Leave

to stand for 10 minutes before turning

out onto a cooling rack.

10 Cut the remaining mandarin into

5 – 6 slices. Heat the butter in a frying

pan over medium heat. Add the honey

and flash-fry the mandarin slices, about

30 seconds. Stir in the lemon zest and

use to decorate the top of the cake.

Garnish with a few sprigs of mint.

11 Stir the vanilla seeds into the crème

fraîche just before serving. When the

cake has cooled, serve it with a dollop

of vanilla crème fraîche.

COOK’S TIP

For a celebratory cake, drizzle melted

white or dark chocolate on top and

decorate with fresh mint. P
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COOK’S TIP

You can try using marmalade or a berry jam
to add a different flavour to the tart.

MANDARIN AND CHERRY TART

WITH CINNAMON AND VANILLA

CUSTARD (RECIPE ON PAGE 54)
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FLAVOUR ESCAPE

GRAND OLD MANSIONS, LUSH FOLIAGE,

BALMY CLIMATE – AND RUM. INDULGE

IN THESE DREAMY DISHES INSPIRED BY

THE BEAUTIFUL ISLAND OF MAURITIUS

Recipes, styling and photographs by JACQUES ERASMUS

W
ith tropical
rain clouds
whirling
in the
humid air,
a stroll in
the oldest

botanical gardens in the
southern hemisphere is just
the thing to take in a balmy
afternoon before reclining under
trees from faraway places.

On a drive exploring the wonderful vistas

of mountains and plains, the ethereal

green of sugar cane frames the homes on

old estates and gives rise to large stone

sugar refineries left over from an era

when the world just could not get enough

of its raw sweetness. The production of

sugar is, of course, synonymous with

rum – andMauritius is no exception. The

choices linked to this drink are almost

endless, and at most restaurants and

small cafés you can find home-made

infusions of this unique spirit: some

infused with exotic herbs, somewith

spices, others beautifully filled with fresh

fruit. It’s also an unmissable ingredient in

the famous baba au rhum (or rum baba),

a small yeast cake saturated with rum and

sometimes filled with whipped cream,

which was apparently invented in 1835 by

a descendant of the same family of bakers

toMarie Antoinette.

Early mornings at the charming old

market in Port Louis see you filling your

basket with the freshest finds while

sipping on coconut water and taking in

the wonderful perfume of fresh herbs,

masalas, spices and the almost dense

sweetness of vanilla.

After a simple lunch at the beach,

prepared at the Thai-owned food truck in

Grand Baie, it’s time for an afternoon swim

in the clear blue waters before watching

the sun go downwhile sipping on fresh

coconut and rum pina colada.



Seared duck with
rum, litchis and
Javanese pepper
Serves 6 EASY 10 mins

THE FLAVOUR COMBINATIONS

6 medium duck breasts, skin on

2 – 3 Javanese peppercorns or

5ml (1 tsp) mixed peppercorns,

crushed

125ml (½ cup) dark rum

25ml raw or soft brown sugar

5ml (1 tsp) fresh ginger, minced

250ml (1 cup) fresh longans or

litchis, pitted

sea salt flakes, to taste

noodles or steamed rice, to serve

HOW TO DO IT

1 Score the duck breasts evenly on

the fat side and dress with the pepper.

Place fat-side down in a hot pan and

sear the breasts over medium-high heat,

4 – 5 minutes. Pour off the excess fat

and turn the breasts to the meat side for

1 – 2 minutes. Remove the duck breasts

from the pan and set aside to rest.

2 Deglaze the hot pan with the rum,

and add the sugar and ginger. Reduce

the liquid by half and add the longans

or litchis. Simmer for 1minute until just

heated and spoon the sauce over the

duck. Season to taste.

3 Serve with noodles or steamed rice.
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Vanilla and rum
roasted bananas
with coconut custard
Serves 6 EASY 30 mins

THE FLAVOUR COMBINATIONS

12 medium bananas, unpeeled

170g (1 cup) soft brown sugar

90g butter

juice of ½ lemon

2 vanilla pods, split and seeds

removed

175ml dark rum

pinch of sea salt flakes

500ml (2 cups) coconut cream

150g castor sugar

5ml (1 tsp) cornflour

Infused rum
Make your own infused and

flavoured rums by adding one

of the following combinations to

750ml (3 cups) light or dark rum:

� 1 split vanilla pod,

2 strips orange peel

and 4 – 5 dried prunes

� peeled fresh pineapple,

10ml (2 tsp) coriander seeds

and 2 strips lime peel

� 5ml (1 tsp) black pepper,

5 – 6 fresh litchis and 1 stick

bruised lemongrass

1 whole egg

3 egg yolks

HOW TO DO IT

1 Preheat the oven to 200°C.

2 Place the bananas in an ovenproof dish

and roast in preheated oven, 15minutes.

Halve the bananas lengthways.

3 Place the brown sugar, butter, lemon

juice, scraped vanilla pods and half of

the vanilla seeds into a saucepan over

medium heat. Add the rum and salt, bring

to a boil and cook until sugar hasmelted.

4 Spoon the syrup over the bananas and

roast until caramelised, 5 – 7 minutes.

5 Heat the coconut cream in a saucepan

with the remaining vanilla seeds.

6 Combine the castor sugar and

cornflour, and beat in the egg and egg

yolks until themixture is pale. Pour the

eggmixture into the warm coconut

cream and stir over medium heat

until thickened.

7 Serve the warm roasted bananas

with the rum caramel syrup and

coconut custard.
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White fish with rum

and currant cream

Serves 6 EASY 25 – 30 mins

THE FLAVOUR COMBINATIONS

1,2kg fresh white firm-fleshed fish,

like sea bass, yellowtail or red roman

10ml (2 tsp) fresh thyme leaves

+ extra, to serve

25g butter

25ml olive oil

2 strips lemon peel

70g (½ cup) currants

125ml (½ cup) rum

375ml (1½ cups) fresh cream

fish sauce, to taste

cauliflower or potato purée, to serve

HOW TO DO IT

1 Score the skin of the fish and dress

with the thyme leaves.

2 Heat the butter and oil in a heavy-

based pan over medium heat, and cook

the fish, skin-side down, 4 – 5 minutes.

Turn the fish and cook on the meat side

until just done.

3 Remove the fish from the pan, add the

lemon peel, currants, rum and cream, and

reduce by half. Season with a few drops of

fish sauce and spoon onto serving plates.

4 Top with the fish and serve with fresh

thyme and cauliflower or potato purée.



Rum flambéed
prawns with tamarind
and caramel dip
Serves 6 EASY 15 mins

THE FLAVOUR COMBINATIONS

TAMARIND AND CARAMEL DIP

120g brown sugar

150g smooth seedless tamarind paste

175ml coconut milk

25ml fish sauce

2,5ml (½ tsp) fresh chilli, chopped

+ extra, to serve

18 jumbo prawns, cleaned and deveined

fresh sugar cane or bamboo skewers

25ml olive oil

1 garlic clove, bruised
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100ml white rum

juice of ½ lime

150g fresh coconut, grated

3 limes, halved, to serve

HOW TO DO IT

1 Place the brown sugar, tamarind

paste, coconut milk and fish sauce in a

saucepan, and bring to a boil over medium

heat. Remove from heat and add the 2,5ml

(½ tsp) chopped chilli. Set aside.

2 Skewer the prawns on sugar cane

strips or bamboo skewers.

3 Heat the oil in a frying pan over

medium heat and sauté the prawns

with the garlic, 3 – 4 minutes.

4 Add the rum and set it alight to

burn off the alcohol.

5 Place the prawns in a bowl and dress

with the lime juice and servewith the grated

coconut, fresh chilli, lime halves and the

tamarind and caramel dip on the side.
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VANESSA MARX’S MOM’S

FLUFFY BANANA LOAF

FIVE SOUTH AFRICAN CHEFS TIP

THEIR SPATULAS TO THEIR VERY FIRST

COOKING MENTORS IN HONOUR OF

MOTHER'S DAY By CARLY RITZ
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HAPPY MOTHER'S DAY

Chef Vanessa Marx
and mom Claire
Labelled a rising star at last year’s Eat

Out Awards, Vanessa Marx – head chef

at Dear Me restaurant in Cape Town –

“grew up in a puddle of eggs and flour”

while sitting on the kitchen counter as

her mother Claire cooked and baked.

Amid memories of Mom’s mystery

dishes and an incredible mac ‘n cheese,

it’s no surprise how and why Vanessa’s

intimate relationship with food began.

But it wasn’t just the aroma of fresh

bran rusks permeating the house that

flicked the switch for Vanessa.With her

cooking came endless amounts of advice

and lots of love too. “Mymomwas the one

who encouragedme to pursue a career in

the kitchen, and I’m really grateful for that.

She taught me a great deal and I still use

loads of her recipes to this day.”

When it comes to getting the family

around the table, Vanessa is only too

happy to let Mom run riot in the kitchen.

“I take full advantage when she’s around

to cook. There’s nothing quite like a meal

made by her; it must have something to

do with all the love she puts into it.

“Mom taught me a lot about patience;

it’s not one of my strong points. So

when I know something needs time to be

successful, I make sure I invest time. She

also taught me the importance of a family

meal. My momwas a working, single

momwhen we were growing up and

every night there was a home-cooked

meal on the table; she pulled off some

magnificent stunts in that kitchen.”

And were there mom and daughter

fires in the kitchen? Of course! A history

of strong female figures with a penchant

for good food means there will always

be heated debates over methods and

recipes. Food and family have always

played a large role in Vanessa’s life.

As for Claire’s favourite dish on her

daughter's menu, it would have to be

TheWhite Room – a nine-course food

and wine pairing dinner on Thursday

night, or her delicious pavlova.

Dear Me, 165 Longmarket Street,
Cape Town; 021-422-4920;
dearme.co.za

Mom's fluffy
banana loaf
Makes one loaf EASY 1 hr 5 mins

THE FLAVOUR COMBINATIONS

240g (2 cups) cake flour

2,5ml (½ tsp) baking powder

3,75ml bicarbonate of soda

2,5ml (½ tsp) salt

115g (½ cup) unsalted butter

200g (1 cup) sugar

2 eggs

5ml (1 tsp) vanilla extract

60ml (¼ cup) milk

2 very ripe bananas, peeled and mashed

HOW TO DO IT

1 Preheat the oven to 180°C. Grease

a 10 x 20cm loaf tin.

2 Sift together the cake flour, baking

powder, bicarbonate of soda and salt.

3 Using an electric mixer, cream

together the butter and sugar.

4 Add one egg at a time to the butter

mixture, beating in between each addition.

5 Add the vanilla extract and beat until

mixed through.

6 Add half of the sifted dry ingredients

and half of the milk, and mix lightly. Add

the remaining dry ingredients and milk,

and mix again.

7 Mix the banana into the batter until

smooth andwell combined.

8 Pour the batter into the prepared loaf

tin and bake in the preheated oven until

golden brown and firm in the centre,

about 50 minutes. Leave to cool before

removing from the loaf tin.

Chef Vanessa Marx and mom Claire
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Chef Leon Nel and mom Isabelle

Chef Leon Nel and
mom Isabelle
It’s easy to understand why Silver Orange

Bistro owner and head chef Leon and his

mom have beenmistaken for a couple.

It often happens on the annual European

trip they take at the end of August, when

the restaurant shuts down and Leon

takes a break.

Mom and son pepper each other’s

sentences and chip in at just the right

moment as they recall anecdotes from

the restaurant on their family farm over

the last 10 years. In 1994 Leon left his

hospitality job in Pretoria to return home

and create somethingmagical of his own.

“His grandmother had been living at home

alone in a large house since her husband

died, and she decided the house was too

big for her,” Isabelle explains.

Destined to remain in the family

however, the land and house were

transformed into what has become Silver

Orange Bistro – all the while maintaining its

original integrity. And that is howwe came

to be sitting in themain dining area that

was once the old family TV lounge.

Isabelle recalls cooking dinner for

her family every night. “We didn’t have

takeaway options around here back

then,” Leon adds. Every evening three

vegetables were on the plate with a starch

and protein. Leon describes his restaurant

menu as comforting, like his mother’s

food. “I do a lot of local fare, but I don’t

watch trends too closely as they usually

peter out,” he says. “Themenu is simple

but wholesome fine dining; the fillet with

caramelised onions on a bed of mash and

butternut is right upMom’s alley.”

Isabelle jokes that their restaurant

is regarded as the ‘fancy restaurant’

in Hartbeespoort because they have

tablecloths and big wine glasses. While

Leon handles the kitchen, the food and

the wine, Isabelle handles everything else

from front of house to finance and, of

course, the vital customer relationships.

“Sometimes all the locals want are chips,

but we don’t do chips here,” she laughs,

getting up to sort out a wobbly table. She

really does take care of ‘everything else’.

Silver Orange Bistro, R513,
Hartbeespoort; 082 378 2948



in a bowl and marinate the fillets

for 2 hours in the fridge.

3 For the caramelised onions, place

the onions in a roasting tray, add the

remaining ingredients and toss well

to combine.

4 Cover with foil and roast in the

preheated oven until the onions are

caramelised, about 35 minutes.

5 For the cabbage, place all of the

ingredients in a heavy-based saucepan

and cover with a lid. Simmer on low

heat until almost all of the liquid has

evaporated. Set aside until needed.

6 For the butternut sauce, place

the butternut in a small pot and

cover with stock until all the pieces

are just submerged.

7 Add the bay leaf and ginger, and

simmer until the butternut is soft.

8 Remove the bay leaf and strain off the

stock, reserving a little for blending.

9 Transfer the cooked butternut to

a blender and blitz until smooth.

Add enough stock to thin the purée to

be able to pour through a sieve.

10 Strain the purée into a bowl, add the

cream and season.

11 Grill the fillets as desired on a hot

skillet or braai. Season.

12 To serve, place a layer of the silky

butternut sauce on a plate. Layer the

cabbage, butternut batons and mash

potato, if desired, and top with the fillet.

Finish off with caramelised onions, feta,

and rosemary and thyme.

Fillet with caramelised
onions on a bed
of cabbage with
butternut sauce
Serves 2 A LITTLE EFFORT 40mins

THE FLAVOUR COMBINATIONS

MARINADE

150ml olive oil

100ml balsamic vinegar

10ml (2 tsp) fresh thyme

2 garlic cloves, crushed

2 x 250g beef fillets

CARAMELISED ONIONS

2 red onions, peeled and cut into

6 wedges each

50ml balsamic vinegar

45g butter

15ml (1 tbsp) dark brown sugar

2ml fennel seeds

coarse salt, to taste

olive oil, to coat

RED CABBAGE

½ red cabbage, thinly sliced

1 apple, peeled, cored and grated

200ml white wine vinegar

200ml white wine

30ml (2 tbsp) dark brown sugar

pinch ground cloves

BUTTERNUT SAUCE

1 medium butternut, peeled, seeded

and cubed

500ml (2 cups) vegetable or

chicken stock

1 bay leaf

1ml dried ginger

100ml fresh cream

salt and freshly ground black

pepper, to taste

TO SERVE

4 butternut batons, roasted

500g mash potato

50g Danish feta, crumbled

a few sprigs fresh rosemary and

thyme

1 Preheat the oven to 180°C.

2 Combine the marinade ingredients
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Chef Marthinus
Ferreira and mom Sue
Chef Marthinus Ferreira of dw eleven-13

in Dunkeld loves the fact that he gets

to see his mom Sue most days. Mother

and son know first-hand the meaning of

a family who eat together, stay together.

It doesn’t work for everyone of course,

but Marthinus and his mom have

certainly found their groove. They’re

a team who value each other and

their respective strengths and talents

enough to let the other get on with it;

a great lesson for any family business.

“We have a good understanding. I trust

what Mom does from a decor side

and she trusts what I do in the kitchen.

Besides, it’s great seeing my mom

almost every day.”

Marthinus says that when it came to

cooking, Sue was right there to nurture

his interest. She was always supportive

and willing to take time and teach. Of

course, pancakes flip, and today it is

Marthinus who reckons that he

teaches Mom a thing or two about

food. “I think I have opened her palate

and she is now willing to try new things

like foie gras, which has become one

of her favourites.”

Sue believes that growing up in

a family who treasured big Sunday

lunches and home cooking is a large

reason her son followed his passion

for the industry. She recalls how

Marthinus did most of the cooking

when he was younger, while she did the

cleaning. But now, with the demands

of the restaurant, Marthinus and mom

don’t get to spend as much time in the

kitchen as they would like.

Themoment there is a gap, however –

like during the December holidays –

the two go straight back to the stove

to cook a few meals together. But, as

Marthinus quips, why cook at home

when Mom can come to his restaurant

for anything she fancies! Marthinus gets

his mom’s favourite meals on his menu

spot on. She loves light meals and

always goes for his cucumber salad

to start with. As for mom occasionally

‘meddling’ in kitchen business,

Marthinus values her opinions and

always takes something away from

her “positive interference”.

dw eleven-13, Dunkeld West
Shopping Centre, corner
Jan Smuts and Bompas Street;
011-341-0663; dw11-13.co.za

Cucumber salad
Serves 4 CHALLENGING 2 hrs + 2 hrs

to sous vide and infuse

GREEK SALAD DRESSING

½ medium onion

5ml (1 tsp) fresh parsley

5ml (1 tsp) fresh thyme

5ml (1 tsp) fresh oregano

5ml (1 tsp) fresh basil

400ml olive oil

400ml vegetable oil

5ml (1 tsp) garlic paste or 1 garlic

clove, finely chopped

45ml (3 tbsp) Dijon mustard

juice of 2 lemons

120ml sherry vinegar

15ml (1 tbsp) brown sugar

1 – 2g xanthan gum (available at

good health stores)

1 Finely chop the onion and herbs.

2 Combine the olive and vegetable oils

in a separate jug.

3 Place remaining ingredients into

a mixing bowl, except the xanthan

gum, and then very slowly, while hand

whisking, incorporate the oils with the

other ingredients (do not use a blender as

it will turn the dressing green).

4 When combined, adjust seasoning and

add the xanthan gum in small amounts

until the mixture is thick enough to cling

to the dressing ingredients.

CONFIT CHERRY TOMATOES

8 cherry tomatoes

200ml olive oil

2 garlic cloves, unpeeled

salt and freshly ground black

pepper, to taste

1 Add all of the ingredients to a sealable

plastic bag and close it, making sure

no air is left in the bag and there

are no holes.
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2 Sous vide for 2 hours and refresh in

ice water to stop the cooking process.

If you do not have sous vide equipment

at home, place water in a big pot to cover

the bag and a insert a thermometer in the

water to monitor the water temperature.

This needs to be a constant 60˚C.

3 Strain off the oil (oil can be reserved

as a flavoured oil for future use), cut

the tomatoes in half and set aside.

TOMATO JELLIES

1 x 250g tin whole peeled tomatoes

2ml fresh oregano

2ml fresh thyme

2ml fresh flat-leaf parsley

2ml fresh basil

5 gelatine leaves

ice water

1 Heat the tomatoes and herbs,

excluding the basil, in a small pot over

medium heat until reduced by half and

thickened, about 20 — 30 minutes.

2 Remove from heat and add the basil.

3 Blend in a food processor and allow

to cool.

4 Place the gelatine in ice water until

softened. Squeeze out excess water.

5 Season the blended tomatoes and

reheat in a small pot over medium

heat. Add the gelatine to the tomatoes,

stirring until dissolved.

6 Pour the tomato mixture onto a baking

tray lined with plastic wrap, to ease the

removal of the jellies, and refridgerate

until set, about 15 — 20 minutes.

7 Cut the tomato jelly into cubes and

set aside.

GIN-PRESSED CUCUMBER

½ cucumber, peeled

25ml gin

1 Cut the cucumber into cubes and

remove all seeds. Place in a sealable

plastic bag and add the gin. Remove

all air from the bag and seal.

2 Set aside in the fridge to infuse,

about 2 hours, and then drain off

excess juices.

CUCUMBER SPAGHETTI

1 cucumber

1 Twist the cucumber through a Chinese

mandoline or slice into fine, long strands.

2 Place the cucumber strands in a pot

of boiling water, about 30 seconds, and

refresh in ice water.

3 Drain completely and set aside.

SMOKED FETA PURÉE

30g wood chips, for smoking

200g Danish feta

1 Add the wood chips to a large, deep

smoking tray* and place on high heat.

2 Add the feta to a perforated tray lined

with a muslin cloth and cover with foil.

3 As the chips become very hot and

start to smoke, blowtorch the chips

until they are blackened and on fire.

4 Place the perforated tray with the

feta on top of the deep smoking tray to

extinguish the fire. Remove from heat

and leave to infuse, about 30 minutes.

5 Blend the feta and season (add

a splash of water to loosen the

consistency, if desired).

* Smoking and perforated trays are

available at specialist kitchen stores.

TO SERVE

salt and freshly ground black

pepper, to taste

12 large green olives, pitted,

or chef Marthinus’ olive spheres

(see foodandhome.co.za for recipe)

microherbs, to serve

TO ASSEMBLE

1 Add a few long strands of the

cucumber spaghetti to a bowl

with some of the Greek salad

dressing and seasoning –

gently mix together. Twist the

cucumber strands together and

place on a plate.

2 Add a few confit cherry tomatoes,

gin-pressed cucumber cubes,

tomato jelly cubes and large green

olives to the plate.

3 Add some small dollops of

the smoked feta purée and

finish off with fresh microherbs

and a drizzle of the Greek

salad dressing.
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Chef Themba
Mngoma and
mom Innis
Head chef Themba of Little Havana in

Umhlanga used to watch his mom cook.

Now she watches her talented son whip

up magical meals for customers. His

solid work ethic comes frommom Innis

and he has worked hard to be where he

is today. From his first job washing dishes

and cleaning and peeling potatoes, there

was no task Themba wouldn’t do.

His tenacity was noticed and Themba

went to International Hotel School. Mom

couldn’t be prouder. He has detailed food

memories of her: “I remember harvesting

sugar beans, drying them in the sun,

and then braising and mixing them with

maize meal. It’s called ‘isigwaqane’.” He

desperately wanted to be more hands-on

in the kitchen but, as tradition would have

it, Innis never really let Themba get his

hands dirty.

He explains, “Being Zulu meant

cooking was for women back then.

But interestingly enough, when mymom

left for a month to oversee the building of

our family home in the Eastern Cape, my

father taught me how to cook phuthu and

chicken curry in her absence.”

Today mother and son cook together,

but Innis takes the lead, with Themba as

her trustworthy sous chef. “But she still

doesn’t approve of me smelling the food,”

he jokes.

Mom definitely has a sweet tooth

and Themba’s peppermint crisp tart,

chocolate mousse, coffee ice cream

and banoffee pie are her favourites.

Little Havana, 16 Chartwell Drive,
Umhlanga Rocks; 031-561-7589;
littlehavana.co.za

Deconstructed
banoffee pie with
Kahlua ice cream
Serves 4 CHALLENGING 4 hrs 40 mins

+ freezing

KAHLUA ICE CREAM

150g (¾ cup) sugar

10 egg yolks

500ml (2 cups) fresh cream

500ml (2 cups) milk

60ml (¼ cup) liquid glucose

50ml double espresso
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CARAMELISED BANANA

30ml (2 tbsp) sugar

2 bananas, peeled and cut into

thick slices

1 Heat a non-stick pan on medium heat.

2 Sprinkle the sugar on the banana

and add to the pan to caramelise,

about 30 seconds. Set aside.

TO SERVE

50g sugar, for sugar spiral (optional)

20g white chocolate shavings

12 mint leaves, deep-fried in

vegetable oil

1 For the sugar spiral, heat a non-stick

pan over medium heat and add the sugar

to caramelise. Use a sugar thermometer

to test the sugar temperature. It should

reach 190°C and be golden brown (do

not let the sugar burn). Allow sugar to

cool a little and, while still warm, dip a

spoon into the caramel and drizzle it

around a clean steel rod. Remove once

cool and set aside.

2 Plate all of the ingredients as desired or

sprinkle a line of chocolate and almond

edible soil on a plate. Add a few scoops

of ice cream and chantilly cream, along

with a few slices of banana. Finish with a

drizzle of caramel sauce, white chocolate

shavings, deep-fried mint leaves and the

sugar spiral.

60ml (¼ cup) instant coffee granules

50ml Kahlua

1 Mix the sugar and egg yolks in a bowl

and set aside.

2 Bring the rest of the ingredients to

a boil in a pot over medium heat.

3 Pour the cream mixture over the eggs

and mix. Allow to cool and churn in an

ice cream machine according to the

manufacturer’s instructions. If you do

not have an ice cream machine, place

the ice cream mixture in a suitable

freezer container, freeze and whisk it

every 30 minutes until firm.

CHOCOLATE AND ALMOND

EDIBLE SOIL

25g cocoa

60g castor sugar

60g whole almonds, crushed

35g flour

1g salt

30g (2 tbsp) butter

1 Preheat the oven to 160°C.

2 Combine all of the ingredients in a

bowl. Rub the mixture with your fingertips

until it resembles the texture of soil.

Spread the mixture on a baking tray lined

with a silicone mat or greaseproof paper.

3 Bake in the preheated oven until it

dries, about 20 minutes. Remove from

the oven and set aside to cool. Store in

an airtight container until required.

CARAMEL SAUCE

100g castor sugar

40g butter

60ml (¼ cup) fresh cream

1 Place the sugar in a small pot over

medium heat to caramelise. When tested

with a sugar thermometer it should reach

155ºC and be light brown in colour.

2 Stir in the butter, pour in the cream and

bring to a boil.

3 Remove from heat and refrigerate

until required.

CHANTILLY CREAM

250ml (1 cup) double cream

15ml (1 tbsp) sugar

1 vanilla pod, split and seeds removed

1 Place the cream, sugar and vanilla

seeds in a bowl and whip to stiff peaks.

2 Set aside in the fridge until needed.
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Chef Yudhika Sujanani
and mom Gladys
One kitchen wasn’t big enough for

both of them, chef Yudhika Sujanani

of Holi Cow Deli and Cooking School

in Fourways laughs – so they built two.

While momGladys cooks delicious

home-made convenience foods in one

(from lamb biryani to Sri Lankan curry),

Yudhika mixes up delicious baked goods

in the other. Yudhika also manages the

business side of her food empire, which

includes spices and cookbooks. Both

creative, the women admit that many of

their delights are a result of trial and error.

Yudhika explains how they got to this

point. “After Mom got divorced she went

back to study food and hospitality to

become a chef. From the time I was 14

I followed her from kitchen to kitchen, to

work with her during school holidays.”

Now Gladys has returned to Yudhika’s

kitchen, as the business has grown.

Yudhika is busy with her third book and

has just opened her cooking kitchen.

Yudhika’s fondest memories

are of doing her homework at the

kitchen table while Mom made curry.

Everything she knows, from hygiene to

technique, she learned from Gladys.

“Whether it was washing my hands

after cracking an egg or coordinating

the menu, she taught me first-hand.

I graduated from Mommy’s school of

training,” she giggles.

As they drink tea over fresh croissants,

Yudhika talks about her mom’s incredible

pastry and baking skills. Gladys is equally

proud of her daughter. There is a special

story about these croissants though. “It’s

the one thing my mom never made for me

so I make them for her,” Yudhika beams.

Holi Cow Deli and Cooking
School, 38 Kingfisher Drive,
Fourways; 011-467-2661;
yudhikayumyum.co.za

Chef Yudhika Sujanani and mom Gladys
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enclosed with the dough. Roll the dough

into a large rectangle.

10 Fold the top third of the dough over

the middle section. Fold the bottom

third over the middle section. Wrap the

dough in plastic wrap and refrigerate for

20 minutes.

11 Place the dough on a lightly floured

work surface with the folded flap facing

to the right. Roll the dough out and

repeat the process twice more. The

dough must rest for 20 minutes in

the fridge each time.

12 Roll the dough into a large rectangle

and cut out 2 x 35cm rounds. Use

a ruler to mark each round into eight

‘triangles’. Refrigerate the triangles for

20 minutes.

13 Roll each triangle, starting at the

base, and tuck the point under the

roll. Gently curl the roll into a crescent

shape. Leave the rolls to rise at room

temperature, about 20 minutes.

14 Beat the egg with 5ml (1 tsp) cold

water and brush the croissants with the

egg mixture.

15 Bake in the preheated oven until

golden brown, 10 – 12 minutes.

Croissants

Makes 12-16 CHALLENGING 8 hrs

40 mins

500g cake flour

7g dried yeast

10ml (2 tsp) salt

50g (¼ cup) sugar

40g milk powder

350ml iced water

275g butter, at room temperature

1 large egg, beaten

5ml (1 tsp) cold water

icing sugar, to dust (optional)

HOW TO DO IT

1 Preheat the oven to 230°C.

2 Sift the cake flour into a large mixing

bowl and add the yeast.

3 Dissolve the salt, sugar and milk

powder in 100ml of the iced water.

4 Make a well in the flour and pour

in the iced water mixture. Use your

fingertips to work the flour into the

liquid. Slowly add the remaining iced

water, taking care not to make the

dough too sticky.

5 Knead the dough lightly and leave

to rise in a warm place until the dough

doubles in size, about 45 minutes —

1 hour.

6 Knead the dough for a few seconds,

cover with plastic wrap and refrigerate

for 8 hours.

7 Once the dough has rested, lightly

cream the butter. Place the butter on

greaseproof paper and work it into

a 10 x 10cm block. Leave the butter

in the fridge to chill – it should be cold

but not rock hard.

8 Remove the dough from the fridge

and roll into a large rectangle. Place the

butter block diagonally over the centre

of the dough.

9 Fold the edges of the dough over

the butter, ensuring that it is properly

CROISSANTS
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BAKING

A
t least four recipes
use puff pastry on
the menu at
Franck Dangereux’s
Foodbarn in
Noordhoek in the
Cape. The dishes

might have different fancy French
names, but chances are the puff
pastry in these dishes – and any
others that you might find at top
Cape restaurants – comes from
a small, one-woman home industry.

Mitzi Bell, 39, wife of Cape Point Vineyards

chef Clayton Bell, producesmore than

three tons of puff pastry a year. “The

business is just me, myself and I,” says

Silwood-trainedMitzi. A straight-talking

farm girl, she grew up in Citrusdal, where

her grandmother recently celebrated

her 100th birthday and has embarked

on writing her autobiography. Mitzi

says she didn’t even knowwhat an

aubergine was when she signed

on for her three-year cordon bleu

cookery diploma.

Mitzi met Clayton when she went to

work at Mountain ShadowsGuesthouse in

Paarl – she was a student and Clayton ran

the guest house. “There was a house on

the property where Clayton and a female

staff member lived. She was away with the

owners and a few guests on a bird safari,

so whenmymother rang to see how

I was getting on, I told her that I was in

a house all alone with an Englishman.

‘Well, lock your door, my darling’,” my

mother advised. Good advice?Mitzi and

Clayton have beenmarried since 2000

WHEN IT COMES TO

SUPPLYING SOME

OF SA’S TOP CHEFS

WITH PUFF PASTRY,

MITZI BELL RISES TO

THE OCCASION

By DIANA WEMYSS

On
a roll
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Mitzi’s puff pastry
Makes 1,4kg A LITTLE EFFORT 2 hrs

THE FLAVOUR COMBINATIONS

500g cake flour

pinch of salt

500g butter, firm but not hard

300ml ice water

15ml (1 tbsp) fresh lemon juice

HOW TO DO IT

1 Sift the flour and salt into a bowl

and blend in 120g of the butter with

your fingertips or a pastry cutter. Add

sufficient water and lemon juice to bind

into a pliable dough. Turn out onto

a lightly floured work surface and lightly

knead until smooth.

2 Shape the pastry into a round and cut

a cross in the top to about half its depth.

Open out the resulting 4 flaps and roll

them out until the centre is about 4 times

as thick as the flaps. Shape the remaining

butter to fit the centre of the dough and

fold over the flaps envelope-style. Seal

the ends with your fingertips.

3 Roll out the dough on a floured work

surface, shaping it into a 30 x 20cm

rectangle, using quick, short strokes. Fold

the dough in 3.Wrap the pastry in plastic

wrap and refrigerate for 20minutes.

Before rolling again, turn the open seam

of the dough facing to the left. After each

rolling, give your pastry half a turn so that

the seam faces to your left.

4 Roll and fold the pastry into 3 as before,

cover and rest. Repeat the rolling and

folding a total of 6 times. Leave the dough

to chill for at least 30minutes before using

it. Puff pastry should rise at least 6 times

its height when baked.

MITZI’S TOP TIPS

� ���� ��� ��	�
� ��� ��� à
�� ���

covered to prevent drying and cracking.

� �����	 
�� ��� ��	�
� �� �� ��
�����

until you have finished all the folding and

turning. Once finished, you can roll it in

all directions to get your final product.

� ���� �� ��� 	����	� �����	 �	�

a sharp knife and a pressing down

movement. You need a clean cut for the

layers to separate while baking.

� ��� ��	� ��� �� � ��� ��	�
� ���

and not the sides.

� ���� �� � ���� ���� ���� !"# $� ���

decrease the oven temperature if the

pastry browns too quickly.

and have two sons, aged 13 and 11.

Mitzi produces all that delicious pastry

from a converted outbuilding on the


��%���� �� �
��
�� 	�� ��� !�����

bought a couple of years ago andwhich

they are slowly renovating. It was while

working with Franck in the kitchen at

&� !��%� �
 '� ���
	 ���� (��)� à
	�

discovered her talent for pastry. The pastry

the restaurant bought was “unreliable”,

sometimes rising and sometimes not.

Franck likes to remark wickedly that Mitzi

couldmake anything rise.

“Whenmy first son was born I decided

tomake pastry at home,” saysMitzi. She

invested in a second-hand doughmixer

and pastry roller, a largemachine with two

wings that fold up and down for storage.

Mitzi’s pastry business has grown

steadily through word of mouth, via

restaurateurs like Judy Badenhorst,

Luke Dale-Roberts and Liz Wood, and

restaurants that include Bistro Sixteen82,

*�� ��� (��
� ����� �� +���
 ����

,�
�� -�� .�/�
 !��0� -�

�
 ���

De Grendel... The list is a veritable who’s

who of the local food world.

Mitzi arranges her pastry making

around her busy schedule – as a mom

she also needs to supervise homework,

and ferry the boys to school and

afternoon sports. “I love havingmy own

income and getting out andmeeting

people onmy deliveries,” she says.

Very matter of fact about the success

of her pastry, Mitzi says, “You just have to

follow the required steps. There is no rising

agent so you have to know how to fold

and turn and roll the dough. The butter in

the pastry melts in the cooking, and the

steam causes the pastry to rise.” Mitzi

sells her pastry in 2,5kg batches that are

easy to freeze.

“People often ask how I stay so thin

when I work with pastry all day,” she

says. “I have to explain that I am not

a pastry chef; I just make pastry and

don’t bake it, and I don’t eat loads

of pies.” That said, she has started

a line of frozen free-range pies “to help

stressed working moms – healthy meat

and chicken pies that can be popped

straight into the oven”.

To order Mitzi’s pastry and pies,
contact her on 021-785-4380;
084 366 1446 or claytonbell@
cybersmart.co.za. NB. One week’s
notice is required for orders.O
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Beetroot tart with
goat’s cheese mousse
From chef Luke Dale-Roberts at

The Test Kitchen, Cape Town

Serves 12 A LITTLE EFFORT

1 hr 35 mins + 4 hrs setting

THE FLAVOUR COMBINATIONS

GOAT’S CHEESE MOUSSE

150g goat’s cheese

150ml white wine

3 (6g) gelatine leaves

300ml whipped cream

BEETROOT FILLING

4 medium beetroots, boiled and peeled

5ml (1 tsp) sugar

salt and freshly ground black

pepper, to taste

olive oil

12 discs of puff pastry, rolled 0,2cm

thick and 10cm in diameter

2 egg yolks, beaten

TO SERVE

olive oil

24 capers

6 black olives, pitted and sliced

12 garlic cloves, roasted with skin on

a handful of chives, chopped

1 small punnet Rosa tomatoes,

sliced in half

12 – 16 sprigs fresh thyme

balsamic vinegar, to drizzle

HOW TO DO IT

1 Preheat the oven to 165°C.

2 For themousse, blend the goat’s cheese

in a food processor.

3 Heat the wine and gelatine in a pot over

medium heat. Reduce to two-thirds. Pour

wine into the goat’s cheese and continue

blending. Fold in the cream to combine.

4 Line 12 egg cups with plastic wrap and

pour themousse into the egg cups. Set

aside in the fridge for 4 hours to set.

5 For the filling, chop the 2 beetroots

very finely. Combine with the sugar, salt,

pepper and a dash of olive oil.

6 Place a small mound of beetroot

mix in the centre of each puff pastry disc.

Brush the edges with beaten egg yolks.

Slice the remaining 2 beetroots and fan

the slices on top of the beetroot mix

mound to create a flower effect. Season

with salt and bake in the preheated oven

for 15minutes.

7 Remove the beetroot tarts from the

oven. Place in the centre of each plate.

Unmould the goat’s cheesemousse.

Place in the centre of the tart and allow to

melt slightly. Garnish with a swirl of olive oil

and serve with a few of the capers, black

olives, roasted garlic, chives, tomatoes,

thyme and a drizzle of balsamic vinegar.

Flash-fried escargots
and braised fennel
on puff pastry with
Pernod beurre blanc
From Franck Dangereux at The Foodbarn,

Noordhoek

Serves 4 A LITTLE EFFORT 30 mins

mins

FLASH-FRIED ESCARGOTS AND

BRAISED FENNEL ON PUFF PASTRY

WITH PERNOD BEURRE BLANC

BEETROOT TART WITH

GOAT’S CHEESE MOUSSE P
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BAKING

THE FLAVOUR COMBINATIONS

FENNEL

olive oil, for frying

2 small fennel bulbs, bruised,

halved and thinly sliced, and

leaves discarded

salt and freshly ground black

pepper, to taste

CROÛTE (PASTRY CASE)

4 x 8cm squares of puff pastry

1 egg yolk, beaten

ESCARGOTS (SNAILS)

olive oil

15ml (1 tbsp) butter

2 dozen snails, tinned or frozen,

or prepare your own (see F&HE website)

salt and freshly ground black

pepper, to taste

15ml (1 tbsp) garlic, crushed

pinch of fresh thyme leaves

BEURRE BLANC

3 small shallots, peeled and finely

chopped

60ml (¼ cup) white wine vinegar

120ml dry white wine

60ml (¼ cup) cream

180g butter, cut into cubes

TO SERVE

25ml Pernod

handful fresh chervil leaves, washed

HOW TO DO IT

1 Preheat the oven to 180°C.

2 For the fennel, heat a little olive oil in

a small non-stick frying pan over medium

heat. Add the fennel and season. Toss

and fry gently without allowing the fennel

to colour. Add about 1cm of water to

cover the base of the pan. Reduce the

heat and cook slowly until all the water

has evaporated. The fennel slices will then

start to fry again. When done, the fennel

should feel like cooked potato; if not, add

a little more water, allow to evaporate and

test again. Season and set aside.

3 For the croûte, place the pastry squares

on a baking tray, brush each square with

egg yolk and bake, about 20minutes.

When cooked, remove from the oven and

separate each square into a base and lid.

4 For the snails, heat a good dash of olive

oil and the butter in a very large frying pan.

When bubbling and hot, add the snails,

season with salt and pepper, add the

garlic and thyme leaves, and toss until the

garlic smells very fragrant, 4 – 5minutes.

Remove from heat.

5 For the beurre blanc, heat the shallots,

vinegar and white wine in a small

saucepan. Bring to a boil and reduce until

all the liquid has evaporated. Add cream

and bring back to a simmer. Gradually

whisk in the butter, one cube at a time,

until the sauce has emulsified. Set aside.

6 To serve, stir the Pernod into the warm

beurre blanc. Place a pastry base on

each plate and top with hot fennel slices.

Spoon snails on top of the fennel, drizzle

generously with the beurre blanc, scatter

with chervil leaves and cover with the puff

pastry lid. Serve immediately.

Puff pastry with figs,
caramelised shallots,
Gorgonzola and walnuts
From chef Ian Bergh at De Grendel

Restaurant, Durbanville

Serves 4 A LITTLE EFFORT 1 hr

THE FLAVOUR COMBINATIONS

4 x 80g puff pastry discs, chilled

2 egg yolks, beaten

60ml (¼ cup) shallots, chopped

and caramelised in a pan with

a dash of olive oil on very low heat

for 30 – 40 minutes

16 baby purple figs, quartered

60ml (¼ cup) Gorgonzola, crumbled

4 small bunches baby herb salad mix

30ml (2 tbsp) balsamic glaze

60ml (¼ cup) extra virgin olive oil

60ml (¼ cup) walnuts, crushed

HOW TO DO IT

1 Preheat the oven to 200°C.

2 Place the puff pastry discs on

a well-greased baking tray and prod

the middle of each disc with a fork.

3 Brush each disc with egg yolk,

including the rim. Spoon caramelised

shallots over each disc, followed by the

figs and Gorgonzola. Bake in preheated

oven until golden and cooked through,

about 10 minutes.

4 Serve immediately with the salad

mix drizzled with the balsamic glaze,

olive oil and topped with the walnuts.

PUFF PASTRY WITH FIGS,

CARAMELISED SHALLOTS,

GORGONZOLA AND WALNUTSP
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BAKING

Chicken and
mushroom with
tarragon cream
sauce in puff pastry
From The Gardener’s Cottage

Restaurant, Cape Town

Serves 4 A LITTLE EFFORT 40 mins

THE FLAVOUR COMBINATIONS

TARRAGON CREAM SAUCE

1 small onion, finely chopped

1 garlic clove

1 heaped tsp dried tarragon

125ml (½ cup) white wine

500ml (2 cups) chicken stock

30g butter

30ml (2 tbsp) flour

100ml fresh cream

salt and freshly ground black

pepper, to taste

1,4kg puff pastry sheet

2 egg yolks, beaten

30ml (2 tbsp) sesame seeds

FILLING

3 – 4 chicken breasts, butterflied,

cut into strips and sautéed in butter

and oil

1 punnet sliced mushrooms of

choice, sautéed

seasonal vegetables, to serve

HOW TO DO IT

1 Preheat the oven to 180°C.

2 For the tarragon cream sauce, sauté

the onion and garlic in a pan over

medium heat. Add the tarragon and wine,

and reduce. Add the chicken stock.

3 Melt the butter in a pan over medium

heat. Add the flour and stir to a paste

using a whisk.

4 Add the flour and butter paste to the

sauce to thicken it. Blend in the fresh

cream and season. If necessary, add

more stock.

5 Cut the puff pastry sheet into 8 equal

squares and cut each square into 2

triangles so you are left with 16 triangles.

6 Brush the top of the puff pastry

triangles with the egg yolk and sprinkle

over the sesame seeds. Bake in the

preheated oven until golden brown and

well puffed, about 20 – 25 minutes.

7 To assemble, layer the chicken,

sauce and mushrooms on top of a puff

pastry triangle and repeat. Serve with

seasonal vegetables of your choice.

Phil Mansergh’s
croissant breakfast
From chef Phil Mansergh at

The Cape Farmhouse Restaurant

Serves 4 EASY 45 mins

THE FLAVOUR COMBINATIONS

8 x 0,2cm thick puff pastry discs,

8 – 10cm in diameter

1 egg, beaten

TAHINI YOGHURT DRESSING

30ml (1 tbsp) lemon juice

5ml (1 tsp) tahini paste

100ml Greek style yoghurt

TO SERVE

200g haloumi, sliced and grilled

4 tomatoes, sliced and grilled

160g button mushrooms, sautéed

40g fresh rocket

60ml (4 tbsp) mixed sesame seeds

HOW TO DO IT

1 Preheat the oven to 220°C. Line 2

baking trays with baking paper.

2 Brush the top of the puff pastry

discs with the egg yolks. Bake in the

preheated oven, about 17 minutes,

then decrease the oven temperature to

190°C and bake for a further 2 minutes

until they are evenly golden brown.

Remove them from the oven and leave

on the tray for another 10 minutes.

3 To make the tahini yoghurt dressing,

mix together the lemon juice, tahini

paste and yoghurt.

4 To serve, place a puff pastry disc

on a plate and layer with the haloumi,

tomatoes, mushrooms and rocket.

Drizzle with the tahini yoghurt dressing

and top with another puff pastry disc.

Sprinkle with sesame seeds to finish. P
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CROISSANT BREAKFAST

PHIL MANSERGH’S

mins



80 FOOD & HOME ENTERTAINING MAY 2014

CHEF'S KITCHEN

F
irst, Breathe.
Situated two hours
from Cape Town,
Stanford is fast
becoming one of
the most popular
weekend getaways

in the Cape, with a loveable
blend of pavement cafés, local
markets, homely eateries and
plenty of natural attractions.
Nature reserves offer mountain
walks, empty beaches promise
serene strolls and the Klein River
is a haven for birdlife.

Or, you can just soak up the wonderful

views and gentle country tranquillity as

you approach the palm-lined drive to

Springfontein, the farm bought in the

90s by a handful of friends, including

Jürgen and Susanne Schneider.

Leaving behind their Michelin-starred

restaurant, Strahlenberger Hof in

Schriesheim, near Heidelberg in

Germany, the couple packed up

decades of kitchen experience and

moved to Africa in February 2013.

Which brings us to Eat. The highlight

of the estate is ‘Springfontein Eats’. The

name downplays the quality of cooking on

offer, where amassive kitchen – complete

with crystal chandelier – turns out superb

fine-dining fare five days a week.

Set menus of four, five or six courses

make this a destination for lazy meals,

not hurried lunches, as bookending the

multiple courses are amuse-bouches,

sorbets and petits fours. This may be the

countryside, but the crew in the kitchen is

certainly kept busy.

As with the food on the plate, there’s

a stylish rusticity to ‘Eats’. With exposed

walls of chunky sandstone, sturdy

yellowwood beams and sweet-smelling

thatch, it’s an old Cape feel offset by

cool screed floors and the clean lines of

Nordic-style tables. Outside, a spacious

veranda shaded by bougainvillea tempts

family gatherings and larger groups.

“Our menu changes all the time,”

explains Jürgen, as he leaves his team

of chefs to prep for lunch service. On the

menu today is cured local trout served

with dollops of coarse avo purée and

purslane, and pig snout terrine with lemon

couscous and babymarrow flowers.

“You can’t overpower the palate with

too many different things. More than

four or five tastes and you won’t have

harmony… there must be harmony

on the plate,” says Jürgen, for whom

product is everything. Although the

restaurant only opened in late 2013, he

has already tracked down a cornucopia

of local producers. And, as you’d expect

from a European chef worth his wicker

basket, foraged ingredients play a key

role on the menu.

“I’ve been foraging for ingredients for

more than 20 years. It wasn’t just Noma

that invented it!” says Jürgen with

THE PAINTED TILES EMBEDDED IN THE FARMHOUSE

FLOOR ON SPRINGFONTEIN ESTATE ARE SOMETHING

OF A MANTRA FOR VISITORS TO THIS WINE FARM

OUTSIDE THE OVERBERG VILLAGE OF STANFORD

By RICHARD HOLMES Photographs by BRUCE TUCK
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a hearty laugh. “Here on the farm we
have wild sorrel, wild rocket and so

many succulents.”

While many of these go into edible

garnishes that bring a hit of green to

the plate, he’s not afraid to experiment

further. His latest test is churning seeds

from wild rocket into ice cream, offsetting

the bitterness with slivers of lemon.

And what the fields don’t offer up

voluntarily, the sizeable vegetable garden

does: enormous spinach, beautiful

Savoy cabbages and giant kohlrabi make

their way to the kitchen, courtesy of

horticulturist Hildegard Witbooi.

“You have to start with a good product

and not work it too much,” says Jürgen,

adding: “You can play around a little bit,

but the focus must be to bring out the

taste of the ingredients.”

Although there are certain elements

of molecular gastronomy on the menu,

they’re used sparingly and with the right

intentions. “Molecular cuisine tends

to take flavour away. You can perhaps

enhance the textures, but everything has

to be about adding flavour, to bring out

the best in the ingredients.”

A menu highlight that’s packed

with flavour is the reimagined oxtail:

braised, deboned and pressed into

a round, it’s served with baby onions

in a sauce of reduced pinotage,

the wine coming straight from the

estate barrels.

Something to drink, then? The

25-hectare vineyard on Springfontein

is grown according to biodynamic

principles, with nine varietals harvested

entirely by hand.

“Pinotage is the big driver for us,”

explains winemaker Tariro Masayiti,

whose Jonathan’s Ridge Single Vineyard

bottling has been hailed as one of the

best in the country. “Our pinotage is very

subtle because of the terroir – limestone

soil and the influence of the ocean.”

The other focus of the cellar is chenin

blanc, made here in a European style.

“It’s driven by minerality and tropical

fruit,” says Tariro, who is also one of the

few winemakers dabbling in a blanc de

noir made from pinotage grapes.

A limited edition single bottling is a novel

pairing with lunch, while a unique

Méthode Cap Classique of chardonnay

and pinotage is also in the pipeline.

From the country quiet to the fine

food and wine that reflects the estate’s

unique location, Springfontein is a

place where you can slow down and

indulge. Cottages on the farm have been

renovated and restored to offer rustic

farm-style accommodation with

plenty of charm. The recipe is simple

at Springfontein.

Breathe. Eat. Drink. And, with a smile

on your face, Sleep.

Springfontein Eats, 5km from

Stanford; 028-341-0651;

springfontein.co.za;

@springfontein
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Marinated trout
with purslane
and guacamole
Serves 4 A LITTLE EFFORT

1 hr 30 mins + 24 hrs, to marinate

THE FLAVOUR COMBINATIONS

MARINADE

200g mixed vegetables (carrots,

celery stalks and white onion)

30g salt

15g white sugar

5 fresh bay leaves

20g freshly ground black pepper

1 x 800g rainbow trout, filleted

DRESSING

50ml sunflower oil

1 shallot, chopped

100ml chicken stock

15ml (1 tbsp) honey (preferably

fynbos honey)

50ml hazelnut oil

30ml (2 tbsp) sherry vinegar or

balsamic vinegar

salt and freshly ground black

pepper, to taste

GUACAMOLE

½ avocado

5ml (1 tsp) lemon juice

salt and freshly ground black

pepper, to taste

300g fresh purslane (see cook’s tip) or

basil, washed

HOW TO DO IT

1 For the marinade, finely chop or use

a blender or food processor for the

vegetables, in order to extract as much of

the flavour as possible.

2 Add the salt, sugar, bay leaves and

black pepper, and marinate the trout

fillets, making sure the fish is covered by

the marinade. Marinate for 24 hours in

the fridge.

3 For the dressing, heat the oil in a pan

overmedium heat and sear the shallot until

transparent. Add the chicken stock and

reduce themixture by half on low-medium

heat. After themixture has cooled down

add the honey, hazelnut oil and sherry or

balsamic vinegar. Season to taste.

4 For the guacamole, blend the avocado

with the lemon juice and season to taste.

5 When ready to plate, marinate the

purslane or basil in the dressing for a few

minutes. Using a large spoon, make a thin

‘lake’ with 15ml (1 tbsp) of guacamole in

the centre of the plate. Wash themarinade

off the trout under cold running water.

Dry the trout with paper towel and cut into

0,5cm slices, at the same time removing



the skin. Arrange the slices of trout on the

guacamole. Remove the purslane or basil

from dressing, and place carefully on the

sliced fish. Finish off with a little dressing.

COOK'S TIP

Forage for purslane (Portulaca

oleracea) in the veld. We do not know

of any retailers other than Springfontein

Wine Estate’s horticulturist Hildegard

Witbooi who offer this common ‘weed’

for sale, although the seeds are readily

available at online stores.

Chicken wings stuffed

with prawns

Serves 4 CHALLENGING 2 hrs

THE FLAVOUR COMBINATIONS

STUFFING

4 large free-range chicken wings
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20g carrots, leek and celery stalks,

cut into 1cm cubes (reserve off-cuts

for the sauce)

45ml (3 tbsp) olive oil

100g raw prawns (reserve heads and

shells for the sauce)

50ml fresh cream

salt and freshly ground black

pepper, to taste

a splash of anisette liqueur (Pernod,

raki, absinthe or Noilly Prat)

SAUCE

1 onion, chopped

500ml (2 cups) water

salt and freshly ground black

pepper, to taste

1 fresh bay leaf

15ml (1 tbsp) tomato paste

1 garlic clove

splash of cream (optional)

TOMATO COMPOTE

4 ripe tomatoes

1 shallot, finely diced

1 garlic clove, finely chopped

30ml (2 tbsp) olive oil

salt and freshly ground black

pepper, to taste

butter, for frying

HERB OIL

25g fresh parsley

50ml olive oil

fresh basil or samphire, to serve

Rosa or cherry tomatoes, sliced

and lightly sautéed, to serve

HOW TO DO IT

1 To debone chicken wings, start from

the shoulder side. Being careful not to

break the skin, remove the two bone

sections, turning meat and skin inside

out as you move forward. When you

reach the second joint, just before the

wing tip, cut the bone and cartilage, and

leave the wing tip as is. Set aside bones

for stock, and turn wings right-side-out

again. (See chef’s demo of deboning

a chicken wing at foodandhome.co.za.)

2 For the stuffing, sear the cubed

vegetables in 5ml (1 tsp) of olive oil.

Set aside to cool. Blitz the prawns in

a blender with cream, salt and pepper.

Add vegetables and season with

a splash of anisette.

3 For the sauce, place the chicken

bones in a medium saucepan and cook

over medium heat until lightly browned.

Add vegetable off-cuts, prawn shells

and heads, and the onion. Add water,

a pinch of salt, pepper and the bay leaf.

Add the tomato paste and garlic clove,

and simmer for 1 hour.

4 For the tomato compote, blanch the

tomatoes (see cook’s tip) in boiling water,

remove the skins and the seeds, and chop

into small cubes. Sear the shallot and

garlic in the olive oil. Add the chopped

tomatoes, simmer for 10 seconds, making

sure the tomato flesh stays firm and does

not overcook. Season to taste.

5 To stuff the chicken wings, place the

prawn filling in a piping bag with a hole

nozzle attached. Pipe the filling into

the chicken wings – remember that the

filling will expand during cooking,

so don’t overfill. Close the wings at the

open shoulder end with a toothpick.

Place the wings in a pan with butter,

and cook on medium heat until they are

lightly browned, taking care to spoon

the butter over them as they cook,

about 10 minutes.

6 Shortly before serving, strain the

sauce through a fine sieve. If you prefer,

you can reduce the sauce further, and

finish it off with a splash of cream.

7 For the herb oil, finely blend the

parsley and olive oil together.

8 To plate, place the tomato compote in

the centre of a large flat plate. Using

a sharp knife, cut the chicken wings

twice, diagonally, and place on the

tomato compote. Drizzle sauce around

the edges of the tomato compote and

chicken wing, keeping the crisp skin of

the wing sauce-free. Garnish with basil

or, if you live near a lagoon, you can

find samphire (Salicornia). Wash the

samphire – if you want to reduce the salt

content, you can soak it in plain cold

water for a few hours before serving.

Place either the basil or samphire on

top of the wings and scatter with sliced

Rosa or cherry tomatoes. Drizzle with

the herb oil and serve.

COOK’S TIP

To blanch tomatoes, cut a small cross

in the tomato skin before plunging into

boiling water for 7 seconds. Remove with

a sieve or spoon and immediately plunge

into a bowl of ice water.
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3 Return the oxtail to the pan with glazed

vegetables. Add remaining red wine and

enough water to cover oxtail. Cover with

a lid and braise until themeat is easy to

remove frombones, about 2 hours. Add

the bay leaves, rosemary, thyme and baby

onions after 1 hour.

4 Preheat oven to 90°C.

5 For the stuffing, remove the sinews

from the chicken breast. Using a blender

or food processor, blitz the chicken

breast with the cream, salt, pepper and

an ice cube to keep the filling cold. Place

the filling in a large bowl and fold in the

croutons and chopped herbs.

6 Remove oxtail and baby onions from

the pan and set aside onions. Using your

fingers, debone the oxtail and set aside

the meat, reserving the braising sauce.

7 Place 4 buttered ring moulds on

a buttered baking tray, and place the

pieces of oxtail meat around the inside

edges of the cooking rings. Fill the centre

of the oxtail with the stuffing and cover

the filled rings with buttered foil so that the

mixture does not stick or dry out.

8 Heat oxtail rings in the preheated oven,

about 1 hour, by which time they should

be fully cooked but still tender inside.

9 While the oxtail rings are cooking in

the oven, strain the sauce that is left

over from braising the oxtail through

a fine sieve. Taste the sauce and check

consistency. If needed, reduce further

over medium heat. Season to taste with

salt, pepper and another splash of red

wine. Finish with 50 – 100g butter. If

necessary, thicken sauce with 5ml

(1 tsp) cornstarch, blended with a splash

of cold water before adding to the sauce.

10 For the polenta balls, make the polenta

according to packet instructions and allow

to cool. In a separate bowl, mix together

the chopped parsley and breadcrumbs.

Bring a saucepan of salted water to a

boil. Form the cooled polenta into bite-size

balls and add to the saucepan and simmer,

about 3minutes. Drain and roll the polenta

in the breadcrumbmixture, set aside.

11 To plate, unmould the oxtail from the

metal rings and place in the centre of

warmed plates. Pour sauce over stuffed

oxtail. Serve with baby onions, polenta

balls, and green and yellow butter beans.

Oxtail with chicken
stuffing and
pinotage sauce
Serves 4 CHALLENGING 4 hrs

THE FLAVOUR COMBINATIONS

45ml (3 tbsp) sunflower oil

1,6 – 2kg oxtail (bone in), cut into

3cm slices

2 large onions, cut into

1cm cubes

2 medium carrots, cut into

1cm cubes

1 leek, cut into 1cm cubes

2 stalks celery, cut into 1cm cubes

30ml (2 tbsp) tomato paste

750ml Springfontein Terroir

Selection Pinotage + extra, for sauce

salt and freshly ground black

pepper, to taste

2 fresh bay leaves

2 sprigs fresh rosemary and thyme

8 baby onions, peeled

butter, for greasing + 50 – 100g

extra, for sauce

STUFFING

1 x 140 – 180g chicken breast

100ml fresh cream

salt and freshly ground black

pepper, to taste

ice cube

100g croutons (made with day-old

white bread and pan-fried)

10ml (2 tsp) fresh herbs, chopped

(parsley, rosemary and thyme)

POLENTA BALLS

200g polenta

handful fresh parsley, finely chopped

handful breadcrumbs

green and yellow butter beans,

sliced lengthways, to serve

HOW TO DO IT

1 Heat oil in a large saucepan over high

heat and sear the oxtail. Remove from

the pan. Add the chopped vegetables

to the juices in the saucepan and sear

over medium heat until lightly browned.

2 Add tomato paste and a splash of

pinotage. Bring juices to a simmer and

reducing themixture. Deglaze with

another splash of pinotage, reduce again

and repeat this process three times.
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CHEF'S KITCHEN

Olive mousse with
candied olives, pineapple
sorbet and seasonal fruit
Serves 4 A LITTLE EFFORT

6 hrs + freezing time

THE FLAVOUR COMBINATIONS

OLIVE MOUSSE

250ml (1 cup) full cream milk

4 egg yolks (reserve the whites for

the olive baiser)

50g (¼ cup) sugar

50ml extra virgin olive oil/good olive

oil with less acidity

6 (12,5g) gelatine leaves

60ml (¼ cup) cold water

300ml whipped cream

HOW TO DO IT

1 Bring the milk to a boil, being careful to

remove from heat before it bubbles over.

2 In a separate bowl, mix the egg yolks,

sugar and olive oil together.

3 Soak the gelatine sheets in the cold

water until soft. Squeeze out excess water.

4 Add the olive oil mixture to the milk,

stirring on low heat until it thickens

slightly (about 82°C). If the mixture

overheats, it will separate, and you

will have to start again. Strain the

mixture into a metal bowl and, while

hot, dissolve the gelatine sheets into it.

Refrigerate until the mixture starts to set

and fold in the whipped cream.

CANDIED OLIVES

100g normal olives in brine, pitted

and sliced in half

200ml water

500g sugar, divided equally into three

HOW TO DO IT

1 Blanch the olives 3 times in water to

reduce the salt content.

2 Boil the 200ml water and olives, and

add one-third of the sugar. Simmer for

30 minutes, stirring occasionally.

3 Add the second portion of sugar and

continue to simmer for 30 minutes.

Add the final portion of sugar and simmer

again for 30 minutes, at which time the

mixture should have the consistency of

syrup. Store in a dry place.

PINEAPPLE SORBET

1 pineapple, peeled and chopped

30ml (2 tbsp) liquid glucose

100 – 120g white sugar

HOW TO DO IT

1 Blend the pineapple until smooth.

Dry-fry one-fifth of the pineapple

in a pan over medium heat and

then stir in the glucose until mixed.

2 Add remaining pineapple. Add

100 – 120g sugar, depending on

sweetness of the pineapple. If you have

a sorbet machine, use this to finish

the sorbet. If you do not have a sorbet

machine, place mixture in a metal bowl

in the freezer, and stir with a whisk from

time to time, until mixture is frozen.

The time needed to finish the sorbet

will vary according to your freezer

temperature.

OLIVE BAISER

50g egg whites (from olive mousse)

100g (½ cup) sugar

20g olives, finely chopped (these

should be left salty, as this gives the

baiser its distinctive taste)

HOW TO DO IT

1 Preheat oven to 90°C – 100°C.

2 Beat the egg whites until stiff, adding

the sugar gradually.

3 Add olives at the last moment. Pour

the mixture onto a baking tray lined

with baking paper or a non-stick mat,

and dry in preheated oven for 5 hours.

The baiser should break apart easily.

TO SERVE

seasonal fruits, cubed

tropical fruit coulis (mango

or pineapple)

granadilla pulp (optional)

Using a hot spoon, place a scoop of

olive mousse in the centre of a plate and

garnish with cubed fruit. Place a scoop

of pineapple sorbet next to the mousse,

add drained candied olives, and finish

with crumbled baiser, cubed fruits,

coulis and granadilla pulp (if desired).
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P
acked with power
foods, and with
a strong focus on
a lighter approach
to cooking,
Fresh and Light

is delivered in
Donna’s unique style: elegant,
bright, refreshing – recipes
that are not only simple and
delicious, but showcase quality
ingredients and the beauty
of fresh vegetables, grains
and proteins.
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COOKBOOK EXTRACT

Raw beetroot
salad with grilled
goat’s cheese
Serves 4

4 large beetroots, peeled and trimmed

1 carrot, peeled and trimmed

100g baby or small beetroot leaves

300g firm goat’s cheese, cut into

8 rounds

vegetable oil, for brushing

HORSERADISH DRESSING

2 tablespoons white wine vinegar

1 tablespoon olive oil

1 teaspoon freshly

grated horseradish

sea salt and cracked

black pepper

Ginger poached
chicken with fennel
and apple slaw
Serves 4

2 cups (500ml) chicken stock

8 slices ginger

2 cloves garlic, sliced

3 x 180g chicken breast fillets,

trimmed

1 tablespoon sesame seeds, toasted

sea salt

FENNEL AND APPLE SLAW

2 bulbs baby fennel, thinly sliced on

a mandoline

1 Granny Smith apple, thinly sliced

on a mandoline

1 cup mint leaves

¾ cup (180ml) buttermilk

2 tablespoons lemon juice

Place the stock, ginger and garlic in

a deep frying pan over medium heat

and bring to a simmer. Add the chicken

and cook for 5 minutes each side.

Remove the pan from the heat

and allow the chicken to stand for

10 minutes. Remove the chicken

from the stock, shred and toss

with the sesame seeds and salt.

To make the fennel and apple slaw,

combine the fennel, apple and mint.

Divide between serving plates and top

with the shredded chicken. Combine

the buttermilk and lemon juice and

spoon over the salad to serve.

To make the horseradish dressing,

place the vinegar, oil, horseradish,

salt and pepper in a bowl and whisk

to combine. Set aside.

Using a mandoline, thinly slice the

beetroot and carrot and place in

a bowl with the beetroot leaves. Add

the dressing and toss gently to coat.

Divide the salad between

serving plates.

Brush the goat’s cheese with a little

oil and place on a baking tray lined

with non-stick baking paper. Cook

under a preheated hot grill (broiler) for

8 – 10 minutes or until golden. Serve

the goat’s cheese with the salad.
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Edamame

GARLIC

Cook 400g thawed edamame (baby

soya beans) in a large saucepan of

generously salted water over high

heat for 2 – 3 minutes or until tender

and drain. Fry 2 cloves thinly sliced

garlic in 2 teaspoons vegetable oil

until lightly golden. Add the cooked

edamame and sea salt and toss

to combine.

SESAME SALT

Cook 400g thawed edamame (baby

soya beans) in a large saucepan of

generously salted water over high

heat for 2 – 3 minutes or until tender

and drain. Place 1 tablespoon toasted

sesame seeds and 1 teaspoon sea

salt flakes in a mortar and pestle and

grind until well combined. Toss through

the cooked edamame beans to serve.

SOYA AND LEMON

Cook 400g thawed edamame (baby

soya beans) in a large saucepan of

generously salted water over high

heat for 2 – 3 minutes or until tender

and drain. Combine the cooked

edamame with 2 tablespoons lemon

juice and 1 tablespoon soya sauce

to serve.

LEMON AND PEPPER

Cook 400g thawed edamame (baby

soya beans) in a large saucepan of

generously salted water over high

heat for 2 – 3 minutes or until tender

and drain. Combine the cooked

edamame, 2 teaspoons sea salt

flakes, 1 teaspoon finely grated

lemon rind and ½ teaspoon cracked

black pepper to serve.

CRISPY GINGER

Cook 400g thawed edamame (baby

soya beans) in a large saucepan

of generously salted water over

high heat for 2 – 3 minutes or until

tender and drain. Fry 1 tablespoon

shredded ginger in 2 teaspoons

vegetable oil until crisp. Add the

cooked edamame and sea salt

and toss to combine.

CHILLI SALT

Cook 400g thawed edamame (baby

soya beans) in a large saucepan of

generously salted water over high

heat for 2 – 3 minutes or until tender

and drain. Place 2 teaspoons dried

chilli flakes and 1 tablespoon sea

salt flakes in a mortar and pestle

and grind to combine. Toss through

the cooked edamame to serve.

Brussels sprouts and
ricotta gratin
Serves 4

1½ cups (300g) ricotta

� cup (50g) finely grated Parmesan

2 eggs

1½ cups (375ml) milk

sea salt and cracked black pepper

18 Brussels sprouts, trimmed

and halved

2 teaspoons lemon thyme leaves

Preheat oven to 180°C (350°F). Place

the ricotta, Parmesan, egg, milk, salt

and pepper in a bowl and whisk to

combine. Pour the mixture into the base

of a 2 litre-capacity ovenproof dish.

Arrange the sprouts, cut-side up, on

top of the ricotta mixture and sprinkle

with the thyme. Bake for 45 minutes

or until the sprouts are tender.
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Grilled steak with
green salsa
Serves 4

2 teaspoons smoked paprika

sea salt and cracked black pepper

4 x 150g rump steaks, trimmed

4 zucchinis (courgettes), thickly

sliced lengthways

vegetable oil, for brushing

crispy potato fries, to serve (see

recipe alongside)

GREEN SALSA

½ cup coriander

(cilantro) leaves

½ cup flat-leaf parsley leaves

1 clove garlic, crushed

1 large green chilli, seeds removed

2 tablespoons malt or cider vinegar

1 teaspoon white sugar

1 tablespoon olive oil

To make the green salsa, place the

coriander, parsley, garlic, chilli, vinegar,

sugar and oil in a food processor

or blender and process until finely

chopped. Set aside.

Mix together the paprika, salt and

pepper and sprinkle over both sides

of the steaks. Heat a chargrill pan or

barbecue over high heat.

Cook the steaks for 2 minutes each

side or until cooked to your liking.

Set aside to rest.

Brush the zucchini with a little oil and

chargrill or barbecue for 2 minutes

each side or until just tender. Divide

the zucchini between serving plates.

Slice the steak and place over

the zucchini.

Spoon over the green salsa and serve

with the crispy potato fries.
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Crispy potato fries
Serves 4

3 large starchy potatoes, scrubbed

2 tablespoons vegetable oil

2 tablespoons rosemary leaves

sea salt

Preheat oven to 200°C (400°F). Cut the

potatoes into thin fries.

Place on absorbent paper and pat

dry. Place in a large bowl with the oil,

rosemary and salt and toss well to coat.

Divide the potatoes in a single layer

between two baking trays lined with

non-stick baking paper and bake for

20 minutes. Turn the fries and bake for

a further 10 minutes or until fries are

crisp and golden.

Apple tarts
Serves 6

30g unsalted butter

2 tablespoons maple syrup

½ teaspoon ground cinnamon

6 sheets filo (phyllo) pastry

1 red apple, very thinly sliced using

a mandoline

white sugar, for sprinkling

1 quantity whipped vanilla ricotta

(see recipe below), to serve

Preheat oven to 180°C (350°F). Place

the butter, maple syrup and cinnamon

in a saucepan over low heat and cook

until the butter has melted. Lightly

brush a sheet of the pastry with the

butter mixture and top with another

sheet of pastry. Repeat until all the

pastry has been used. Cut the pastry

stack into 6 rectangles. Place the

stacks on a baking tray lined with

non-stick baking paper. Top the pastry

with the apple and sprinkle with a little

sugar. Bake for 10 minutes or until

golden and crisp. Serve warm with

the whipped vanilla ricotta.

Whipped
vanilla ricotta
Makes 1 cup (250g)

200g ricotta

2 tablespoons maple syrup

1 teaspoon vanilla extract

Place the ricotta, maple syrup and

vanilla in a bowl and whisk to

combine. Store in an airtight container

in the refrigerator for up to 1 week.

� This makes a great alternative to

double (thick) cream or ice cream when

serving with desserts and cakes. You

could also serve it with pancakes or

crumpets or even spread it on toasted

banana bread.

WIN! FRESH AND LIGHT BY DONNA HAY IS PUBLISHED BY HARDIE GRANT AUSTRALIA,

DISTRIBUTED IN SA BY WILD DOG PRESS (011-392-6065) AND AVAILABLE AT ALL GOOD

BOOKSHOPS AT AROUND R425. WE HAVE THREE COPIES TO GIVE AWAY. EMAIL YOUR

NAME, POSTAL ADDRESS AND ID NUMBER TO FOODHOME@CAXTON.CO.ZA WITH

‘FRESH AND LIGHT’ IN THE SUBJECT LINE BY 15 MAY.
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REMEMBER WHEN

A COLLECTION OF CHOPPING BOARDS STORES YEARS OF MEMORIES IN

RONÉLLE HART JASPAN’S KITCHEN

Photographs by DYLAN SWART

Soon, I would hear the ratatatat of a sharp knife, her fingers

fast and sure as she sliced onions. Then the sound slowed

down as she cut up dense, raw potatoes, and picked up

speed again for dicing carrots. Loud thwacks meant she was

slicing through the tough, white husk of sweet pumpkin.

Mom only ever had this one ‘breadboard’. It rested reliably

behind the kitchen sink taps for nearly 40 years. I remember

how pale it became from the repeated scrubbing with

‘Goldilocks’ and solid Sunlight soap, and how hollow it

was in the middle, weathered away from years of daily use.

Newly wed, I did not want a wooden cutting board. Feeling

modern, I chose acrylic. It has since been shown that because

of its capillary action, wood draws pathogens away from the

surface deeper into the wood, where potentially harmful

microbes die very quickly, and that normal washing

with a mild detergent gets rid of any remaining nasties,

whereas bacteria can stay trapped in the abraded

surface of a plastic board.

I didn’t know that then. I simply became

disenchanted with my white acrylic board: the

cut marks had none of the charm of my mom’s

old board. It looked dirty, and I certainly did

not want to display it. I tried glass next, but

hated the sound of steel on it, and my knives

did not retain their edge. A fledgling foodie,

I bought a good chef’s knife about 22 years

ago, and it just seemed fitting that I should

have a wooden cutting board.

That first board was square and thick.

It was made of dense-grained laminated teak,

and expensive. I was newly divorced and threw

myself into cooking, becoming familiar with my

own particular rhythm as I chopped and diced

and sliced, eyes streaming when chopping onions.

I cried real tears onto that board when my two sons

eventually left to live with their father. It moved with

me, to three other kitchens. Each mark on it reminds

me of meals cooked for visiting sons and old

lovers. I have it still.

T
here’s something about the solid
thunk of a wooden cutting board
being set down on a kitchen
counter: how it solemnly announces
the start of the ancient ritual of
preparing food. I remember the
sound as my mother set down her

cutting board on the sink in our modest home.
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Each mark on it reminds
me of meals cooked for
visiting sons and old lovers.

I have it still.
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I cut meat on one, another
for cheese, a rectangular pine

board for bread, and one other
simply to look at the dense whorls

in the cross-grain of the
olive wood it’s made from.

Over the years I acquired four more, loving the look and feel

of once-alive wood. I cut meat on one, another for cheese,

a rectangular pine board for bread, and one simply to look at the

dense whorls in the cross-grain of the olive wood it’s made from.

Then, two years ago, a new husband brought to our kitchen

a couple he had made from teak. One has a dark scorch mark

left by a hot pan of food he shared with another, long ago.

Just the other day I bought one more wooden cutting board.

Already old, it is made from a reclaimed oak wine barrel. It hangs

rustically from a leather thong on the side of my central kitchen

island, displayed with my small collection of boards.

This new one is pristinely pale, barely used. It will last for the

rest of my life. It is my whimsical wish that a granddaughter one

day will remember being taught how to cut carrots, and feel

connected to stories of a previous generation and of the earth,

all held silently in the grain of ancient wood under her fingers in

her eventual kitchen.

http://foodandhome.co.za
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LITTLE BLACK BOOK

THERE’S A LOT MORE

SPARKLE TO THE

GARDEN ROUTE

THAN THE SUN

DANCING OFF THE SEA

By MALU LAMBERT

P
lettenberg Bay
was awarded Wine
of Origin status
in 2005, which
not only makes it
the most eastern
region in the

Western Cape, but also one of
the youngest. Like most youthful
things, the estates are rather
bubbly – the majority of which
are making mighty fine Méthode
Cap Classique (MCC).

There’s a wild magic about the area

known as The Crags. Situated just

outside Plettenberg Bay’s main drag,

the environment is lush, tangled with

green foliage in comparison to the

statuesque, more austere beauty

of the Cape Winelands.

Peter Thorpe of BramonWines had

a fizzing foresight that vineyards and the

production of MCCwould take beautifully

to this land. And in 2000, he planted an

experimental hectare of sauvignon blanc.

“The wines were unique and showed

huge potential,” says his wife and

business partner, Caroline. A decade

later they built Plettenberg Bay’s first wine

cellar. The estate now produces a bubbly

made with sauvignon blanc – and so

we find ourselves at a table in the vines

waiting to try it. The blue sky stretches

above us, gossamer clouds disperse

languidly, and the vine leaves are a faint

green-gold etching in our peripheral

vision. It’s the perfect setting to be

drinking the figgy, lime-scented MCC.

The winery’s restaurant, overlooking

the Tsitsikamma Mountains, does a

roaring trade.

We believe that
small is special.

We know and nurture each
vine. And we prioritise

quality over quantity.
– DOUG LUND
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The wines were unique and
showed huge potential.

– CAROLINE THORPE

PLETTENVALE’S BLUSH MCC

NEWSTEAD MCC NEWSTEAD SUSHI PLATTER

http://foodandhome.co.za
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The food is rustic and home-made; a

spread of tapas andmezze joins us at our

table. We use our freshly baked bread to

mop up pesto and snoek pâté; we dive

into plates of sticky chicken, cured trout,

Black Forest ham, dolmades and the like.

It’s light, effervescent fare, much like the

accompanying drink.

Bramon (named after the couple’s

children, Bram and Manon) has

recently added another bubbly to its

portfolio, a Blanc de Blanc Méthode

Cap Classique, and naturally we try that

too – it’s a more traditional bubbly, with

biscuits and cream aplenty.

There have been stirrings in wine

writers’ quarters that Plett is being

championed as the ‘champagne of

South Africa’. “Well, Peter came up

with that idea many years ago,” says

Caroline. “His vision was to do the ‘Plett

Bubbly Route’, which fits in well with the

glamour of Plettenberg Bay – almost like

a Plett Classique! It’s the reason he’s

asked all the wine growers in the area to

add a bubbly to their range.”

And on we go. The next logical

stop on this route is NewsteadWines.

“We brought our young family to The

Crags,” says owner Doug Lund. “And in

2006, when the Plettenberg BayWine

of Origin region was in its infancy, we

planted vineyards of sauvignon blanc,

chardonnay and pinot noir. We built

our tasting room and our home, and

in the process we made wines and a

life that we love. We believe that small

is special. We know and nurture each

vine. And we prioritise quality over

quantity, so we don’t cut costs.”

The winemaker is Anton Smal of

Villiera pedigree, and he produces

a Méthode Cap Classique Brut,

as well as a range of still wines

for the estate.

NEWSTEAD TASTING ROOM

BRAMON WINES
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special: hot smoked salmon blinis with

horseradish crème fraîche paired with

a glass of their MCC.

Anton Smal is also the consultant

winemaker at nearby Plettenvale

Wines. Here he looks at life through

rose-coloured glasses, and has made

a blush bubbly from the “complexity

of pinot noir and the elegance of

chardonnay”. In his tasting notes he

writes, “Joyful salmon pink in colour

with a vivacious, cascading fine

mousse – guaranteed to make you lose

all inhibitions. Let’s have another bottle

quick and bring on the dancing girls!”

Plettenvale is run by Gloria and Martin

Strack with the help of their sons. “We’re

a retired couple, old in years but not in

spirit!” says Gloria. “I told my friends

in Johannesburg about the vineyard

and they said ‘That’s nice’, but when

they saw the two-and-a-half hectares

with 6 500 vines, they said, ‘Have you

completely lost your mind!’ They just

couldn't believe we would undertake

such a huge project at our age.”

Tastings are by appointment only

and when booking, ask about an

accompanying cheese platter. Gloria

sources local cheeses, and Camembert

happens to be her favourite pairing

with the Plettenvale MCC.

The wine and food scene in

Plettenberg Bay is as fresh as the

delicious bubblies being produced in

the area – and the spectacular scenery

is the ultimate backdrop for a golden

glass in hand.

Bramon Wine Estate: 044-
534-8007; bramonwines.co.za.
Newstead Wines: 044-534-
8387; newsteadwines.com.
Plettenvale Wines: 044-533-
9146; plettenvalewines.co.za

There isn’t a formal restaurant on the

farm; instead the Lunds serve foods that

are “guided by the season, inspired by

our mood, andmade from scratch using

locally sourced ingredients, often from our

own vegetable, herb and flower garden”.

At the moment they’re offering a ‘feast

in a box’, styled as an upscale picnic to

be enjoyed at tables in the vineyards.

Amid the vines and lavender, you can

tuck into artisanal breads and cheese,

roasted figs, goat’s cheese and Parma

ham salad, pistachio and beetroot

hummus, home-made pâtés and the like.

The great thing about bubbly? You can

drink it with dessert. In your picnic you’ll

find sweet treats like a warm pear cake

with almond glass and toffee drizzle.

Look out for Newstead’s regular

BRAMON WINES’ RESTAURANT

NEWSTEAD HARVEST NEWSTEAD OYSTER PLATTER
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SUBSCRIBING IS EASY

Call 011-473-8700, fax 086 756

6371, email foodandhomesubs@

RNAD.co.za or subscribe online

at foodandhome.co.za or

subs.RNAD.co.za.

Make your cheque out to RNA

Subs and post it to Food & Home

Entertaining Subs, Freepost

JHZ1135, PO Box 725, Maraisburg

1700 (no stamp required).

EFT/Deposit payable to RNA Subs:

branch FNB Trade Services 657;

account 62104927259; reference:

surname and subs number OR

surname and cell number. Fax proof of

payment with address to 086 756 6371.

SMS the words CAXTON FH to

33115 (SMS costs R1,50).

This offer is valid until 31 May 2014.

Offer is valid for South African

residents only. For foreign

subscriptions call (+27) 11-473-8700.

Please allow time for processing

and delivery.

Cancellation with refund value

will incur an administration fee

of R15.

Six-month and digital subscriptions

are not eligible for prizes.

This offer is valid for hard copy

subscriptions only.

For digital subscriptions, please

go to subs.RNAD.co.za.

SUBSCRIBE TO ONE OF THESE CAXTON MAGAZINES FOR A YEAR AND RECEIVE

A HUGE 50% DISCOUNT – OUR MOTHER’S DAY GIFT TO YOU!

50% OFF COVER PRICE
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R E A L H O M E S F O R R E A L P E O P L E

On sale 14 April

This month we celebrate the new look of glamour. Top decorators

give their tips on creating a luxe look in your home, plus there are

loads of great buys in all price ranges that’ll glam up your home in

an instant. Add fragrance and colour to your garden with the new

lavenders on the market and plant leafy greens for delicious winter

salads. It’s all in the May issue of Garden and Home.



VEGETARIAN

SOUL FOOD,

COMFORT FOOD

AND HEALTH

FOOD —
ALL ON

ONE PLATE AT

AURÉLIE’S

By NIA MAGOULIANITI-

MCGREGOR Photographs

by GRAEME WYLLIE

Styling by JANI VENTER
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A
urélie Souchon Hardy is a self-
confessed control freak. She is also
obsessed with health and food. So
obsessed, in fact, that she swapped her
law and economics studies in France
halfway through her degree for a food
and wine diploma in Cape Town.

It was the beginning of what she calls her “crazy food

adventure”, which developed with stints as a chef and health

consultant, as well as the opportunity to give cooking lessons.

But there was another dream in the middle of this journey:

the opening of a “healthy oasis”, and when space became

available at Waterfall Country Estate, an eco-friendly

development between Sunninghill and Midrand in Gauteng,

the dream became a reality.

AuréLie’s Health and Lifestyle Café specialises in healthy,

vegetarian food, and grew from Aurélie and her sister Camille’s

decision to become vegetarians. “It was the easiest decision

of my life,” says Aurélie. “I have always been sensitive to

animals being killed and the idea of hormones being pumped

into themmeant I wasn’t much of a meat-eater anyway.

It makes sense for me not to eat living creatures. I’ve felt

different since – lighter and less guilty.”

Aurélie dreamt of being able to offer such delicious fare to

customers that even confirmed meat-eaters would be inspired

to give vegetarian food a chance.

“I wanted to serve soul food,
comfort food and health food

all rolled into one.”
Aurélie’s husband Julien was behind her all the way. “He

believed in me when I wasn’t sure,” she says. And then she

met designer and retailer Adrian Lombard from Essential Earth

who, she says, “took my ideas to the next level”.

Adrian suggested the kitchen should be completely visible

to customers behind the long counter. “I loved the idea of the

kitchen being part of the interaction and for people to know

that what they see is what they get.”

Her dream for the decor was “sophisticated, stylish and

soulful”. The colour scheme was easy. “I was raised in

Mauritius so I love island colours. I decided on blue and

white, with white-washed wooden furniture.”

Adrian suggested that everything in the shop should be for

sale, which Aurélie agreed to immediately. “If someone wants

to buy a plate, a chair or even the table they’re sitting at, we’ll

tailor-make one for them.”

Working out menus was so much fun that the list ran into

pages. Some paring down was necessary before deciding

on the final menu, which offers not only nutritious gourmet

omelettes and wraps, but fancy focaccias with pesto,

olives, fresh fior di latte, olives, cherry tomatoes and rocket,

and healthy snack platters that include nachos with baked

crackers and mixed beans.

“I’d always fantasised about my dreammenu. I pictured

a blank canvas and started combining the flavours I love.”

Aurélie’s favourites include the frittata, which combines

sweet and savoury flavours like roasted pear, caramelised

http://foodandhome.co.za


onions, goat’s cheese, almonds and rocket. AuréLie’s Stack with

spinach, thyme and garlic mushrooms, sun-dried tomatoes,

haloumi, avocado and poached egg is a customer favourite, as

is the Roma salad comprising rocket, grilled haloumi, sun-dried

tomatoes, olives, babymarrows, marinated aubergines, roasted

peppers and pine nuts – “a journey on its own”.

The challenge of trying to appeal to meat-eaters – by taking

veggie patties “to a new level” – resulted in the Mexican

Twist Burger, which consists of a classic bean and lentil patty

enhanced by jalapenos, caramelised onions and guacamole.

It had one meat-eater completely surprised that he hadn’t eaten

beef when Aurélie confirmed the patty was made from beans.

There are vegan options for some items, even though Aurélie

admits that veganism is not for her. “I’d struggle to cut eggs

and yoghurt frommy diet.” She’s a firm believer in cleansing

the body with a veggie juice cleanse made from fruit and

vegetables. “A detox gives you a sense of calm and

extra stamina.”

There are challenges in every venture. One of Aurélie’s became

a highlight after a chef left overnight. But Bongani Shongwe took

over as head chef and the kitchen is “a happy place”.

“I believe the good energy reflects in the food. Here,

meat-eaters can eat vegetarian for a change and vegetarians

have a place of their own, where people can feel at home, and

make a connection with others.”

AuréLie’s Café, Maxwell Drive (R55),
Waterfall Country Estate; 010-596-8900

The veggie
juice cleanse
renews your
energy levels and
gives your digestive
system an
opportunity to rest.

HEAD CHEF BONGANI SHONGWE

PLAYS A LARGE ROLE IN MAKING

THE KITCHEN AT AURÉLIE’S

“A HAPPY PLACE”.
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Baby spinach,
garlic mushroom,
avo, haloumi and
poached egg stack
Serves 1 EASY 20 mins

THE FLAVOUR

COMBINATIONS

2 eggs

15ml (1 tbsp) avocado oil

125g brown mushrooms,

sliced

salt and freshly ground black

pepper, to taste

½ garlic clove, crushed

1 sprig fresh thyme

50g haloumi, sliced

handful baby spinach

½ avocado, peeled and sliced

25g sun-dried tomatoes,

sliced

balsamic glaze, to drizzle

rye toast, to serve

HOW TO DO IT

1 Heat the water in an egg

poacher to a simmer and

poach the eggs until medium,

about 8 minutes.

2 Heat the oil in a non-stick

frying pan over medium-high

heat and stir-fry the mushrooms

with salt and pepper, 5 minutes.

When most of the water has

evaporated, add the garlic and

thyme, and fry for 2 minutes.

Set aside.

3 Using the same pan, grill the

haloumi, about 2 minutes on

each side.

4 To assemble the stack, lay a bed

of baby spinach in an oval shape

and top with the mushrooms. Add

a layer of avocado and a layer of

haloumi, and top with the poached

eggs. Scatter with the sun-

dried tomatoes and drizzle with

balsamic glaze. Serve immediately

with rye toast.

This is an all-
time favourite as
it involves veggies and
no starch for those
avoiding carbs.

http://foodandhome.co.za
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Mexican twist burger
with Cheddar,
jalapenos, caramelised
onions and guacamole
Serves 2 EASY 30 mins

THE FLAVOUR COMBINATIONS

CARAMELISED ONIONS

20g butter

½ red onion, thinly sliced

15ml (1 tbsp) honey

1 sprig of fresh thyme

10ml (2 tsp) balsamic vinegar

GUACAMOLE

1 avocado

1 tomato, seeded and diced

1 garlic clove, crushed

10ml (2 tsp) fresh lemon juice

salt and freshly ground black

pepper, to taste

olive or avocado oil, for frying

2 lentil and bean patties

TO SERVE

handful of lettuce

2 wholewheat burger buns

1 tomato, sliced

20g cucumber, sliced

2 jalapeños, sliced

100g white Cheddar, grated

side salad or roast baby potatoes,

to serve

HOW TO DO IT

1 Preheat the oven to 200°C.

2 For the caramelised onion, melt the

butter in a frying pan over medium heat

and fry the onion, about 10 minutes.

3 Add the honey, thyme and balsamic

vinegar, and fry until caramelised, about

10 minutes. Set aside.

4 For the guacamole, scoop the flesh

out of the avocado and mash roughly

with a fork. Combine with the tomato,

garlic and lemon juice. Season.

5 For the patties, heat the oil in a non-

stick pan over medium heat and sear

the veggie burgers, 2 minutes on each

side. Place in the preheated oven to

cook through, about 10 minutes.

6 To assemble, layer lettuce on the burger

bun base, and top with a few tomato and

cucumber slices, veggie patty, jalapenos,

This protein-packed classic bean and lentil
patty is a quick fix when you’re feeling low.

caramelised onions, guacamole and

Cheddar, followed by the bun top.

7 Serve with a side salad or roast

baby potatoes.

Roasted pear,
caramelised onion and
goat’s cheese frittata
Serves 2 EASY 30 mins

THE FLAVOUR COMBINATIONS

15ml (1 tbsp) honey

30ml (2 tbsp) lemon juice

1 pear, halved, cored and cut into

thin wedges

caramelised onion (ingredients and

method in Mexican twist burger –

see on left of this page)

6 eggs, lightly beaten

salt and freshly ground black

pepper, to taste

80g goat’s cheese, crumbled

30g almonds, toasted and chopped

6 cherry tomatoes, halved

handful fresh rocket

rye toast, to serve

http://foodandhome.co.za
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HOW TO DO IT

1 Preheat the oven to 200°C.

2 Combine honey and lemon juice, and coat pear wedges.

Roast pears in preheated oven until cooked and caramelised,

15 – 20 minutes. Remove from oven and set aside.

3 For the caramelised onion, follow steps 2 and 3 in the

Mexican twist burger recipe – see previous page.

4 Heat a small non-stick frying pan over medium heat and add

the beaten eggs. Season. Scatter over the goat’s cheese and

roasted pears. Allow the frittata to set, about 4 minutes. Place

in the preheated oven to finish cooking, about 6 minutes.

5 Remove from oven and add the caramelised onion, almonds,

cherry tomatoes and rocket. Serve immediately with rye toast.

Focaccia with basil pesto,
fior di latte, rocket and
balsamic glaze
This makes a delicious meal or a snack platter to share

Serves 1 EASY 30 mins

THE FLAVOUR COMBINATIONS

10ml (2 tsp) olive oil

1 ready-made pizza base

15ml (1 tbsp) ready-made basil pesto

100g cherry tomatoes, halved

50g Kalamata olives, pitted and sliced

1 ball fior di latte (about 100g), cubed

handful fresh rocket leaves

balsamic glaze, to serve

HOW TO DO IT

1 Preheat the oven to 200°C.

2 Brush olive oil on the pizza base and bake in the

preheated oven, about 10 minutes. Allow to cool.

3 Brush the pesto onto the base and scatter over the remaining

ingredients. Drizzle with balsamic glaze and serve immediately.

FOCACCIA WITH

BASIL PESTO, FIOR DI

LATTE, ROCKET AND

BALSAMIC GLAZE

ROASTED PEAR,

CARAMELISED ONION AND

GOAT’S CHEESE FRITTATA

http://foodandhome.co.za


Roma salad with
aubergines, baby
marrows, haloumi
and pine nuts
Serves 2 EASY 1 hr 30 mins

THE FLAVOUR COMBINATIONS

1 yellow pepper, halved and seeded

1 medium aubergine, thinly sliced

lengthways

coarse salt

60ml (¼ cup) olive oil + 30ml (2 tbsp)

extra

15ml (1 tbsp) white wine vinegar

1 garlic clove, crushed

200g baby marrows, sliced

thinly lengthways

salt and freshly ground black

pepper, to taste

100g haloumi, sliced lengthways

20g lettuce and rocket mix

30g pine nuts, toasted

50g black olives, pitted and sliced

50g sun-dried tomatoes, sliced

ready-made pesto dressing,

to serve

HOW TO DO IT

1 Preheat the grill to 220°C.

2 Place the pepper halves on a baking

tray, skin-side up and grill until the skin

chars, about 15 minutes.

3 Place the peppers in a sealed

container and allow to sweat while

cooling, 5 minutes. Peel off the skin

and cut into strips. Set aside.

4 Sprinkle the aubergine slices with

coarse salt and pack tightly on a tray.

Set aside for 1 hour, then rinse the salt

off and pat dry.

5 Combine 60ml (¼ cup) olive oil and

the white wine vinegar and rub over the

aubergine slices. Grill the slices in

a non-stick frying pan, about 4 minutes

on each side. Set aside.

6 Combine the remaining 30ml (2 tbsp)

olive oil and crushed garlic, and coat the

baby marrow slices. Season and grill in

a non-stick pan, about 3 minutes on

each side.

7 Grill the haloumi in a non-stick pan,

about 2 minutes on each side.

8 To assemble, place the lettuce and

rocket mix at the bottom of the plate or

bowl and top with the other ingredients.

Serve with the pesto dressing.

You have to try this dish
to experience the perfect balance
of all flavours from Italy…
a journey on its own!

VEGETARIAN



THE DEEP

CLEAN

F&HE PROMOTION

TRY ME!
I’M NEW

DIRT AND GRIME STOP HERE

WITH NEW HANDY ANDY

ULTRA HYGIENE, THE PERFECT

CHOICE FOR THOROUGH

HOUSEHOLD CLEANING

H

andy Andy introduces the latest range of cream cleaners to South

Africa. With the super-effective cleaning power of Original Handy Andy

Multi-Surface Cream and with the added power of bleach, new Handy

Andy Ultra Hygiene is formulated for everyday cleaning. Use undiluted for best

results on taps, handles, bathroom and kitchen sinks, kids’ toys and many

other household items used daily. The expert combination of active cream

and bleach of Handy Andy Ultra Hygiene keeps your home healthy and bright

with the cleanest result possible.*
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WINNER POWER CLEANERS

CATEGORY 2014.

SURVEY OF 5 000 PEOPLE
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THERE’S A VERSION OF THIS JAPANESE NATIONAL DRINK

(PRONOUNCED SAH-KEH) FOR EVERY PALATE

By MICHELLE TCHEA

For goodness sake!

O
ver the past
decade, the
popularity of
Japanese food
has spread like
wildfire. From
the tiny alleys

of Tokyo to the far corners of the
world, you don’t have to travel far
to get a taste of Japan.

The culinary boom began with sushi and

exploded to ramen. Now Japanese

pubs – known as izakayas – have

become some of the country’s most

popular venues, and with them the

celebrated tradition of sake.

Good izakayas have decent collections

of sake, each catering to a host of tastes:

sweet, dry, crisp, fresh, aromatic and

full-bodied. With over 1 300 breweries

spread out all over Japan, you can

plan a visit to the source to see why

this alcoholic beverage has become a

national treasure. From Hokkaido in the

north to Okinawa in the south, you’re

bound to find one that suits your palate.

SETTING THE SCENE

Walk into any Japanese restaurant and

you will see locals sipping giddily from

tiny tea-like cups (ochoko).

Images of Japanese men in black

suits, top buttons of their pristine white

shirts undone and sitting on tatami mats,

paint a very Japanese picture. Sipping

from a tiny teacup, the size of a shot

glass, locals drink sake with admiration

and pleasure. With each sip, the

traditionally warmed alcoholic beverage

makes its way down your throat, almost

evoking a Zen-like moment. P
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Walk into any Japanese
restaurant and you will see

locals sipping giddily from

tiny tea-like cups.

Despite being made from fermented

rice, the alcoholic drink has the highest

naturally occurring alcohol content over

any brewed beverage. Often referred

to as rice wine, it really packs a punch

despite being enjoyed slowly rather

than sculled.

When it comes to sake, tradition

will never be lost in Japan. It is still

the drink of choice, dominating

cocktails and spirits. Similar to wine,

sake has regional distinctions, unique

to different prefectures (or provinces)

in Japan.

While it is not as clearly expressed

as that of wine, many prefectures

have very apparent regional styles.

The process and terroir, if you will,

of regional sake is highly associated

with the raw materials used: the grade

of the rice, water, climate and – most

importantly – the technique used in

the manufacturing process.

To food and wine experts, sake has

more flexibility than wine. Rick Smith,

owner of New York sake shop Sakaya,

has immersed himself in the world of

sake and brought it all the way to the

US. “Stylistic differences in sake aren’t

tied to terroir as much as with wine,” he

says, “but the style of sake individual

brewers produce tends to represent

their region.”

Heating or drinking it cold is really

based on personal taste – the more

you drink, the more you will discover

which flavours/types you like and

how you enjoy it being served. Some

people like heating sake, believing

it brings out the flavour, while others

see this as harmful to its subtle

characteristics.

THE TRADITION OF HANGING A SUGIDAMA BALL,

MADE FROM CEDAR LEAVES, IN FRONT OF SAKE

BREWERIES, HAS BEEN AROUND FOR CENTURIES.

A GOOD LUCK TOKEN, IT REPRESENTS THE HOPE

THAT A NEW BATCH OF SAKE TURNS OUT WELL

BREWERY STAFF SHOVEL

STEAMING RICE TO BE COOLED

RICE CROP

http://foodandhome.co.za
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TOKYO

A giant metropolitan, Tokyo is not really

known for producing sake, but it is

definitely the best place to bar-hop and

get your hands on exclusive, hard-to-find

selections. After a busy day walking up

and down the streets of Ginza, stop off at

Sasahana, a traditional yet contemporary

upmarket bar with a well-stocked shelf

of limited brews. Set aside some time

to visit Shimomiya in Nakano for two

quintessential Japanese staples:

fish and sake. With over 200 labels from

both commercial and family-owned

breweries, this is a perfect spot to try

a few options. But if you are looking for

a day trip outside Tokyo where you can

explore sake, head to the foothills of the

Japanese Alps. Takayama has excellent

local rice and chilly winters, which make

it one of the best sake-producing regions

near Tokyo. Try the acclaimed Tamajiman

sake when you’re there.

Rick highly recommends Moto in

Shinjuku and the Izakaya Tensei. “Both

are small, intimate establishments with

excellent sake selections and delicious

sake-friendly food to match.”

KOBE/OSAKA

A short train ride from the shopping

mecca of Namba in Osaka – where

you must indulge in a local street food

called takoyaki (round batter balls filled

with diced octopus) – you will find Kobe.

With the beautiful countryside boasting

fresh produce, hard-working farmers

and fresh water, it is easy for breweries

to keep up with the demands of sake

lovers. In the region of Kobe, a small

city called Nada is home to the famous

Hakutsuru brewery. The region is one

of the largest sake-producing areas in

Japan, with flavours that are slightly

dry and strong in body. President and

11th generation sake maker, Tazaemon

Yamamura of Sakuramasamune in

Hyogo, Kobe, draws on 400 years of

family tradition and sake to produce

some of the country’s best. Age-old

processes dating back to the Edo

period can be found here, as well as

sake appreciation classes, tastings and

a gourmet restaurant. Find out more at

sakuramasamune.co.jp.

To make the most of your visit to

Kobe, you simply must try Kobe beef.

Restaurants Wakkoqu and Sanda-gyu

Hi-en come highly recommended by

locals. To rejuvenate your tired legs, visit

Kobe’s Arima Onsen hot spring before

you jump on a train and head back to the

hustle and bustle of city life in Osaka.

KYOTO

Sake in Kyoto is soft, elegant and

semi-sweet, holding to its reputation

as a spiritual heartland of the traditions

and rich history that make Japan great.

You can make the regular pilgrimage

to Kyoto and marvel at the golden

Kinkaku-ji temple or venture further

east to the Gion district, famous

for its Geisha community, but sake

aficionados should head south to

Fushimi. Dedicated to one of the

country’s oldest sake makers, the

Fushimi Inari shrine is frequently visited

by those wanting to pray for luck, good

fortune and a year of good health. With

over 20 breweries open to the public in

the area, like Hakurei or Gekkeikan,

it’s worth the detour. Be sure to eat

yakitori – grilled meat and vegetables

on a stick – along the streets leading

up to the shrine, as well as inari, sweet

pockets of tofu stuffed with rice, which

go well with the sake unique to the area.

OKINAWA

Universally known as the region

with the greatest longevity in Japan,

Okinawa is truly a destination worth

visiting, despite not being a sake-

producing region. Yet, living well past

100 without a good drink would be

unheard of, even in Japan, which

is why this area indulges in its own

distilled speciality.

Surrounded by clear blue waters for

whale watching, as well as forests that

show off Mother Nature at her best,

tropical Okinawa offers its own drink:

Awamori. Unique to the indigenous

people of the area, Awamori is

a distilled rice drink made exclusively

in the south of Japan. With over

46 Awamori distillers in Okinawa, you

can easily find a spot to take in a bit

of history. Zuisen distillery is one of the

oldest still operating, and is surrounded

by restaurants serving healthy portions

of the Okinawa belief ‘to eat for good

health’. Kanpai (Cheers)!

HOKKAIDO

Asahikawa is known as Japan’s

northernmost sake-producing area,

home to the well-known Otokoyama

brand, which is exported worldwide.

Region possibly plays a larger role in

sake from Hokkaido due to the early

onset of winter. The flavour is drier

because of the cold and produces

a far better grade than regions near

Tokyo. Fifth generation and chief brewer,

Kazuyuki Sato, of Nipponseishu in

Sapporo, says the flavour of his sake

is crisp and fresh on the palate, which

pairs well with the seafood in the area.

“We produce better moulds due to the

climate, so better sake,” says Sato with

a grin. And who is to argue; with over

30 years’ experience, his life has been

dedicated to mastering and continuing

the tradition that his ancestors started.

Known as the Kitchen of the North,

Sapporo is more than just a haven for

skiers during the winter. Try the ramen

miso, famous in the area and perfect

after a cold winter’s day of skiing.

When it comes to sake, tradition will never be lost in Japan.
It is still the drink of choice, dominating

cocktails and spirits.

http://sakuramasamune.co.jp


KINKAKU-JI (TEMPLE OF

THE GOLDEN PAVILION) AT

ROKUON-JI (DEER GARDEN

TEMPLE), KYOTO

BREWERY STAFF

COOLING STEAMED RICE

SAKE BARRELS AT

MATSUO SHRINE, KYOTO

TRADITIONAL SAKE JUG (TOKKURI) AND

CUP (OCHOKO) AND EDAMAME BEANS

THE KOUJI (RICE

MOULD) AND RICE ARE

MIXED TOGETHER
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SAKE ETIQUETTE

Rick Smith says, “Keep an open mind.” Allow yourself to experience the

diversity of sake styles. As with temperatures, there is a sake to suit any

number of occasions, mood, weather and food.

If you are drinking with someone else, it is good manners to pour your

guest’s drink first; if you notice an almost empty glass, continue to top it up.

When someone is pouring sake for you, remember to hold up the sake glass

with both hands.

SAKE 101

When shopping for sake, look out for

these terms to help you find the right

one. Sake is not rice wine; the technique

involved actually involves yeast, but it is

not brewed in the sameway as beer. All

sakes contain rice, yeast, water and an

ingredient called koji-kim.

FUTSUU-SHU: The rough stuff –

the equivalent to table wine, used

for cooking.

GENSHU: Undiluted sake.

18 – 20 per cent alcohol by volume.

GINJO: At least 40 per cent of

the rice grains used is milled away;

smoother in taste; fruity. Should

never be warmed.

HONJOZO: Contains an extra

ingredient: distilled brewer’s spirit,

giving a more aromatic drink.

JUNMAI: Means pure; contains no

additives; cereal-like aroma.

DAIGINJO: Super premium sake

with over 60 – 90 per cent of the rice

polished from milling.

TOKUBETSU: Premium sake

branded by brewer. Rose-like aroma.

O-CHOSHI: A decanter that keeps

sake warm or cool.

SAKAZUKI: Small sake cup.

OCHOKO GUI-NOMI: A larger

cup that helps to give ginjo-shu sake

(made from milled/polished rice)

room to be swirled.

HOW TO DRINK SAKE

According to the Japan Sake and Shochu Makers Association, you should

observe the appearance, colour and clarity; evaluate the uwadachika

(orthonasal aroma); take about 5ml into the mouth – breathing in the air;

evaluate the fukumika (retronasal aroma) as it hits the nose from being in the

mouth; sip and evaluate the taste.

There are no rules but, based on personal taste, sake can be served hot,

warm, chilled, iced, with water and on the rocks. A modern option is to serve

sake in cocktails.

KIYOMIZU-DERA, KYOTO

LANTERN FESTIVAL, NAGASAKI

SAKURA (CHERRY BLOSSOMS)



STYLES OF SAKE

KOSHU: Aged sake; rare to find.

NAMA: Unpasteurised; should

always be kept cold and chilled.

NIGORI: Cloudy sake; often

found outside of Japan.

It is not as clearly expressed as that of
wine; however, many prefectures have very

apparent regional styles.

A GEISHA

HANAMI (FLOWER WATCHING)

KIYOMIZU-DERA, KYOTO

NIJÕ CASTLE, KYOTO

RICE PLANTING



At Jacques Cousteau’s posthumous 100th

birthday celebration a few years back, the

ocean explorer’s grandson Fabien reiterated

the popular comment that “we still knowmore

about outer space than we do about the deep

ocean”. The ocean is mysterious, obscuring

many of the planet’s most fantastic treasures

from view. It’s also finite and doesn’t go on

forever – in more than one sense.

Over the past century, we’ve pushed

its boundaries geographically (ships go

farther), bathymetrically (fishing deeper) and

excessively (almost exhausting a food system

that, because of its inability to balance itself,

has cantilevered out into dangerous extremes).

Many of the current fishingmethods lead to

overfishing and the unintentional killing of fish

and other marine life. Irresponsible practices –

if allowed to persist unabated – will lead to

a global seafood species crash by 2048.

The concept of ‘sustainable sushi’ raises

questions about the source of the fish (caught

or raised), the vulnerability of the species

(longevity and reproductive capability) and

whether humans are overfishing the stock.

The Sustainable Sushi Movement began

in 2008 with a growing number of sushi chefs

and restaurateurs adopting the use of only

environmentally responsible seafood, while

the foundersofSanFrancisco’sTatakiSushi –

generally regarded as the first sustainable

sushi restaurant – have earned the official

title of ‘Heroes of the Environment’. Their

menu features alternatives like Arctic char,

which has the same rosy-orange hue and rich

flavour of salmon, but none of its problems.

Tataki’s philosophy is simple: serve only

what can be verified as sustainable. As divers

and underwater enthusiasts, co-owners Kin

Lui and Raymond Ho turned to ‘sustainability

guru’ Casson Trenor, a former employee of

FishWise, a non-profit group that educates

people about sustainable fishery issues, to

find out what they could use.

With the advice of “no unagi (eel), no

hamachi (farmed Japanese yellowtail), no

farmed salmon, no longlined fish, no bottom-

trawled fish – nothing that leaves any scars on

the face of the deep”, chefs Kin and Raymond

have developed a ‘sushi without guilt’ menu

that features items like the Tataki roll, which

tops an Alaskan crab and pollock mixture

with six different kinds of sustainable fish and

multi-coloured Icelandic masago.
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OUR UNCHECKED APPETITE FOR SUSHI HASN’T

COME WITHOUT CONSEQUENCES. WITH SPECIES

LIKE BLUEFIN TUNA DIMINISHING BY NEARLY 90

PER CENT IN 30 YEARS, IT’S TIME FOR US TO START

EXPLORING A NEW WORLD OF SUSHI INGREDIENTS

OF THE PLATE

“
The Japanese have a saying – Itadakimasu – which literally
translates as ‘I take your life’. While today it’s a polite
thing to say before any meal, the phrase is rooted in an
acknowledgement that often, one creature dies for another’s
survival. Maintaining an awareness of this maxim is
imperative for the responsible consumer.” – Casson Trenor

By GILL HYSLOP
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SUSTAINABILITY

SMALL Smaller fish are generally

lower on the food chain, grow quicker,

die younger and breed in larger

numbers. In essence, they’re designed

to be eaten. Their population dynamics

are generally more resilient to fishing

pressures and protein demands than

top-of-the-food-chain carnivores like

large tunas, swordfish and sharks. (And

smaller fish generally have lessmercury

in their systems than apex predators.)

Examples: sardines (iwashi), skipjack

tuna (katsuo) and horsemackerel (aji).

SEASONAL Seasonality is key

to sustainability. It was our demand

that certain intrinsically seasonal

products be available year-round that

gave rise to environmental missteps

like conventional salmon farming.

Examples: wild salmon (sake),

Dungeness crab (kani) and spot

prawns (ama ebi).

SILVER This category, known as

hikari mono, tends to be loadedwith

omega 3s, is low inmercury and

can be sourced fromwell-managed

fisheries. An added bonus is that the

hikari mono are some of themost

treasured fish in the repertoire of

a traditional sushi chef. Examples:

mackerel (saba), Pacific saury (sanma)

and Spanishmackerel (sawara).

SHELLFISHBivalve andmollusc

aquaculture has sound environmental

benefits and involves relatively low-

impact farmingmethods compared to

other types of fish farming. As filter-

feeders, these animals are grownwithout

the use of any additional feed, which

reduces their dependence onmarine

resources found in use by operations

like hamachi and unagi ranches. These

molluscs also growquickly, and can be

raised in cages and bags that require

no dredging or other types of seabed

alteration during harvest. Examples:

oysters (kaki), mussels (muurugai) and

geoduck (mirugai).

Sushi traditionalists say fish

should never be raw or totally fresh.

The word ‘sushi’ doesn’t refer

to fish, but to the rice seasoned

with vinegar, sugar and salt.

The mound of wasabi you get

at a sushi bar isn’t wasabi at all.

Moreover, you offend the chef by

mixing it in the soya sauce.

Sushi knives are direct

descendants of samurai swords

and the blades are sharpened and

reshaped daily.

The priciest ingredient of modern

sushi – bluefin tuna belly – was

once so despised by the Japanese

that they considered it unfit for

human consumption.

One of the favourites – yellowtail –

is factory-farmed like veal and

fattened until its muscles

disintegrate while it’s still alive.

Before the 80s, the Japanese

regarded raw salmon as inedible,

particularly because of its parasitic

worm content. This changed

when Bjørn Eirik Olsen – director

at the Norwegian Institute

of Food, Fisheries and Aquaculture

Research (Nofima), former

fish attaché to the Norwegian

ambassador in Japan and

martial arts instructor –

introduced the nation to the

subtleties of salmon through

‘Project Japan’.Su
rp

ris
ing
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Casson’s perspective is that true change isn’t something we can impose

upon the world, but rather something we must manifest in ourselves and

allow to be reflected in who we are and what we do. For those interested

in shifting their sushi dining habits towards a more sustainable paradigm,

there’s a simple 4-S rule to be followed. “Basically, four words form the

eponymous rule. If you bear these descriptors in mind while you order, you

can markedly diminish your environmental footprint at that meal. It’s not

a perfect system – there are exceptions to each of the words – but, by and

large, it will help you eat sushi more sustainably,” he comments.

CASSON TRENOR

A terrific resource

that helps South

African consumers

make better seafood

choices, is the

Southern African

Sustainable Seafood

Initiative (SASSI) database. It uses a

simple 'traffic light' approach: green

means go for it, orange should make you

think twice, and red is a definite no-no!

There are numerous SASSI

Restaurant Programme Supporters,

which means the chef/patron has

attended a SASSI training course and

is committed to assisting customers

with making ocean-friendly choices.

Official supporters are allowed to display

the SASSI certificate, which has to be

updated annually. SASSI’s website

also features a chef of the month.

Previously listed, Vanessa Marx of Dear

Me (see page 65), features only SASSI

green-listed seafood on her menu.

“This is a great opportunity to educate

and engage with the consumer about

making the right choice,” she comments.

Finally, Casson Trenor’s book,

Sustainable Sushi: A Guide to Saving the

Oceans One Bite at a Time, is a must for

all who like to dine well while keeping the

health of the oceans in mind. Choose

your sushi-grade fish from SASSI-

supporting supermarkets, like Pick n Pay

andWoolworths. Visit wwfsassi.co.za.
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http://wwfsassi.co.za
http://foodandhome.co.za
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MOTHER’S DAY SPOIL

HIGH TEA GROWS UP AT

HYDE PARK CORNER

By KATE TURNER Photographs by GRAEME WYLLIE

Aluminous
high tea
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MOTHER’S DAY SPOIL

H
igh tea has
always been
an occasion
to savour.
But there’s
something
rather twee

about the days of yore’s three-
tiered cake stands dripping with
fairy cakes and Barbara Cartland-
pink icing. I don’t know about you,
but this girl enjoys her high tea
sans doilies and cupcakes. And
that’s why I get my fix at
Hyde Park’s Luminance.

“We specifically opted out of the

macaroon and petits fours club,” begins

retail manager Annabelle Desfontaines.

“The Luminance offering is simple,

understated, and yet elegant and

exceptional; unique to us – you won’t find

this experience at another tea salon.”

But to find this ‘tea salon’, first you have

to go deep into the opulent belly that is

the Luminance emporium. Pass the

Tom Ford eau de parfums, don’t get

distracted by that luxuriant Oscar de la

Renta frock bearing a price tag tomake

your eyes water, and finally – the inner

sanctum of the tea salon. Each high tea is

unique, so you have to book in advance,

but you’re also very welcome to pop in

for a quick cuppa from their bespoke tea

range. “We offer the best connoisseur

teas from Yswara and Dammann Frères,”

says Annabelle. These lavish leaves are

available to buy for your home kitchen.

There are also pastries to enjoy, but if you

really want to be caressed by opulence,

you need to sit downwith Annabelle in the

Luminance boudoir and craft your very

own high tea. “A Luminance High Tea is a

special occasion event, offered

to clients on request only. This means

each experience is custom-made and

designed to fulfil the requirements of that

specific client, and the group attending.”

Annabelle and her team have chosen

to work with consummate confectioner,

Toni Scorgie, “Because she creates an

individual culinary experience for each

request.” Think quintessential high tea

fodder, like crustless cucumber sarmies,

but with an opulent riff. And when the last

crumb is swept away, there are trinkets to

browse. “We have curated a very specific

vibe in the tea salon – there’s a focus on

books, teas for home purchase, candles

and bespoke crockery, all of which create

a cloak of High Street ambience around

the Luminance tea room.”

If you’re looking for an exceptional

Mother’s Day gift, look no further. “From

the super-indulgent, like highly desirable

coffee-table books, such as Bals by

Assouline books (R3 300), a decadent

Oscar de la Renta metal fish salt and

pepper set (R2 700) or beautiful Alexis

Bittar rings (R1 200 – R1 400) – and why

not get the unique Kate Spade porcelain

ring holder (R900) to pair them with,

down to beautiful, affordable candles

(R300 each).

“We stock items fromhouses like Donna

Karan, Bernardaud andOscar de la Renta,

but there is something for everybody.We

have local and international teams that

constantly search for new and interesting

things, all of which eventuallymake their

way onto Luminance’s shelves.”

Luminance, Shop 45, Upper
Mall, Hyde Park Corner; 011-
325-4765; luminanceonline.com

http://luminanceonline.com


foodandhome.co.za MAY 2014 121

WIN! Fourteen readers will have

the opportunity to get acquainted

with Food & Home Entertaining’s

editor Andrea Pafitis-Hill over

a Luminance High Tea. Expect a

decadent occasion where delicious

canapés will be served while you

browse the gorgeous new homeware

collections (15 per cent discount for

attendees that day!) and enjoy an

introduction to the personal shopping

and gift registry service. Designer of

the store, John Jacob, will be there

to talk about the latest decor trends.

The event will be held onWednesday,

28May at 4pm. To enter, email your

contact details to foodhome@caxton.

co.za by 15May.

WIN

mailto:foodhome@caxton.co.za
mailto:foodhome@caxton.co.za
http://foodandhome.co.za
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TRIVIA ANSWERS FROM PAGE 124

1 Lamb is used to make this traditional French stew 2 Maize flour or cornmeal 3 Cooking food sealed in airtight, sealable

plastic bags in a water bath at accurately regulated, often low, temperatures 4 The onion because of its round shape and

concentric layers 5 Madeira 6 The Teflon coating on non-stick pans 7 An avocado 8 The baobab tree 9 The mango

10 A whitish coating that can appear on the surface of chocolate, arising from either a change in the fat or sugar levels

11 The fear of trying new or unfamiliar foods 12 Alum powder 13 A fine mesh strainer 14 Hashi 15 Palm sugar

MEAT AND POULTRY

Braised duck and wild mushroom

ragu with creamy polenta.....................50

Butternut gnocchi with pan-fried

duck breast and mint salsa verde........48

Chicken and mushroom with tarragon

cream sauce in puff pastry...................78

Chicken wings stuffed with prawns.....83

Fillet with caramelised onions on a bed

of cabbage with butternut sauce..........67

Flash-fried escargots and braised

fennel on puff pastry with Pernod

beurre blanc ..........................................76

Ginger poached chicken with

fennel and apple slaw...........................89

Grilled steak with green salsa ..............92

Maple-roasted mandarin

and biltong salad...................................53

Moroccan duck and date filo pie .........49

Orange and ginger-glazed duck

with caramelised citrus.........................50

Oxtail with chicken stuffing

and pinotage sauce ..............................85

Roasted quail with cranberry and

pistachio stuffing and a honey and

mandarin glaze......................................54

Seared duck with rum, litchis

and Javanese pepper...........................59

Sticky five spice duck and water

chestnut steamed buns........................50

Thai tamarind duck curry .....................48

Warm duck breast salad with

spiced pomegranate glaze...................10

FISH AND SEAFOOD

Linguine with mandarin, chilli and

lobster sauce.........................................54

Marinated trout with purslane

and guacamole .....................................82

Rum flambéed prawns with

tamarind and caramel dip ....................63

Warren’s crispy fish tacos with Asian

coleslaw and sriracha mayonnaise......14

White fish with rum and currant cream..62

VEGETARIAN

Baby spinach, garlic mushroom, avo,

halloumi and poached egg stack ......105

Beetroot tart with goat’s

cheese mousse.....................................76

Brussels sprouts and ricotta gratin .....90

Crispy potato fries.................................93

Cucumber salad....................................68

Edamame six ways...............................90

Focaccia with basil pesto, fior di

latte, rocket and balsamic glaze...........107

Mexican twist burger with Cheddar,

jalapenos, caramelised onions and

guacamole...........................................106

Raw beetroot salad with

grilled goat’s cheese.............................89

Roasted pear, caramelised onion

and goat’s cheese frittata...................106

Roma salad with aubergines, baby

marrows, halloumi and pine nuts.......108

Phil Mansergh’s croissant breakfast ...78

DESSERTS AND BAKING

Apple rose tartlets.................................44

Apple tarts.............................................93

Cardamom and ginger-spiced

mandarin and semolina cake...............56

Cranberry Bavarian creams .................42

Croissants .............................................73

Deconstructed banoffee pie with

Kahlua ice cream ..................................70

Heidi’s waffle recipe..............................20

Hubbard squash profiteroles

and creamy mushrooms ......................30

Mandarin and cherry tart with

cinnamon and vanilla custard ..............54

Mitzi’s puff pastry..................................75

Mom’s fluffy banana loaf......................65

Olive mousse with candied olives,

pineapple sorbet and seasonal fruit ....86

Poached peach and rosé trifle.............43

Puff pastry with fig, caramelised

shallot, Gorgonzola and walnuts .........77

Vanilla and rose mini cakes ..................41

Vanilla and rum roasted bananas

with coconut custard............................61

Watermelon poached pears

with sabayon .........................................41

Whipped vanilla ricotta.........................93

White chocolate and fig mousse .........45

DRINKS

Infused rum ...........................................61

STOCKISTS

Barter Buy Antiques...........011-615-6920

Black Market Foods...........076-110-2483

Boardmans......................... 0860 692 274

Kitchen Passion .................011-784-0377

La Marina Foods............... 011-608-3277

Melt .....................................011-463-1578

Pick n Pay........................... 0800 112 288

Plush Bazaar ..................... 021-447-6495

Polish Nail Spa ................... 011-447-7952

Spier....................................021-809-1100

The Culinary Equipment Company

.............................................021-887-7206

Ye Olde Collector ...............011-616-3578

Yuppiechef .......................0861 702 4969

ALTITUDE BAKING

All baking recipes in this magazine

have been tested at high altitude.

Follow this guide for baking at

sea level:

� Lower the oven temperature by 10°C

� For every 5ml (1 tsp) baking powder,

increase by 1 – 2ml

� For every 250ml (1 cup) sugar, increase

by 15 – 30ml

� For every 250ml (1 cup) liquid,

decrease by 30 – 45ml

� For every 120g (1 cup) flour, decrease

by 15ml (1 tbsp)

MAY 2014: HAVE FUN WITH YOUR FOOD!

F&HE supports the Southern African Sustainable Fish Initiative (SASSI). Visit wwfsassi.co.za or
SMS the FishMS line on 079 499 8795 with your query about whether a fish is on the danger list.

http://www.fsassi.co.za
http://foodandhome.co.za
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IT WAS NOT ONE NIGHT, BUT TWO,

OF WINING AND DINING ENJOYED

BY F&HE JOBURG READERS ON

18 AND 19 FEBRUARY

By KATE TURNER Photographs by MERCIA SWART

“
We must eat to live,
but the Italians eat for
love!” and with that
pronouncement made
inside the dining room
of Hyde Park’s il Tartufo

restaurant, over 130 F&HE

readers got incisor deep with the
Venetian-inspired fare.

Four courses in fact, each one paired

with wines and prosecco from the

ancient Cantine Grassi winery located

in the north-east region of Italy. The

Grassi brothers, Pier Luigi and Simone,

joined us from the family estate in Italy

to walk us through the tasting notes of

each of their selected tipples.

A chargrilled octopus salad, or head

chef Omar Scarabello’s signature

asparagus crème brûlée (should you

have opted for the vegetarianmenu),

announced the start of the Bacchanalia.

But the highlight was definitely the second

course of golf ball-sized handmade ravioli,

hugging a filling of creamy ricotta, and

sautéed in hazelnut and thyme butter.

Sculptural, slathered with a nutty perfume

and scented with thyme, it was this dish

that entrancedmost of the diners as quiet

reverence settled like a fog over the dining

room chatter, broken only by the odd

enthusiastic scrape of a knife across plate.

As for dessert – pear tart with amaretti

cream or black tea-infused home-made

semifreddo – one word: ambrosial.

il Tartufo, Hutton Court, 1 Summit
Road, cnr Jan Smuts Avenue, Hyde
Park; 011-788-8948; tartufo.co.za

From left: Debbie McIntyre,

Isla Stringer, Kathy McCloy

and Dee Aylward

Jani Venter (Food & Home

Entertaining) and Niel du Preez

Winemaker

Pier Luigi Grassi

Zoran Mijailovic

(il Tartufo

manager)

From left: Debbie Evans, Sally Davison, Mike Davison, Pam

van der Merwe, Andre van der Merwe and Steve Evans

From left: Michelle Fleming,

Jaymi Wooldridge and

Gerrit Koorsen

From left: Sibongile Lekeka, Omar

Scarabello (il Tartufo head chef) and

Noni Langrish

Knowledge

Ndebele

(il Tartufo)

http://tartufo.co.za
http://foodandhome.co.za
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FOODIPAEDIA

Trivia

HOW WELL DO YOU KNOW YOUR FOOD?

By TARYN DAS NEVES

1 What is the main meat component in Navarin stew?

2 What is ugali – eaten in Kenya and other parts of

Africa – made from?

3 What does the cooking method sous vide entail?

4 Which vegetable did the ancient Egyptians believe

symbolised eternal life?

5 Which Portuguese wine consists of the grape

varietals malmsey, bual, verdelho and sercial, and has

a longer shelf life than any other wine?

6 What is polytetrafluoroethylene commonly known as?

7 What is an alligator pear?

8 Which tree bears a fruit known as ‘monkey bread’?

9 Tommy Atkins, Kent and Francis are varieties of

which tropical fruit?

10 What is chocolate bloom?

11 What is ‘food neophobia’ the fear of?

12 Which powder is used in the pickling process to

preserve fruit and vegetable crispness?

13 What is a tamis (pronounced tammy)?

14 What are chopsticks called in Japanese?

15 What is the more common name for jaggery?

FOR ANSWERS, TURN TO PAGE 122

CLUE TO QUESTION 8
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mailto:candice@pinkpeppercorncatering.co.za
http://CAPSICUMCOOKING.CO.ZA
http://www.dpplastics.co.za
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SLICE OF LIFE

“The inspiration for the restaurant and

menu came from our joint experiences

of having lived abroad,” says daughter

Sandra. “Mymom lived in 17 different

places before we settled in SA in 1997

and she also comes from a family of

restaurateurs – it’s how she grew up. Born

in the US, I spent most of my childhood

in Switzerland, and our family frequently

holidayed in Italy. I also spent two years on

a cruise ship, docking in ports like Rome,

Venice and Barcelona. I evenmet my

fiancé on the cruise ship – a Finnish sea

captain who now calls SA home.

Our mini desserts are very popular,”

comments mom Maya, “especially

with ‘ladies who lunch’ and families.

They are great to share among a table

of friends.”

“I love the tiramisu,” adds Sandra.

“It’s my own recipe and uses hot

chocolate and Amarula. I know the

brownies are Rozane’s personal

favourite. Her home-made vanilla ice

cream is equally to die for!”

“As a team, we operate like a family –

Rozane is like a daughter to me too,”

says Maya. “We can be honest with each

with a beautiful smile. “I don’t want to

open up another spot and have to divide

my attention between them. I want to be

here to greet the customers, to decide

on the day’s special with Rozane.We’re

training the staff in tasting; they try all the

flavours on themenu for themselves –

from the taleggio to themilk-flavoured ice

cream.Wewant them to be able to offer

an open and honest personal opinion

when a customer asks about a dish.

“We just love the location; I knew

it would be perfect,” says Sandra.

“There are mainly chains in the area

“The menu is a joint venture in what we

love – Italian food andwhat it embraces:

family, sharing, a sense of ‘togetherness’.

But our individual personalities are evident

in the dishes. I love the tapas-styled

taglieri boards, influenced bymy travels

to Spain. Our chef, Rozane du Plessis,

a Silwood graduate, provided insight into

what the South Africanmarket likes –

chicken pasta, for example; you’d never

see that on an Italianmenu!

“I think this is the reason we have

started off so well – everyone seems to

find something to enjoy and love here.

other, and we know what our strengths

and weaknesses are. Sandra and I have

always worked together in the family

business, since she was at university.

We’re an extremely supportive family

and that is how we run the restaurant.

If we come across a problem, we all sit

together at a big table, over a glass of

wine and brimming taglieri board, and

we work it out.”

“Now that we are open, we’ll focus on

keeping our passion for what we are

doing alive and active in the day-to-day

running of the restaurant,” Sandra says

and, while we are at a busy centre, all

the restaurants complement each other.

We wanted to create a personalised

space, where you can come often,

where we’ll remember your face, what

you ordered and liked, and where

you sat. That’s where the name

comes from – The Little Local; we

want you to have a great experience

and keep coming back.”

il Localino, Hobart Grove
Centre, corner Hobart and
Grosvenor Roads, Bryanston;
011-706-7841

WITH AS MANY TALENTS AS A SWISS ARMY KNIFE, THE CHARMING SWISS-GERMAN

MOTHER-DAUGHTER DUO BEHIND NEWLY OPENED IL LOCALINO EMBODY AN

INTERNATIONAL ECLECTICISM THAT MANY DREAM OF. MAYA AND SANDRA BUCHER

SHARE THEIR PASSION FOR FAMILY AND THEIR NEW ADVENTURE TOGETHER
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