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WHEN LIFE GIVES YOU LEMONS, THERE’S MUCH MORE TO MAKE THAN LEMONADE ...

ROSEMARY & BROWN BUTTER SODA BREAD,  

sticky whiskey ribs & chocolate stout cake ...  

what’s not to love about St Patrick’s Day!

The deep-rooted history of the oldest (and hippest)  
vegetarian restaurant on earth 

The fine design behind wine labels

Cider-battered hake with parsnip chips and crushed peas



IN THE FIRST OF  
THE NEW ‘KITCHEN 
SECRETS’ SERIES,  
OUR FOOD EDITOR, 
CLAIRE FERRANDI, 
SHARES INSIDER  
TIPS TO CREATING 
A FLAVOURFUL  
EASTER BREAKFAST 

Shop online at picknpay.co.za

COOK
like a pro 
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F

H
8

12
3

/0
3

/1
6

 R
e

c
ip

e
 a

n
d

 s
ty

li
n

g
 b

y
 V

ic
k

ie
 d

e
 B

e
e

r.
 P

h
o

to
g

ra
p

h
s
 b

y
 S

h
a

u
n

 S
m

it
h

 a
n

d
 C

R
P

h
o

to
g

ra
p

h
ic

. 
A

s
s
is

te
d

 b
y
 J

u
li
a

 v
a

n
 M

a
a

rs
e

v
e

e
n

Smoked salmon and 
baby-potato frittata 

Serves 4 EASY 30 – 40 mins 

THE FLAVOUR COMBINATIONS  

400g PnP Baby Potatoes,  

cooked and sliced in half 

100g PnP Baby Marrows,  

coarsely grated 

12 PnP Eggs

80g PnP Low Fat Smoked Salmon 

Flavoured Cream Cheese 

115g PnP Cheddar, grated 

small bunch fresh parsley,  

finely chopped 

salt and freshly ground black 

pepper, to taste

100g (at least 4 ribbons) PnP Smoked 

Norwegian Salmon 

PnP Micro Herb Leaves, to garnish

 

HOW TO DO IT 

1
Preheat the oven to 180°C.  

Place four 375ml oven-safe  

ramekins on a baking tray.

2 
Divide the potatoes and grated  

baby marrow equally among the  

4 ramekins and set aside. 

3 
Place the eggs, cream cheese, 

Cheddar and parsley in a medium 

bowl, combine well and season  

to taste. 

4 
Pour the egg mixture over the 

potatoes and baby marrow. Bake  

in the oven until set and lightly golden 

in colour, 25 – 30 minutes. Allow to 

cool for 2 minutes and top each frittata 

with a smoked-salmon ribbon and  

micro herb leaves to serve. 

CLAIRE’S TIP  

To make this delicious Easter  

breakfast even lighter, whisk the  

eggs until fluffy using an electric 

beater before combining with the 

other ingredients. 

CLAIRE’S KITCHEN SECRET 

I find the secret to perfectly flavoured, 

savoury egg dishes is getting the 

seasoning spot on! Season well with 

salt and freshly ground black pepper 

and don’t be afraid to have a tiny  

taste of the raw egg mixture before 

you pour it into the moulds – I prefer  

the flavour to be ever-so-slightly  

saltier than I’d like the end result  

to be, because the potatoes and  

baby marrows will absorb some of  

the saltiness. 

CLAIRE LOVES…

PnP Washed 

Baby Potatoes 

They’re perfectly 

creamy in the centre 

when baked or 

roasted in the oven 

with sage and  

butter –  they’re my 

go-to side dish!

PnP Low Fat Smoked Salmon 

Flavoured Cream Cheese 

It’s fantastic that this product is 

low fat, but still so velvety with an 

authentic salmon flavour. It makes 

for the perfect dip for entertaining  

in a hurry too!



Our daily bread
ife was put into perspective for 
me recently by a Karoo thrush 
I’ve cooed and clucked at in my 

garden and fed only fresh 
breadcrumbs for the 
last three years. 

One evening, while my 

husband and I were sitting 

down to supper, into our house hopped 

this little birdie, settling on a coiled pile 

of TV cables, which were clearly the 

closest thing to a nest he could find. 

Refusing to be coaxed out by anything – 

including my now-minced dinner on  

a saucer – he stayed there for the night. 

The following morning, he stepped  

out onto our patio and sat in the sun, 

not objecting in the slightest to me 

stroking him. Not even 10 minutes  

later, he gently closed his eyes for  

the last time.

I was inconsolable all day and moved 

beyond measure that this essentially 

wild creature had not, as I had often 

wondered, taken me for granted as 

his mobile breadcrumb dispenser! His 

parting gesture to me was a blessing 

and a ‘thank you’ that is now etched in  

my memory forever; an experience  

I know I shall recall whenever my faith  

in the ways of this world might be waning.

Which brings me to the moral of my 

story: whether it’s the breadcrumbs 

you’re feeding a bird, midweek suppers 

cooked for your family with love (and  

no doubt, a lot of weariness too)  

or sumptuous spreads for friends,  

have faith that all you pour into  

these gestures of love does not  

go unnoticed and can only help  

to strengthen the tapestry of your 

life and precious relationships. 

And, this is where F&HE has 

always been – and hopefully always 

will be – your guide, your assistant 

and your friend. From everyday 

saving graces like our food editor, 

Claire’s truly delicious and fuss- 

free ‘Supper on the double’ 

(page 50) to a heart-warming, 

soul-stirring feast in celebration 

of St Patrick’s Day (page 86) to  

an adventurous challenge in trying  

your hand at oh-so-trendy tacos  

(page 70), we’re always striving to 

make life a little easier, inspired  

and a whole lot more delicious!

Faithfully yours,

As a tribute to my unforgettable Karoo 

thrush, I found this ever-so-pretty 

Pylones Bird Clock – it just says 

‘happy infinite flight’ to me. Either 

place the birds in a circular formation 

to imitate a traditional clock face or lay 

them out in a design of your choice. 

R949,95 at the Pylones flagship store, 

V&A Waterfront (Shop 6178, Lower 

Level, Victoria Wharf), Cape Town. 

Visit facebook.com/PylonesSA or call 

021-418-1388 for more info.
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ADEL FERREIRA

Being a mother of two boys, it is the simple 

things in life that hold the greatest pleasure.  

My favourite part of cooking is picking fresh 

herbs from the garden. Inspired by Kath 

Megaw’s Real Food – Healthy, Happy Children, 

I want to grow a lot more of my own food. One 

of my favourite dinners is ostrich steak done  

on a griddle pan, green beans with a lemon 

and garlic sauce and roasted veggies. In  

a perfect world, I would bake fresh bread  

every day and make my own ice cream! 

RIEHAN BAKKES

I’m a Stellenboscher delighted to  

be stuck between the worlds of 

photography, food, wine, music and  

the sea. It takes no time at all to get me, 

my wife and kids out to Pearly Beach to 

enjoy the waves and harvest food from 

the pools. Currently, my best treat is 

garlic-buttered alikreukels. My favourite 

kitchen tool is my chef’s knife – it makes 

me feel like I can chop really fast. I’m  

hard at work trying to grow a beard and 

create beautiful pictures where I can.

Freelance photographer

NANCY RICHARDS

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

touch on the skinny side – probably an unlikely 

F&HE contributor. I read Peter Singer’s Animal 

Liberation at an impressionable age and, with 

my late grandmother a butcher, the segue into 

vegetarianism came easily. As presenter of 

SAfm’s Enviro Show, I’m a bit of a green bore 

too and will recycle anything that comes my 

way. I’m thrilled to bits that veggie restaurants 

are sprouting in Cape Town and, what I lack in 

cooking skills, I make up for in appreciation. My 

favourite words are, “What about a cup of tea?”

Freelance journalist

Freelance photographer

Our contributors

�������
�����������
The F&HE test kitchen is sponsored by Prestige.
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12 PUBLIC HOLIDAYS.
12 ROAD TRIPS . 1  FAMILY  .
RESPECT.

Introducing the smart way to bring your family together with the new economical 
Toyota Avanza, featuring low fuel consumption, improved safety features, reduced 
noise vibration, enhanced riding comfort and great resale value. The new Avanza  
has all the quality and reliability you’ve come to expect from Toyota.

*Price subject to change without prior notice.

THE NEW AVANZA FROM

R198 200*
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I’m 13 years old and an avid reader of this magazine, as well as an aspiring chef.  

I have been cooking since I was three (that’s another story!) and I started reading  

Food & Home Entertaining in 2010. I love your amazing recipes and your reviews 

of gourmet restaurants. I read many cooking magazines but, I’ve got to say, this 

magazine exposes me to so much as a chef-to-be. My favourite recipe was your 

frosted coconut lemonade (January 2016), which shows, in a most brilliant way,  

how to use something that is so plain in a gourmet manner. 

One of my most memorable moments was when I made some coconut prawns and 

my younger cousins helped me – we ended up with lots of coconut on the floor and 

laughter in the room. It just shows that so many happy memories come from food.

In Grade 2, when my teacher asked what I want to be when I grow up, I said,  

“I have a passion for cooking and I read Food & Home Entertaining magazine.” 

It shows that age doesn’t matter when you’re cooking, it’s more important how 

passionate you feel. I always race to the shops every month when the magazine hits 

the shelves. Thank you for making me the chef that I am training to be in the future.

Amy Gajjar, Port Elizabeth

WINNING

LETTER

AN AGELESS SKILL

I was given the January issue of F&HE as part of a Christmas ‘pamper 

hamper’ and I felt like you had walked right into my world. Every page 

was packed with relevance and inspiration. I live in a small town and 

have my own garden, where I grow tomatoes and basil, so I know 

exactly what Lewis Grizzard meant when he said, “It’s difficult to think 

anything but pleasant thoughts while eating a home-grown tomato.” 

Thanks to your fascinating magazine, I now know what to do with my 

home-grown cauliflowers, lemons, beans, eggs, beetroot, pattypans, 

peaches, onions and avocados. And, now, I plan to plant rocket, 

asparagus, strawberries and garlic... But, maybe not directly next to 

each other!

Bring on 2016 and the changes that make us and our environment 

more healthy.

Claire Cumming, Howick 

I picked up your January 2016 issue while on my summer holiday at the coast. 

With all the fun and festivities of Christmas and New Year, I found it to be a very 

pleasurable and informative read. I loved the idea of pimping my ice bucket for 

our New Year celebrations, and your ‘Supper on the double’ recipes have made 

it into my recipe meal plans for the rest of the summer. Besides the innovative 

recipe ideas, I must applaud you on all the informative tidbits found throughout 

your publication, including your trend forecast for 2016, which details the shocking 

amounts of food wasted throughout the world. This makes me want to do more to 

ensure we all play a part in wasting less and feeding more of the world’s hungry.  

My plan is to collect or donate unused foods to those we encounter on the streets 

and to think twice before tossing out any leftovers!

Thank you for a refreshing and insightful magazine, which has given me revived 

enthusiasm to take to the kitchen in 2016. First up: the execution of some of those 

creative pantry hacks using instant coffee!

Tamsyn Cornelius, Brackenfell

TAKE BACK THE KITCHEN

HAPPY, 
HEALTHY 
HEART

8    MARCH 2016



SOME INSPIRATION TO TURN UP THE HEAT AS SUMMER COMES TO AN END

WHAT WE’RE LOVING ON 

SLIMZY AD

@thedopedonuts

These donut-devising Joburg-based 

culinary masterminds create every 

flavour of donut imagineable, from the 

‘Peanut Butter Legs’ (vanilla-cake donut, 

peanut butter and crumbed toast) to the 

‘Curious George’ (vanilla-cake donut, 

Nutella and chocolate and banana 

chips). Treat yourself to this follow! 

@yours_ceramics

Yours Ceramics is just beginning to 

showcase cute and quirky products 

on our favourite social-media channel. 

Find them at yoursceramics.co.za 

to view their striking collection of 

ceramic bowls. They are still small, 

but we expect big things from this fun, 

emerging brand!

@symmetrybreakfast 

These two UK-based boys blow us 

away every morning with breakfast 

delights that get the taste buds tingling. 

In the above image, what may look like  

one digitally mirrored breakfast, is 

actually two almost-identical dishes. The 

feed features breakfasts eaten around 

the world. Intrigued? Go check it out!

Remember to 
sign up for  
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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TO DOWNLOAD THE 
LATEST ISSUE OF 
F&HE ONTO YOUR 
TABLET OR PC, GO TO 
FOODANDHOME.CO.ZA/
SUBSCRIBE_DIGITAL 
AND SUBSCRIBE TO 12 
ISSUES FOR R161,90 – 
JUST R13,49 AN ISSUE. 
WHAT A BARGAIN! 

ONLINE 
NOW!

Next month’s winning 

letter will receive a 

Breville appliance duo, 

worth  

R3 998. The prize contains a 

BREVILLE JUICE FOUNTAIN (JE95) 

WORTH R1 999 and a BREVILLE 

HEMISPHERE TWIST BLENDER 

(BBL405) WORTH R1 999.

WIN! 

foodandhome.co.za MARCH 2016 9



SUNDAY  

FAMILY FEAST

Rosemary, brown butter  
and cracked black pepper 

soda bread
PAGE 86

Lemon, mustard and 
rosemary roast chicken

PAGE 23

Red wine-marinated rump 
and rocket salad with a chive 

and mustard oil dressing
PAGE 111

Gooey bacon and 
marshmallow-studded 

chocolate brownies
PAGE 40

EACH MONTH, THE 
F&HE TEAM PICK 
THEIR FAVOURITE 
DISHES FROM THE 
ISSUE AND OFFER 
SOME INSPIRED 
MENU OPTIONS FOR 
YOU TO RECREATE 
AT HOME AND ON 
SPECIAL OCCASIONS. 
THIS MONTH, WE’VE 
GOT IDEAS FOR 
EVERYTHING FROM 
FAMILY FEASTS 
OR SUPPER IN A 
HURRY, TO WEEKEND 
INDULGENCES  
AND A ST PADDY’S 
DAY BANQUET!

menu
SUGGESTIONS

MARCH 2016

SUPPER IN A HURRY

Mussels steamed in Asian 
miso broth
PAGE 114

Shamrock greens with purple 
cabbage and pecan salad

PAGE 88

Coconut sticky rice  
with mango

PAGE 24

111 114

CHEVAUN

“I’ve been trying to fit in my  

New Year’s resolution of ‘making 

something delicious every night’ 

with my pretty jam-packed 

lifestyle. All three of these dishes 

perfectly fit that bill and I love the 

healthy aspect – perfect for the 

busy, conscious eater.”

TARYN

“When the in-laws come round, 

this menu offers the comfort of  

a Sunday roast with the light, but 

flavour-packed rump salad. And, 

who doesn’t love ending a meal 

with warm chocolate brownies?”

10    MARCH 2016



ST PATRICK’S DAY 

CELEBRATION

Lemon, rosemary and  
garlic focaccia

PAGE 47

Baby marrow and cucumber 
tiradito salad

PAGE 119

Mustard and sage-baked 
pork bangers with apples  

and potatoes
PAGE 23

Dark-chocolate  
Guinness cake

PAGE 91

WEEKEND  

SLOW-COOKING

Baked kale salad with roasted 
sweet potatoes, spicy baked 
chickpeas and fresh pear

PAGE 57

Slow-roasted Irish whiskey 
and thyme sticky beef  

short ribs
PAGE 88

Creamy Gorgonzola polenta 
with garlic and sage-roasted 

mushrooms
PAGE 51

Papaya and blueberry mille-
feuille with salted-caramel cream

PAGE 59

91 88

THE FRESHEST 

FLAVOURS

Pumpkin and sage gnocchi 
with baby spinach, pumpkin 
seeds and sun-dried tomatoes 

PAGE 108

Caramelized Vegetables with 
Figs and Pears

PAGE 95

Braaied lamb loin cutlets  
with aji rocoto, aubergine 
chutney, blackened corn  

and confit peppers
PAGE 120

Lemon and coconut bars 
PAGE 49

108

JESSICA

“I’ll be cooking up some green-

galore gastronomical goodies this 

St Paddy’s Day – starting with the 

light and tangy, and moving on to the 

heartier dishes for a rich celebration 

of Irish culture. And, what better than 

a Guinness choccie cake to round it 

off! Now, anyone for an Irish dance?”

ANDREA

“There is nothing like the luxury of  

time to linger in my kitchen. The 

melding of classic comfort food  

with touches of on-trend inspiration  

is what I love about this menu,  

perfect for a weekend lunch.”

CLAIRE

“These flavours are fresh, punchy 

and zesty – exactly what you need 

in a menu to impress guests! 

Serve this meal as the weather 

cools down to savour the last of 

summery flavours.”

“At a dinner party, one should eat wisely but not too well, and talk well but not too wisely.”

W. SOMERSET MAUGHAM

foodandhome.co.za MARCH 2016 11
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RECIPE AND STYLING BY CLAIRE FERRANDI ASSISTED BY NOMVUSELELO MNCUBE PHOTOGRAPHS BY GRAEME WYLLIE

COVER

DISH

12    MARCH 2016



Cider-battered hake 
with parsnip chips and 
crushed peas
This fish’s light and crunchy batter is  

perfectly complemented by the earthy 

and nutty parsnips

Serves 2 A LITTLE EFFORT 45 mins

 

THE FLAVOUR COMBINATIONS

CRUSHED PEAS

350g frozen peas, defrosted

zest and juice of ½ lemon + extra 

lemon wedges, to serve

50ml fresh cream

salt and freshly ground black 

pepper, to taste

PARSNIP CHIPS

5 large parsnips

oil, to deep-fry

small handful fresh thyme leaves + 

extra, to garnish

BATTERED FISH

200g Asian tempura flour (available 

at select Pick n Pay and Woolworths 

stores and Asian supermarkets)

230ml cider, well chilled

2 small hake sides, deboned and 

skins on

 

fresh dill, roughly chopped,  

to garnish

good-quality mayonnaise, to  

serve (optional)

HOW TO DO IT

1 
For the crushed peas, place all of 

the ingredients in a blender and blitz 

until almost smooth. Taste and adjust 

the seasoning if necessary. Just before 

serving, heat in a pot over medium heat 

or in the microwave on high.

2 
For the parsnip chips, heat the 

oil in a large, deep pan or deep-

fryer to 180°C. Slice each parsnip into 

quarters lengthways. Fry the chips  

in batches until crispy and golden, 

about 10 minutes. Drain the chips on 

paper towel, sprinkle with fresh thyme 

leaves and season well to taste. Turn 

the heat down to allow the oil to reach 

160°C to fry the fish. 

3 
For the fish, whisk together the 

tempura flour and cider in a large 

bowl until almost smooth, but retaining 

a few lumps. In batches, gently dip 

each fillet into the batter to coat 

and fry in the hot oil until the batter 

is crispy and golden and the fish is 

cooked through, about 4 – 6 minutes 

on each side. Drain on paper towel  

and season well to taste.

4 
Serve the fish with the parsnip 

chips and crushed peas. Garnish 

with fresh dill, thyme sprigs, lemon 

wedges for squeezing and mayonnaise 

for dipping, if desired.

TURN THE PAGE TO 

DISCOVER WHERE YOU 

CAN EAT OUR COVER 

DISH THIS MONTH

foodandhome.co.za MARCH 2016 13



Pomodoro Ristorante is a family-run 

traditional Italian restaurant. Stefano Mas 

and his wife, Marina, take great care to 

ensure that only the best and freshest 

ingredients are used to create the menu, 

derived from classic Italian dishes and 

-recipes. In fact, many ingredients 

are imported from Italy to retain the 

authenticity of the dish and the integrity 

of the recipe. Many of the pastas are 

handmade in-house, and the sauces are 

all derived from family recipes. Stefano 

has taken great care to select a wine list 

that, firstly, complements the food and, 

secondly, is affordable for all diners –  

as what is a meal without wine?

BOOKINGS: 087-940-3811

HAKE WITH PARSNIP CHIPS AND CRUSHED TUCK INTO OUR CRISPY CIDER-BATTERED 

PEAS AT ANY OF THESE THREE VENUES

Vigour & Verve at Southern Sun 

Elangeni & Maharani, is more than 

a restaurant – it’s a light-hearted 

environment with an indoor-outdoor 

feel that ticks all the boxes for both 

local- and international visitors – 

business and leisure! The menu delivers 

quintessentially coffee-shop fare that 

incorporates breakfast and dessert 

harvest tables, popular signature 

dishes, local favourites, fresh and lovely 

salads, sandwiches with intriguing and 

delectable fillings, burgers and pizzas 

with a difference, and wraps – all  

clearly explained with a liberal sprinkling of South Africanism. 

Produce is procured locally and the best brands are used 

and openly displayed as part of the commitment to top quality.  

BOOKINGS: 031-362-1300;  
garika.ramdarie@tsogosun.com

Marijke Duminy and 

Tracy-Leigh Genricks 

are the chefs and  

co-owners of Four & Twenty. At 

the café, Tracy is in charge of the pastries 

and bakery items, which fill their jewel-like 

box of delights at the pastry counter as 

you enter the shop. Marijke is in charge  

of the breakfast- and lunch menus,  

which are seasonal and change as 

often as her inspirations shift and she 

constantly explores new flavours. The 

name, Four & Twenty, is taken from the 

Mother Goose nursery rhyme: “Sing a 

song of sixpence, a pocketful of rye, four 

and twenty blackbirds baked in a pie.”

BOOKINGS: 021-762-0975;  
info@fourandtwentycafe.co.za

Our cover dish will be served at the above restaurants from  
Monday 15 February – Thursday 31 March 2016.

VIGOUR & VERVE, DBN

POMODORO RISTORANTE, JHB

Chef Tyrone 
Sumner

FOUR & TWENTY, CT

Chefs Marijke Duminy  
and Tracy-Leigh  

Genricks

Chef-patron  
Stefano Mas

14    MARCH 2016
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foodbites
Trending: gherkin fries
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Gherkin fries with aïoli 
I recently had delicious ‘pickle fries’ at a 

restaurant in Joburg and thought they were 

quite a revelation! Since then, I’ve seen fried 

gherkins of many different variations popping 

up on blogs and American-restaurant menus 

all over the place. These are my own take 

on this micro trend – crunchy on the outside 

and vinegary and soft on the inside. Dipped 

in garlicky mayo, they’re utterly moreish 

Serves 4 EASY 20 mins

 

THE FLAVOUR COMBINATIONS

8 – 10 large gherkins, each sliced  

into 6 wedges lengthways and dried  

on paper towel

2 eggs, beaten with a pinch salt

120g panko breadcrumbs

oil, to deep-fry

salt, to taste

200g good-quality mayonnaise 

1 garlic clove, peeled and minced

snipped chives, to garnish

microherbs, to garnish

lemon wedges, to serve

HOW TO DO IT

1 
To crumb the gherkin pieces, dip each 

piece first in the beaten eggs, then the 

breadcrumbs, then the eggs and, finally, 

the breadcrumbs again and set aside. 

2 
Heat the oil in a deep pot or deep-

fryer to 180°C. Once hot, fry the 

crumbed gherkins in small batches until 

golden brown, about 5 minutes. Drain on 

paper towel and sprinkle with a little salt.

3 
Combine the mayo with the garlic to 

make an aïoli. Garnish with the chives.

4 
Garnish the gherkin fries with 

microherbs and serve with a side of 

aïoli and lemon wedges for squeezing.

5   
March 2016. Val de Vie Estate 

hosts the Veuve Clicquot Masters 

Polo 2016. First held in 2011, the 

event features an international-polo 

line-up, with teams from around the 

world competing for the Veuve Clicquot 

Masters Polo Cape Town cup. Pavilion- 

access tickets cost R950 pp and include 

a glass of Veuve Clicquot and lunch. 

Veuve Clicquot Lounge VIP tickets  

cost R4 000 pp, including lunch,  

Veuve Clicquot and soft drinks. 

computicket.com

6    
March 2016. Eikendal Weintaufe 

Harvest Celebration at Eikendal 

Estate. In between all the joyous 

eating and drinking, guests can take part 

in various activities including tractor rides, 

cheetah viewing, lucky draws, golfing 

action at the dam and grape stomping, 

while spending a lazy afternoon listening 

to the upbeat sounds of Newton & Co. 

Tickets will be available at the door and 

cost R50 pp. Under 18s are free. For 

more information, call the estate on  

021-855-1422 or visit eikendal.com 

12 – 13 
March 2016. 

Stellenbosch 

Vineyards 

Pizza & Wine Festival. The event,  

which takes place on the picturesque 

Welmoed Farm, boasts an unlimited 

choice of pizzas, from gourmet to 

traditional, vegetarian to Banting and 

Flammkuchen to calzones – the perfect 

culinary match to some of Stellenbosch 

Vineyards’ best wines on offer 

throughout the two-day event. Tickets 

cost R120 pp from webtickets.co.za.

Vintage shades
VELVET-TOUCH TEXTURES AND SUPER-

SMOOTH FINISHES SOFTEN THE STRONG 

COLOURS IN PLASCON’S HEIRLOOM 

PALETTE RANGE OF INDULGENT LUXURY. 

CHOOSE FROM RICH COLOURS, LIKE 

RED WINE (R1-D1-1`), NAUTILOUS (B6-D1-1), 

BEACH WOOD (Y3-D2-1) AND STARLIGHT 

EXPRESS (Y5-E1-3). BLEND TO CREATE  

A FEATURE WALL WORTH LINGERING 

OVER. PLASCON.CO.ZA

16    MARCH 2016
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WHEN YOU ARE HUNGRY

Johnny Carson

PITT IT 

CHERRY & OLIVE PITTER, 

R190, YUPPIECHEF.COM

STORE IT

OLIVE JAR AND WOODEN 

FORK, R370,  

LECREUSET.CO.ZA

SERVE IT 

MADELEINE 

MORGAN QUARTZ 

OLIVE BOWL AND 

SPOON, R695, 

CARROLBOYES.COM

Olive Pride’s Premium Extra Virgin Olive 

Oil is the perfect ingredient in a variety 

of recipes, providing a great alternative 

for a healthy diet and lifestyle. Produced 

locally in the Western Cape, Olive Pride’s 

award-winning Premium Extra Virgin Olive 

Oil bursts with the flavour of four different 

olive varietals expertly blended together.

Pride-ly South African
THE PRIZE Eight lucky readers 

can each win an Olive Pride 

product hamper to the value  

of R1 000.

TO ENTER Email your name, ID number, 

contact number and physical address 

to foodhome@caxton.co.za with ‘Olive 

Pride’ in the subject line. Competition 

closes on 31 March 2016. The prize 

cannot be transferred to cash. Not 

exchangeable. Visit foodandhome.co.za 

for Terms and Conditions.

THE PRIZE CONSISTS OF:

�� ��������������������������

extracted Olive Pride Premium 

Extra Virgin Olive Oil

�� ��������������������
��	����� 

���������������������������

Virgin Olive Oil

�� ���
��	�����������������

�� ���
��	��������
������������

packs 

�� ���������
����������������
��

Pride recipes

WEAR IT

OLIVE 

BEAUTIFYING 

OIL, R140 

FOR 100ML, 

THEBODYSHOP.

CO.ZA

������������������������



Blogger of the month
R
e
c
i
p
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I started blogging three years before 

The Lifestyle Directory. The blog 

is a reflection of my personal life and 

interests. As an engaged chef with 

three passports, it made sense to  

blog about travel, food, weddings and 

home decor. My blog is extremely 

personal, meaning that what I love the 

most is what I write about the most  

and, for me, that’s food. I live to eat.  

No one else I know loves food like I do. 

I cannot count the times I have dragged 

my fiancé away from civilisation to  

the depths of nowhere, just to try the 

local produce. 

My favourite travel destination is 

Sydney. It’s paradise to me and it’s also 

my home. I lived there for 13 years and, 

now, I fly back to visit my family. I recently 

went to Mamasan in Surry Hills and their 

‘one-bite beef’ was out of this world. 

My philosophy towards eating is 

to eat without guilt by eating well. 

I don’t believe in depriving yourself 

of food, but I don’t eat fried foods or 

takeaways. Instead, I eat quality food 

made from fresh ingredients, full of 

nutrients. If you can master flavours and 

sauces, you’ll always be able to elevate 

a meal from average to memorable.

The Lifestyle Directory will continue 

to push me to cook, experiment 

and create new recipes. However, in 

saying that, juggling a job with blogging 

is a real challenge but, if you love both, 

you will find a way to make it work.  

A true food lover through and through, Christiana Cartwright, gives us a 

little insight into the colourful world of The Lifestyle Directory, 

and encourages the same curiosity she possesses when it comes to tasting 

and making food. Plus, she shares a must-try recipe for low-carb pasta

Skinny low-carb pasta
Serves 2 EASY 20 mins

 

handful fresh rocket + extra, to garnish

large handful fresh basil

1 garlic clove, peeled

125ml (½ cup) olive oil + extra, to fry

2 baby marrows

pinch salt

Parmesan shavings, to serve

1  
Whizz the rocket, basil, garlic and olive oil 

together in a food processor and set aside.

2 
Push the baby marrows through a spiraliser. 

(Alternatively, ready-made baby-marrow 

noodles are available at major retailers.)

3
Cook the ‘pasta’ in a pan over high heat 

with a little olive oil and salt, 2 minutes. 

4
Serve tossed in the pesto and garnished 

with Parmesan shavings and rocket. 

thelifestyledirectory.com



EAT OUT@

HOGHOUSE BREWING COMPANY

MONET’S AT FANCOURT ESTATE

WORKSHOP 55

George

Johannesburg

Cape Town
A former garage in an industrial part of Cape Town might sound like an 

unlikely location for a Texan-style smokehouse with a craft brewery.  

Chef PJ Vadas left his fine-dining background, travelled extensively and 

brought back a comfortable concept hinging on expert hot-smoking in  

a custom-built smoker with rooikrans wood. The space is light and casual, 

offering a view of steel tanks, where photographer Ryno Reyneke brews 

four craft beers on site. Unexpectedly, vegetarians eat well – a wood- 

fired cauliflower, goat’s cheese, sultanas and shiitake side is inspired.  

A spiralised celeriac remoulade offers mustard and tangy apple freshness. 

In snacks, BBQ chicken wings are wow-worthy and ultra-tender. From  

the barbecue menu, whether smoky-yet-crisped pork belly, velvety  

pulled pork or pink-and-smoky spare ribs, flavours are in tune. Pulled  

pork smokes for 18 hours while free-range beef brisket is unforgettably 

tender after 14 hours. 42 Morningside Street, Ndabeni, Cape Town;  

021-810-4545. By Kim Maxwell

Fancourt Estate, outside George, may be most famous for its Gary Player-

designed golf courses, but it is increasingly carving out a niche for itself as  

a foodie destination. Alongside its casual Italian- and fine-dining venues, the 

latest addition to the culinary kitbag is Monet’s. This bistro-deli overlooks the 

estate’s Outeniqua course, offering wonderful fairway- and mountain views 

from the terrace. Indoors, a decor revamp has created an airy bistro feel of 

blonde wood and cosy banquettes. You’ll find a menu inspired by French 

bistro cuisine – expect the likes of oven-baked goat’s-cheese tarts, moules 

marinière with a rustic baguette for mopping up the sauce, and hand-

chopped steak tartare given a lift with pickled exotic mushrooms and fried 

capers. Monet’s also offers a small deli section, where you can buy fresh 

breads to take home, alongside a delicious selection of jams, preserves and 

pickles. To finish, there’s a choice of French classics: crêpes Suzette with 

Grand Marnier-infused ice cream, and an apple tarte Tatin. Fancourt Estate, 

George; 044-804-0539; fancourt.co.za. By Richard Holmes

It’s clear that this vibey bar-come-eatery is one of the places to be seen in 

the ever-popular Parks area. Located on 7th Avenue, much of the old-world 

vintage charm of the original property has been beautifully integrated into 

the industrial feel of the restaurant. And, it’s fast becoming renowned for 

artisanal infused G&Ts (think rosemary, strawberries and cardamom) and 

a modern tapas-style menu. For a R180 entrance fee, you can select three 

tasting bowls from the menu. I went for the pasteis de queijo (a decadent 

Gruyère tart with caramelised onion and balsamic compote) before moving 

on to the gravadlax prepared with gin, fennel, lime and salt served on a 

potato rösti, and the more traditional beef trinchado. If you’re still hungry, 

there are also six speciality dishes to sample. For dessert, the pineapple 

with fennel and lime sorbet is a refreshing choice, while the lemon-curd 

tart is a sweet, creamy treat. Open from Tuesday to Saturday from 4pm for 

drinks, with dinner being served from 6pm. 55 7th Avenue, Parktown North; 

011-442-6252; workshop55.co.za. By Samantha Lewis-Politis
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Don’t be misled by the name. Though this summer night 

market once took up residence at Claremont’s Oval, its new 

home is the Kenilworth Racecourse. There’s something quite 

fun about going deep into the ’burbs. The trees are taller,  

the roads longer; and, when we find the market, it comes  

as a surprise – an oasis of people 

milling about chatting, eating, drinking.

While it may no longer be in the 

location of its name, a loose homage 

has been paid in the conical way the 

market has been set up. Stalls and 

food trucks fence in a wide expanse of 

green lawn. In the centre of this, there 

are plenty of trestle tables and chairs, 

with a few obligatory hay bales too.

First things first: we need to find the ‘vineyard’ part. Luckily,  

that comes in the form of a Tierhoek Wines pop-up bar – and  

a glass of their chenin blanc goes down a treat as the summer  

sky fades to pink. 

A big calling card of this market is the wide range of food  

trucks – expect everything from Indian-, Hawaiian-, Mexican-  

and Asian food, to the usual burgers and pizzas. But, before 

digging into the fare, we want to browse the wares. 

We explore racks of vintage clothing, stands of handmade 

jewellery and some interesting tech gear – from wine corks that 

light up in the bottle to selfie sticks.

Items procured, we circle back (or is it oval?) to the food trucks. 

We kick off with the sweet stuff at 

the bright pink Sugary Sensations 

dessert truck. Here, we quickly get 

acquainted with the waffle stick  

(a waffle folded into a cylindrical 

shape with a chocolate centre). 

Another pastry that catches our eye 

is the whoopie pie, which I had only 

ever heard about in American pop 

culture. It’s a kind of sandwich, with 

chocolate buns and a cream-cheese filling, completely bedazzled 

in hundreds and thousands. Yes, it makes you feel like a kid again.

Speaking of which, consider this outing family-friendly. There’s 

plenty of space for the little ones to run around and play (it’s also 

pet-friendly). Did I mention the three ice-cream stands too?

More wine is poured, live music starts up, it’s short-sleeve 

weather and our mood is fine. Oh, those warm summer nights...

MARKET of the MONTH 

“There’s something quite fun about 
going deep into the ’burbs. The 

trees are taller, the roads longer ” 

Sugary Sensations’ 
chocolate whoopie 
pies with cream-
cheese filling
Makes 18 EASY 30 mins

CAKE BATTER

55g cocoa powder 

250ml (1 cup) boiling water

4 eggs

330g sugar

475g cake flour

15ml (1 tbsp) baking powder

pinch salt

5ml (1 tsp) vanilla essence 

125ml (½ cup) sunflower oil

CREAM-CHEESE FILLING

60g butter, softened

360g icing sugar + extra,  

to dust

water, as needed

1 x 250g tub cream cheese

2,5ml (½ tsp) vanilla essence

hundreds & thousands,  

to decorate

1
For the batter, combine the 

cocoa and boiling water and 

allow to cool slightly.

2  
Beat the eggs in a bowl, then 

add the sugar gradually and 

beat until pale and fluffy. Preheat 

the oven to 180˚C.

3
Sift the dry ingredients and 

fold into the egg mixture.

4
Add the vanilla and oil to 

the cocoa mixture, stir and 

gently combine. Scoop the 

batter into a greased whoopie-

pie pan (or place the mounds 

freestyle on a square oven tray) 

using an ice-cream scoop and 

bake, 15 – 20 minutes. Allow  

to cool.

5
For the icing, melt the butter 

until soft. Add the icing 

sugar and beat. While beating, 

add little bits of water until a firm 

icing consistency is reached. 

6
Beat the cream cheese to 

remove all the lumps. Add 

the cream cheese to the icing 

mixture and beat until a creamy 

consistency is reached. Add the 

vanilla essence and mix through.

7
Pipe your cream cheese 

filling in the centre of two 

whoopie pies to make your 

sandwich. Decorate with 

hundreds and thousands and 

dust with icing sugar to serve.

Vineyard Oval Market, Kenilworth Racecourse via Wetton Rd, 105 Rosmead  
Avenue. Open 4pm – 9pm every Wednesday. Call 062 084 1152 or visit  

facebook.com/VineyardOvalMarket

and wine writer, Malu Lambert, is a passionate oyster eater, chenin 

���������X�����������������������X�������������X� �������

drinker and always looks forward to ar tichoke season

Vineyard 
Oval 

Market



Chervil 
Unlike most herbs, this annual plant prefers shade  

and cooler temperatures, making early autumn the 

ideal time to plant. With a taste similar to parsley,  

but with more of an aniseed undertone, chervil  

pairs perfectly with French dishes and stews. 

Plant the seeds quite near the surface and water 

frequently until they germinate. You can then thin  

them out to a seedling every 20cm. Chervil is also  

a great herb to grow in pots – just make sure it’s deep 

enough for the long root system (about 30cm). Water 

frequently, but be careful of overwatering, which can 

cause fungus to grow. 

Leaves will be ready for harvesting from around  

6 weeks after planting. Select leaves from the outer 

part of the plant, which will have the most flavour. When 

using chervil in cooking, it’s best to add it fresh right  

at the end, as heat causes its flavour to diminish.

AT F&HE, WE LOVE THE MOVEMENT TOWARDS SUSTAINABLE- AND 
SEASONAL EATING AND WOULD LIKE TO ENCOURAGE READERS TO 
START THEIR OWN VEGETABLE PATCH AT HOME. IT’S JUST SO EASY! 
EVERY MONTH, WE’LL LET YOU KNOW WHICH ITEMS ARE GOOD FOR 

PLANTING ACROSS SOUTH AFRICA 

In our upcoming  

July issue, look out for 

recipes using your tender 

leeks, which should be 

ready for harvesting!

Leeks
With winter on its way, it’s a great time to start thinking 

about the vegetables you would like to enjoy during 

the colder months. Leeks are fabulously versatile, 

adding delicious flavour and texture to everything  

from soups and stews to pies and quiches. 

A member of the onion family, leeks can be grown 

easily from the offcuts of previously store-bought 

ones – just save the ends with the roots and transplant 

them in the soil. Within 6 – 8 weeks, you’ll have newly 

sprouted leeks for harvesting. 

If growing from seedlings, plant the seedlings in 

a full-sun area, about 15cm apart, with rows 50cm 

apart, and with the roots as deep as possible to 

increase the length of the white part of the shaft. 

Water regularly. Once they have grown to your desired 

size, don’t pull them out by their leaves – rather loosen 

the soil around the stem and gently lift them out. 

If you’re following the F&HE monthly planting guide, 

avoid planting your leeks near last month’s beetroot!  

Rather plant them alongside carrots or celery, lettuce 

and tomatoes.  

foodandhome.co.za MARCH 2016 21
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COMPILED BY GERHARD VAN ZYL AND TARYN DAS NEVES

A touch of

ADD A SPLASH OF THE UNUSUAL  
TO YOUR HOME WITH THESE  
MODERN GLASS GOODIES

| 1 Dutz DIVA round vase with jade bubbles, R770, lagrangeinteriors.co.za | 2 Green glass vase with rope handle, R469, home.co.za  

| 3 Heart-shaped vase, R595, coricraft.co.za | 4 Warmers candle lantern, R395, shf.co.za | 5 Large worn dumpy bottle, R695, shf.co.za   

| 6 Mauve glass bottles, R545 (33cm x 16cm), R615 (41cm x 18cm), netdecor.co.za | 7 Dutz Arya Mery cognac vases,  

R1 100 (30cm), R 1 975 (40cm), lagrangeinteriors.co.za

22    MARCH 2016
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RECIPES BY CLAIRE FERRANDI ILLUSTRATIONS BY SARAH-JANE WILLIAMS

WONDERING WHAT YOU CAN WHIP UP WITH A COMMON PANTRY STAPLE? 

WATCH THIS SPACE FOR OUR QUICK AND EASY MONTHLY HACKS...

Mustard and  
sage-baked pork 
bangers with  
apples and potatoes
SERVES 4

Preheat the oven to 200°C. Rub  

8 pork sausages with 45ml (3 tbsp) 

Dijon mustard and place in a large 

roasting tray. Add 350g parboiled  

and halved baby potatoes and  

2 quartered apples to the tray. Drizzle 

with olive oil, dot with butter and 

sprinkle with a handful fresh sage 

leaves. Season well with salt and 

freshly ground black pepper and 

roast until the apples are tender and 

the potatoes and sausages are golden, 

about 40 minutes.

T he ultimate 
toasted cheese
SERVES 4

Place 8 thick slices ciabatta bread 

on a cutting board and spread good-

quality shop-bought mayonnaise over 

each – this is the secret to a golden, 

delicious crunch! To assemble the 

sandwiches, spread a layer of Dijon 

mustard over 4 of the slices of bread 

on the non-mayo side (the mayo should 

be on the outside of each sandwich 

and the mustard on the inside). Fill the 

sandwiches with 2 – 3 slices thickly 

sliced Gruyère and add 2 crispy 

grilled streaky bacon rashers,  

if desired. Heat a pan over medium 

heat and add a large knob butter. 

In batches, toast each side of the 

sandwiches until the bread is toasted 

and golden brown and the cheese has 

melted, about 2 – 3 minutes on each 

side. Serve immediately.

Preheat the oven to 190°C. Prepare 

your raw chicken by snipping off the 

parson’s nose and removing the wing 

tips. Place the chicken in a roasting 

tray and fill the cavity with 1 peeled 

and quartered onion, 4 peeled garlic 

cloves, 1 quartered lemon, and a 

handful each of fresh rosemary 

and thyme sprigs. Rub the outside 

of the chicken with a halved peeled 

garlic clove, 30g softened butter and 

20ml (4 tsp) Dijon mustard. Sprinkle 

generously with sea salt flakes and 

black pepper and 10ml (2 tsp) finely 

chopped fresh rosemary leaves.  

Pop your chicken in the preheated  

oven to roast, about 1 hour. It is  

cooked when a small incision on the 

thigh reveals that the juices run clear 

and the skin is golden and slightly 

crunchy. Carve to serve and discard  

the stuffing ingredients.
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CELEBRIT Y ON TOUR

Zola Nene

To Thai for
COMPILED BY CHEVAUN ROUX RECIPE AND STYLING BY CLAIRE FERRANDI 

ASSISTED BY NOMVUSELELO MNCUBE PHOTOGRAPH BY DYLAN SWART

Coconut sticky rice  
with mango
Serves 4 EASY 1 hr

 

THE FLAVOUR COMBINATIONS

200g Arborio rice/any other  

starchy rice, rinsed 

2 x 400ml tins coconut milk

60ml (4 tbsp) sugar

5ml (1 tsp) vanilla extract

pinch salt

2 fresh mangoes, peeled,  

pitted and sliced

small handful sesame seeds, 

toasted, to serve

fresh mint, to garnish 

HOW TO DO IT

1 
Place the rice, coconut 

milk, sugar, vanilla and 

salt in a pot. Simmer 

until the rice is soft 

and sticky, stirring 

occasionally, 45 

minutes – 1 hour.

2 
Serve the sticky 

rice warm with 

sliced fresh mango,  

a sprinkling of sesame 

seeds and fresh  

mint leaves.

COOKS’ TIP

If you can’t find fresh  

mangoes, substitute with  

a 410g tin of sliced mango.
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A woman who knows her 
food, Zola Nene, resident 
chef on the Expresso Show,  
tells us about her Thai 
travels, the food she ate  
and the interesting facts  
she discovered – fish-o-phobia?  
Her first-ever cookbook,  
Simply Delicious, was released  
in mid-February this year 
and features some of the Thai-
inspired dishes and more

GOING TO THAILAND WAS 

DEFINITELY A CULTURE SHOCK.  

I think, no matter how much you plan 

in advance, you never really know what 

to expect until you get there. The one 

thing I didn’t think would affect me  

too much was the heat – but Thailand 

heat is like no other! It felt even hotter 

there than when I went to India, 

strangely enough.

I CHOOSE TRAVEL DESTINATIONS 

ACCORDING TO THE FOOD, and Thai 

food is one of my favourite cuisines –  

so, it was a no-brainer to go there!  

I travelled with my sister, Zamo, who 

is the best travel companion. We have 

such a great time together.

IT WAS MY FIRST TIME TRAVELLING 

TO THAILAND AND I AM DEFINITELY 

PLANNING TO GO BACK. The most 

exciting part, for me, was the cooking 

classes and learning how to cook 

authentic Thai food from Thai chefs. 

On our trip, we spent some time in 

Bangkok and in Phuket. I’ll definitely be 

going back to Phuket for some more 

snorkelling and beach lounging.

THE ADVENTURES IN THAILAND 

WERE INCREDIBLE, BUT ONE OF 

MY BEST MOMENTS was realising 

that my sister is afraid of fish! We 

went snorkelling and she freaked out, 

because there were fish swimming into 

her. For some reason, she thought the 

fish would steer clear and swim around 

her. Needless to say, our snorkelling 

expedition was cut short.

I ATE SO MANY AMAZING THINGS 

ON THE TRIP but, the two that stand 

out most, are the deep-fried whole fish 

with pineapple salsa, and the sticky rice  

and mango – just thinking about it right 

now is making me salivate... Yum! 

IN HINDSIGHT, I WOULD DEFINITELY 

CUT OUT THE TIME SPENT 

SHOPPING IN THE BANGKOK 

MALLS and focus more on exploring 

the little islands and getting out of the 

city. My advice for travellers would be 

to not over-plan things on your trip –  

it puts too much pressure on you, 

knowing that you have to do certain 

things because you pre-booked them. 

Plan a few things and leave room to 

explore when you get there – there’s 

always something to do, so you will 

never get bored.

MY TRAVEL TIP: ALWAYS PACK 

PROBIOTICS... It’s my number-one 

travel essential. I never leave home 

without them.
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EAT GOOD SAUSAGES
My wife, chef Andrea Burgener, and I own and run The Leopard 

in Melville, so I am not new to restaurants, but I never imagined 

I would make sausages. I started because I wanted to eat 

good pork sausages myself and they were so rare. What was 

initially a personal project gradually grew into a business.

BEGIN WITH GOOD PORK
Good sausages begin with good, ethically raised pork.

I work with a local farmer who raises pigs as naturally as 

possible. They are free to roam and forage for food. They are 

also reared without hormones, steroids, de-toothing or tail-

docking and it shows in the taste of the meat. Because I use 

such good pork, my recipes can be quite restrained. I can  

do that because my base meat is so flavoursome. Our fennel-

studded salsiccia is just that – pork and fennel. There is no  

need for surplus frills.

SAUSAGES ARE DELICIOUS

I find that my mild Italian salsiccia goes really well with eggs 

and a spot of wine as a Saturday morning breakfast. Lazy 

Sunday afternoons are so much nicer when accompanied 

by our bratwurst with ale and a smudge of mustard. A simple 

supper of French-style saucisse with Herbes de Provence  

is hard to beat.

THE LEOPARD FOOD COMPANY; 074 101 3612; 

LEOPARDFOODCOMPANY.COM. VISIT THEIR  

WEBSITE FOR STOCKISTS ACROSS GAUTENG.

hero
unsung
the

Sausage supremo 
BY ANNA TRAPIDO PHOTOGRAPHS BY DYLAN SWART
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PROMOTION

SHARE THE GOOD LIFE WITH GALBANI  
AND CREATE THIS GRILLED CAPRESE 
SALAD WHICH WILL HAVE FRIENDS 
AND FAMILY COMING BACK FOR MORE

La dolce vita

Preheat the oven to 200°C. Slice the tops of 10 salad tomatoes 

off and hollow them out with a spoon, discarding the inner 

flesh. Season each tomato with salt, line with fresh basil 

leaves and stuff with pieces of Galbani Mozzarella. Wrap the 

outside of each tomato with a slice of Parma ham. Place the 

tomatoes on a baking tray, drizzle with olive oil and bake in the 

oven until the Parma ham is crispy, the mozzarella is golden 

brown and the tomatoes have softened, about 20 minutes. 

Serve with bruschetta, salad leaves and extra basil.

NOW AVAILABLE  AT YOUR NEAREST SPAR, PICK N PAY AND CHECKERS!FOR MORE INFORMATION AND RECIPES, VISIT  GALBANICHEESE.CO.ZA

Grilled Galbani Caprese salad

s the number-
one cheese 

brand in  
Italy for  
130 years, 

Galbani is more than  
just an ingredient in a recipe. It is the 
everyday sharing of food and company.

A





34mm Wood Curtain Rod 1.5m 
(Natural & Mid-brown)

R89.99
Available in 1.5m, 2m, 2.5m and 3m.

DON’T 
FORGET

Bring your 
measurements 
in-store when 

ordering.

Wood-disk 
Holdback 
(Natural)

R69.99
each

– Taryn, Tokai

How do I create a look 
that feels more organic?

Janet Finial 
(Natural)

R39.99
each

Custom-made Woven-wood
Roll-up Blind (Ethnic Multi)

800mm width x 990mm length. Other sizes available. R943.00

Decorland.co.za/DecorlandSA/DecorlandSA

Our range of wood rods, fi nials, holdbacks and woven-
wood blinds are designed to welcome nature into any 
home. Together with a light voile curtain, it will feel as 
though the room is an extension of the world outside.

Some images are a representation only. All accessories sold separately. Prices valid while stocks last or until 31/03/2016.

Every window is an opportunity
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34mm Wood Curtain Rod 1.5m 
(Natural & Mid-brown)

R89
Available in 1.5m, 2m, 2.5m and 3m.

that feels more organic?

Our range of wood rods, fi nials, holdbacks and woven-
wood blinds are designed to welcome nature into any 
home. Together with a light voile curtain, it will feel as 
though the room is an extension of the world outside.

Some images are a representation only. All accessories sold separately. Prices valid while stocks last or until 31/03/2016.

Every window is an opportunity

ONLY AVAILABLE AT

Available in 1.5m, 2m, 2.5m and 3m.

Janet Finial 
(Natural)

Available in 1.5m, 2m, 2.5m and 3m.



WHILE THE ELGIN VALLEY IS INCREASING IN POPULARITY FOR THE FINE WINES 
COMING OUT OF THE REGION, LOCALLY PRODUCED SXOLLIE CIDER IS SLOWLY 
MAKING WAVES IN SOUTH AFRICA AND INTERNATIONAL MARKETS

BY RICHARD HOLMES RECIPES BY FOURIE PRETORIUS PHOTOGRAPHS BY BRUCE TUCK

SXOLLIE-BATTERED ONION RINGS (RECIPE ON PAGE 33)



he train tracks 
are silent as they 

pass through Elgin 
station. It’s 51 miles 

from here to Cape Town, the 
platform signboard informs 
me, but, even if there was  
a train heading home, I’m  

in no rush to leave.

As tasting rooms go, Sxollie’s is hard to 

beat. Set in the original ticket office of 

the old railway station, it’s a charming 

spot where a century-old clock ticks 

away the hours and signal levers stand 

silently in the corner. Tables spill out 

onto the platform, overlooking the 

tracks, packing crates and warehouses. 

And, yet, in a valley famed for its 

cool-climate chardonnay and stellar 

pinot noir, it’s not wine I’m interested in. 

Beyond those warehouses lie hundreds 

of hectares of apple- and pear orchards, 

and Sxollie is fomenting a revolution to 

tempt local palates onto craft cider. 

“Wine and beer have had their moment 

in the sun; now, it’s time for cider,” 

smiles Karol Ostaszewski, who  

co-founded Sxollie together with  

his wife, Laura Clacey, in 2014.

And, they’re certainly in the right  

place at the right time. Cider sales are 

booming worldwide and, by US dollar-

value, South Africa ranks among the top 

10 cider-drinking countries on the planet.

“But, not all ciders are created equal,” 

 says Karol, who combines an 

accountant’s business acumen with 

an infectious passion for the brand. 

“It’s similar to what’s going on in 

the craft-beer space: you have your 

mass-market beers and you have 

your handcrafted beers. For us, craft 

doesn’t mean small. It means it’s made 

with natural products and with minimal 

intervention in the process.”

Unlike large-scale commercial 

products, Sxollie takes the winemaker’s 

art and applies it to cider. Apples are 

sourced from Fruitways farm, one of 

the oldest farms in the Elgin Valley, and 

sorted according to varietal before being 

sent for juicing. Their new production 

facility across the tracks from the tasting 

room will allow for a direct pipeline from 

the juicing plant, meaning the freshly 

pressed juice can flow directly into their 

fermentation tanks. With the cloudy 

juice safely in stainless-steel tanks, 

champagne yeasts are added to convert 

the natural sugars into alcohol. 

“Once the fermentation is complete, 

we blend back some of the fresh, 

unfermented apple juice to bring 

some sweetness back into the cider,” 

adds Laura, who says no sugar, apple 

concentrate or preservatives are added. 

The cider is then filtered and bottled 

and, four to six weeks after the apples 

were dropped into the juicer, a brand-

new Sxollie hits the shelves. Unlike most 

other craft producers, Sxollie ciders 

are varietal specific, with a Golden 

Delicious, Granny Smith and Packham 

pear ‘Perry’ currently available. 

“There’s still some way to go in 

convincing people that cider is  

a premium drink, and using single 

varietals is a great way of educating 

the consumer,” explains Karol. 

  FOR US, CRAFT

It means it’s made with 
doesn’t mean small.

NATURAL PRODUCTS
and minimal intervention

LAURA CLACEY AND KAROL OSTASZEWSKI
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“People recognise the apples on the 

supermarket shelf, so you can then 

choose whether you feel like a Golden 

Delicious or a Granny Smith cider.”

Golden Delicious was an obvious 

choice for their first cider, being the 

most popular apple in Africa. Its 

sweeter flavour profile makes for a 

more approachable cider, as opposed 

to the crisp acidity of the Granny Smith. 

The Perry, made from Packham pears, 

is similarly dry and makes for a lighter, 

easy-drinking option.

“All of our ciders pair well with food, 

but they each pair with different types of 

dishes,” says Karol. “The Golden Delicious 

is showing itself to go wonderfully well with 

spicy food; it’s much like a sweeter riesling 

or gewürztraminer.”

With a bold sweetness and upfront 

fruit, it can easily overpower more subtle 

flavours though. For lighter fare, “you 

would want to try the Perry,” suggests 

Laura. “It’s far more subtle, and quite 

dry, so you can pair it with grilled fish, 

smoked salmon, sushi or ceviche.”

The Granny Smith cider, which 

launched earlier this year, is perhaps 

a happy medium between the two: 

upfront fruit with firm acidity, it pairs 

particularly well with hard cheeses, 

pork and heartier dishes.

Happily, I don’t have to go far to find 

a dish that complements each varietal. 

Late last year, popular Somerset West 

bistro, Fred & Max, opened their 

second eatery right alongside the 

tasting room. It’s a bright and airy 

modern space, where hanging plants 

adorn the walls and succulents in  

jam jars decorate the blonde-wood 

tables. When the weather’s fine, the 

tables out on the platform are your  

best bet. 

The country-casual menu ranges from 

tacos to steaks to farm-fresh salads, 

but it’s the generous burgers that Fred 

& Max is most famous for. “We only use 

grass-fed beef from a farm near Knysna 

and all our patties are handmade, 

with a combination of five different 

cuts ground with both pork 

and beef fat,” explains Fourie 

Pretorius, who started Fred & Max 

with business partner, Jurgen 

Neubert. “Cider is a lovely drink 

to pair with food and we find it’s 

a great match for our summery 

salads, as well as our burgers.  

It goes especially well with our 

Elgin burger, which comes topped 

with Camembert and slices of 

fresh apple.” The cider-battered 

onion rings are also a hit: “It 

definitely makes for a lighter, more 

fragrant batter, and the apple  

and onion flavours work really  

well together,” adds Fourie.

While Sxollie is making inroads 

on local shelves and restaurant 

wine lists, it’s only the beginning for 

this street-smart home-grown cider. 

A handful of London restaurants now 

stock Sxollie and the brand landed a 

coup late last year when the first Sxollie 

bottles hit the shelves at Harrods 

department store. There are also plans 

to expand to other premium retailers 

in England, the spiritual home of cider, 

while Laura and Karol are working on 

a cider using Cripps Pink apples and 

dabbling in wood-aged ciders.

While craft offerings like Sxollie 

may still be the thin end of the cider 

wedge, there’s no doubt that artisan 

cider producers are on the rise. South 

Africa’s cider revolution has begun.

SXOLLIECIDER.COM; FREDANDMAX.COM

FOURIE PRETORIUS  AND JURGEN NEUBERT 
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Sxollie-battered  
onion rings
PAIR WITH... Sxollie Golden  

Delicious Cider

Serves 6 (as a starter) EASY 15 mins

THE FLAVOUR COMBINATIONS

330ml Sxollie Apple Cider/regular 

apple cider

150g cake flour + extra, to dust

freshly ground black pepper, to taste 

4 large onions, peeled and sliced 

into 3cm-diameter rings 

500ml (2 cups) canola oil, to deep-fry

rocket, to garnish

HOW TO DO IT

1 
Mix together the apple cider, flour 

and pepper until a nice thick batter 

is formed. 

2 
Dust the onion rings with some 

flour, then dip them into the batter 

until they are completely coated. 

3 
Heat the canola oil in a deep-

fryer or deep pot to 160ºC. Once 

the oil is hot, deep-fry your coated 

onion rings until golden brown, about 

2 minutes. Served stacked up and 

garnished with rocket. 

COOK’S TIP

Onion rings can be served as a starter 

before or a side with almost any main 

course, or eaten as a simple snack. 

 

The Player
PAIR WITH... Sxollie Granny Smith 

Apple Cider 

Serves 6 A LITTLE EFFORT 30 mins + 

8 hrs, to slow-roast

THE FLAVOUR COMBINATIONS

PORK SHOULDER

3 chillies, chopped

2 garlic cloves, peeled and chopped

100g ginger, chopped

1 onion, peeled and chopped

1 celery stalk, chopped

200g leeks, chopped

3kg pork shoulder

100g whole peppercorns

60ml (¼ cup) coarse salt

10ml (2 tsp) white pepper

100g mustard 

250g honey 

250ml (1 cup) olive oil

1,5L (6 cups) water

CABBAGE SLAW

¼ cabbage, finely chopped

½ red onion, peeled and thinly sliced

1 garlic clove, peeled and  

finely chopped

100g carrots, grated

100g pineapple, finely chopped

250g honey

125ml (½ cup) apple-cider vinegar

PLUM SAUCE

250g plums, sliced

50g sugar

50ml water

6 x 20cm tortilla wraps, lightly 

toasted in a hot pan, to serve

apple slices, to serve

rocket, to serve

HOW TO DO IT

1 
For the pork shoulder, preheat 

the oven to 90ºC. Place all of the 

vegetables in a lidded oval roasting 

dish. Add the pork shoulder and cover 

with the seasoning, including the 

mustard, honey, oil and water. Cover 

with foil until airtight and place the lid 

on. Slow-roast the pork shoulder in  

the oven until the meat falls off the 

bone, 8 hours. 

2 
For the slaw, mix all of the 

ingredients together. 

THE PLAYER
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3 
For the sauce, combine all of the 

ingredients in a saucepan. Cover 

and bring to a simmer over medium-low 

heat. Reduce the heat to low and cook 

until the plums are tender, 15 minutes. 

Remove from heat and allow to cool 

slightly. Place in a food processor and 

pulse 6 times or until chunky.

4 
Once the pork is cooked, you need to 

pull the meat off the bone using forks, 

so that it forms long strands of very thin 

‘pulled pork’. Place some pulled pork on 

your toasted tortillas. Add some slices 

of apple, cabbage slaw, plum sauce and 

rocket and fold over to serve. 

COOK’S TIP

These wraps are best served with fries or 

a salad. Even though it is a lengthy recipe 

to make, it really is worth the wait and so 

easy to prepare once the pork is done. 

 

The Blues Burger
PAIR WITH... Sxollie Packham Pear 

‘Perry’ Cider

Makes 4 EASY 30 mins

THE FLAVOUR COMBINATIONS

BLUE-CHEESE SAUCE

125ml (½ cup) fresh milk

25g blue cheese

100g cake flour

salt and freshly ground black 

pepper, to taste

800g ground beef/mince

TO SERVE

4 burger buns, cut in half

½ onion, peeled and sliced

tomato, sliced

beef biltong

rocket

HOW TO DO IT

1 
For the blue-cheese sauce, heat the 

milk and blue cheese in a saucepan 

over medium heat until the cheese has 

melted. Slowly add the flour until a thick 

sauce is formed. Season to taste.

2 
Shape the ground beef/mince into 

4 patties. Prepare your braai or a 

pan over high heat and grill the burger 

patties until cooked to medium – this 

will take about 7 minutes. If you prefer 

them well done, increase the cooking 

time by 3 minutes. 

3 
In a separate pan, place the burger 

rolls, cut side down, and grill until 

slightly toasted and crisp.

4 
To serve, add a patty followed by 

some onion and tomato slices to the 

bottom of a toasted burger bun. Top with 

some blue cheese sauce and finish with 

a sprinkling of beef biltong and some 

rocket. Close the burger buns to serve. 

True lava cake
PAIR WITH… Sxollie Packham Pear 

‘Perry’ Cider

Serves 12 EASY 45 mins

THE FLAVOUR COMBINATIONS

5 egg yolks

125g sugar

5 whole eggs

250g 70% dark chocolate + extra, 

melted, to decorate

250g butter

25ml brandy 

90g cake flour + extra, to dust

pinch salt

icing sugar, to dust

strawberries, sliced, to decorate

HOW TO DO IT

1 
Preheat the oven to 200˚C. Grease 

and dust 12 dariole moulds with flour. 

Place the egg yolks, sugar and eggs in  

a mixer and mix until pale and fluffy. 

2 
While mixing, place the chocolate 

and butter in a glass mixing bowl 

over a double boiler to melt. When the 

chocolate has melted, add the brandy. 

Remove from heat and set aside. 

3 
Fold the flour and salt into the egg 

mixture. Once combined, fold in 

the chocolate mixture. Pour into the 

prepared moulds and bake in the oven, 

about 9 minutes. Serve dusted with icing 

sugar and decorate with extra melted 

chocolate and a sliced strawberry. 

THE BLUES BURGER
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Goodbye to the rich, heavy, buttery, oaky chardonnays, and 
hello to the elegant, lean, pure, balanced offerings of late. 

It seems that the Burgundy (French) grape, one of the most 
widely planted white varietals globally, is making a strong 

comeback in South Africa. Like all South Africans, I used to 
love these mouthwatering, rich wines and, contrary to my 

belief, my palate followed the trend and adopted the green, 
crisp, more acidic sauvignon blanc instead. Until about three 

years ago, during a lunch at Hamilton Russell, I fell in love 
all over again with chardonnay for its multilayers, depth, 

versatility and, most of all, elegance. Here are examples of 
this new generation of some tantalising chardonnays and their 

top-scoring points (based on blind tasting and a 100-point 
system) at the 2015 Prescient Chardonnay Report.

WHAT TO DRINK, WHEN, WHERE & HOW... 
BY CHRISTINE LUNDY

WINE JARGON UNRAVELLED...

‘Sur lie’ is a French expression, which means ‘aged on the lees’.  

The lees are the dead yeast particles that sink to the bottom of the 

tank or barrel after fermentation. The winemaker will age a wine  

‘on the lees’ by stirring the lees once a day to make the wine taste 

richer and creamier.

Uva Mira The Mira Chardonnay  

93 points, R145

An elegant, flavourful  and balanced wine, with  

a nice zing; very stylish packaging, especially its 

classy screw cap.

Hartenberg Chardonnay  

92 points, R95 

“Good fruit expression and zippy 

acidity,” says the report. I love 

its crisp freshness – a perfect 

illustration of the new generation 

of South African chardonnays. 

Paul Cluver Chardonnay  

94 points, R170 

Top of the crop! One of those 

moreish, multilayered wines – 

every time you take a sip, new 

fruit flavours come through.

DRINK
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The name De Wetshof means 

‘pioneers’. The first registered wine 

estate in Robertson, they were the 

also the first to commercially market 

chardonnay and sauvignon blanc in the 

country. Today, De Wetshof continues 

to innovate to create a new generation 

of local chardonnays. Johann de Wet, 

chairperson of the SA Chardonnay 

Forum, gives us a little more insight

WHAT IS SO SPECIAL ABOUT 

CHARDONNAY? Chardonnay is one of 

the most versatile and adaptive varietals 

there is. It’s a wine that handles a wide 

range of styles in an assertive, expressive 

manner, and these styles complement 

diverse cuisines. Chardonnay has the 

ability to showcase its site (terroir) 

more than almost any other varietal. If 

you put this all together, chardonnay 

is accessible and easy to the novice 

consumer. It’s also one to please and 

challenge the demanding connoisseur.

WHAT IS DE WETSHOF’S VISION 

WITH REGARDS TO CHARDONNAY? 

To showcase chardonnay in a site-

specific way, meaning making different 

wines from the same grape, but each 

wine expressing the individual features 

of the vineyard – five chardonnays, each 

with its own personality. 

HOW LONG WOULD YOU AGE YOUR  

WINE AND WHY? Chardonnay can 

easily age 15+ years, if kept in a good cellar. 

(Most wines age well if stored properly 

in a good cellar.) With a bit of time, the 

chardonnays get a bit more complex and 

the minerals become more pronounced.  

HOW WOULD YOU PAIR THEM? 

Chardonnay pairs really well with most 

food, so your imagination is the limit.  

But, I generally keep the unwooded for 

lighter food – sushi, grilled fish, oysters –  

and the wooded for grilled meats or 

chicken stews.

Q&A

There is a new bistro and wine bar in the historical heart of the 

Mother City: Bouchon at the Dorrance Urban Winery in Heritage 

Square. It’s a unique opportunity to taste, by the glass, different 

local- and international wines each week, as well as nibble on a 

tapas-driven menu. 95 Hout Street, Cape Town; 021-422-0695

9 
March. Tuning The Vine. Also known as the  

#InnerCityWineRoute, this monthly mid-week  

wine adventure in Cape Town’s city centre is  

an opportunity to taste some of South Africa’s best  

wines in 21 different venues, while rediscovering the  

city at night. Tickets cost R150, available at quicket.co.za. 

tuningthevine.co.za 

12 
March. Muratie Harvest Festival. Celebrating 

the annual harvest at the historic wine estate, 

Muratie, this festival is hosted by the Melck 

family and is an occasion to immerse yourself back in  

time, while having fun! Tickets cost R50. To book, email 

taste@muratie or call 021-865-2330.
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Do you like your chardonnay oaked or unoaked? Oak is the 

culprit behind these over-powerful chardonnays. Without  

the oak (or with very little), the chardonnay can show its  

true colours, which are green apple, lemon, sometimes 

pineapple, with a long, tingly finish. 

I am often  disappointed by local, 

unwooded chardonnays, which  

lack depth and weight. This, until  

I discovered Glen Carlou’s unwooded 

version of their already-delicious 

chardonnays. Their secret? The wine 

is fermented 

in cement 

eggs, which 

combine the 

best qualities 

of stainless-

steel- and 

wooden tanks.  

And, an added  

bonus – the wine is cheaper, as the method itself is  

cheaper. Glen Carlou’s Unwooded Chardonnay is R86  

a bottle and the Classic Chardonnay is R102 a bottle.

One lucky reader can win 

a Hamilton Russell hamper 

worth R1 175. The hamper 

consists of a bottle of chardonnay, a bottle of  

pinot noir, a copy of Olive Hamilton Russell’s cookbook,  

A Year on a Cape Wine Estate: Entertaining at Hamilton Russell 

Vineyards and a 500ml bottle of extra virgin olive oil.

To enter, email your name, surname, postal address and 

ID number with ‘Hamilton Russell’ in the subject line to 

foodhome@caxton.co.za by 15 March 2016. This 

competition is open only to persons over 18 years of age.

POWERED BY

Food & Home Entertaining is giving you the 

chance to enjoy a hand-picked variety of wines 

each month. Choose from a red-, white- or 

mixed selection, which will be delivered to your 

door. Best of all, each box comes with the latest 

issue of Food & Home Entertaining, so your 

wines are always guaranteed to be paired with 

delicious recipes. 

Join this month, and two lucky 

readers can each win a case  

(six bottles) of Opstal Blush 2015, 

worth R360. Made from syrah 

and viognier, this wine is unique 

because it is a blending of the 

grapes and not of the wine – it 

combines the red berry fruit and 

peppery flavours of syrah grapes 

with the intensity of peach- and 

apricot fruit flavours from ripe 

viognier grapes. 

JOINING 

IS EASY
Sign up online at  

cybercellar.com/FHEwineclub

Call 021-981-7232  
or email  

support@cybercellar.com  
for assistance.

Five great reasons to 
become a member:

���FREE monthly delivery
������������������������������������
����
		�F&HE magazine each month
����
		�
���������������

���	�������������������� below retail price

Giveaway
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PROMOTION

WOW YOUR GUESTS 
WITH THIS EFFORTLESS 
WESTFALIA GUACAMOLE 
AND CAMEMBERT 
PRE-DINNER SNACK Dig in

Serves 2 EASY 15 mins 

1 wheel Camembert

1 tub Westfalia Sweet Chilli  

Salsa Guacamole

fresh thyme sprigs

crackers or fresh crusty  

bread, to serve

HOW TO DO IT

1  Preheat the oven to 180°C. 

 Line a baking tray with baking 

paper and place the cheese on the 

baking tray. Bake for 5 – 8 minutes.

2 Remove from oven and place in 

the centre of a serving platter. 

Top with Westfalia Sweet Chilli 

Salsa Guacamole and serve with 

crackers or slices of fresh, crusty 

bread. Pairs well with white wine.

Baked Camembert topped 
�������X����������X� 
����������������������
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Gooey bacon and marshmallow-
studded chocolate brownies
To make the most decadent, gooey, sweet ’n salty 

chocolate brownies, prepare your oven and chocolate  

brownie-mix batter according to packet instructions. 

Grease and line the base of a baking tin (use the size  

specified on the brownie-mix instructions). Add 165g 

chopped fudge to your brownie batter – this gives  

the baked brownies a deliciously gooey texture.  

Bake until 10 minutes before the end of cooking time. 

At this point, top the brownies with 10 – 15 white 

marshmallows and 250g chopped and crispy-fried 

streaky bacon. Return the brownies to the oven and 

bake for the remainder of the oven time. Remove from 

oven and allow to cool slightly before serving with 

vanilla ice cream and warm chocolate sauce.

WHETHER YOU NIP IT, TUCK IT, DRESS IT 
UP OR DOWN, ADD COLOUR, FLAVOUR 
OR A NEW DIMENSION, EACH MONTH 
WE’LL HELP YOU ZHOOSH UP A 
PRODUCT, DISH OR DRINK IN YOUR 
HOME TO ADD EYE-CATCHING INTRIGUE 
AND ON-TREND FLAIR

DIRECTION AND STYLING BY CLAIRE FERRANDI 

ASSISTED BY NOMVUSELELO MNCUBE  

PHOTOGRAPH BY DYLAN SWART
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1 
DIG IN! (HARDIE GRANT, R537) 

Hot off his victory as the winner 

of Australia’s MasterChef 2014, Brent 

Owens’ debut cookbook showcases his 

favourite recipes and unique approach 

to reinventing classic dishes, like chilli 

con carne and bangers and mash. 

Brent’s tips will guide you through 

approachable, everyday meals where 

simplicity is key and yumminess is 

the result. Scattered with images of 

beautifully plated food, as well as 

himself, it’s definitely easy on the eye.

2 
THE RIVER CAFE CLASSIC 

ITALIAN COOKBOOK  

(PENGUIN, R654)

Created by chefs Rose Gray and  

Ruth Rogers, from their acclaimed 

London restaurant, this cookbook will 

open your eyes to the flavourful world 

of traditional Italian cooking. Be inspired 

by the country’s mesmerising scenery, 

which will leave you yearning to travel. 

Filled with Italian heritage and time-

honoured cooking methods, it’s simply  

a must-have for all Italian-cuisine lovers. 

3 
BAKLAVA TO TARTE TATIN 

(FLAMMARION, S.A., R763)

Bernard Laurance, a French food-

blogging sensation, will captivate you 

in a trip around the world with his 110 

dessert recipes with every dish inspired 

by a different corner of the globe.  

From Japanese mochi to Brazilian 

guava jelly roll, these sweet somethings 

are all-embracing. Each dessert is 

introduced in context with its origins 

and Bernard’s continuous attempts  

to find the perfect recipe! 

1

2 3

BOOKS COOKSF
O

R

DIGESTING THE LATEST ON THE CULINARY SHELVES... BY SARAH PHILLIPS

TOP 10 COOKERY TITLES

1 Die Huis van Rye
Nataniël

2 Everyday Super Food
Jamie Oliver

3  The Real Meal Revolution
Prof. Tim Noakes et al 

4 NOPI
Yotam Ottolenghi 

5 Simply Nigella: Feel Good Food
Nigella Lawson

6 Die Demokratiese Republiek 
van Braai
Jan Braai

7 The Democratic Republic  
of Braai

Jan Braai
8 Low Carb is Lekker (English)

Inè Reynierse
9 More Life’s a Beach Cottage

Neil Roake 
10 The Banting Baker

Catherine Speedie
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4 
JANE’S DELICIOUS URBAN 

GARDENING (SUNBIRD 

PUBLISHERS, R302)

South African gardening guru, Jane 

Griffiths, offers inspiration for city 

dwellers to turn their lifestyle around  

and go natural. An in-depth education 

on growing your own plants, herbs, fruits 

and vegetables, Jane shows you just how 

easy it is to achieve a flourishing food 

garden, no matter how limited the space 

you are working with. 

5 
MARIANA’S COUNTRY 

KITCHEN (HUMAN & 

ROUSSEAU, R358)

Freshness is the main theme of this 

seasonal cookbook. Set in peaceful 

Stanford, the location of her award-

winning restaurant, Mariana Esterhuizen 

creates vibrant, flavourful dishes with 

ingredients grown from her own garden. 

Divided into the four seasons, it is filled 

with honest ingredients and radiates  

Mariana’s deep love for food.

6 
TASTE THE LITTLE KAROO 

(PENGUIN RANDOM HOUSE, 

R292)

You will feel transported to the Little 

Karoo when you indulge in the delicious 

world of Beate Joubert, who puts the 

essence of this region into every bite. 

Interspersed with beautiful, scenic 

images from the area, it captures the 

traditions at the heart of some of South 

Africa’s best-loved dishes, like bobotie 

and waterblommetjie stew.

4 5 6

FIVE F&HE READERS CAN EACH WIN A COPY OF LEAN IN 15 

FROM EXCLUSIVE BOOKS. TO ENTER, EMAIL YOUR NAME, 

CONTACT NUMBER, ID NUMBER AND POSTAL ADDRESS TO 

FOODHOME@CAXTON.CO.ZA WITH ‘LEAN IN 15’ IN THE 

SUBJECT LINE. ENTRIES CLOSE ON 15 MARCH 2016.

LEAN IN 15  

(PAN MACMILLAN, R357)

Joe Wicks, the Body Coach, 

has taken social media by 

storm with his #LeanIn15 

campaign. By using a 

combination of his 15-second 

exercise videos and his 

15-minute recipe meal plans, 

Joe is planning to get the world 

lean, one follower at a time! You 

will be educated on everything 

from working out to dishing up. 

Fifteen minutes is all it takes to 

create these flavourful meals 

and, as a result, your body and 

mind will be better than ever. 

Let his Asian duck salad inspire 

you and his speedy Thai beef 

stir-fry motivate you. The proof 

is literally in the pudding when 

you see the results of past 

#LeanIn15 participants. 
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LEEKS

Simply use what you need of your 

bunch of leeks, keeping the ends with 

the roots. Put the roots in a little water  

in a place with plenty of light. Change 

the water every 1 – 2 days. Within a 

few days, you will notice fresh, green 

shoots sprouting – simply chop off 

what you need, as they will continue  

to grow endlessly.

LEMONGRASS

Once you have used what you 

need of your lemongrass, place the 

ends with the hard roots in a little water 

in a space that gets plenty of sunlight. 

Change the water every 1 – 2 days. As 

fresh, green shoots begin to sprout, 

chop off only what you need. They will 

continue to grow.

LETTUCE

When next you use a full head 

of butter-, cos- or baby gem lettuce 

or a living lettuce, chop off the leaves, 

keeping the heart or roots intact. Place 

the heart or roots in a little water in a 

bowl or jar and position it in a sunny 

spot in your kitchen. Change the water 

every 2 – 3 days and you’ll have fresh 

lettuce sprouting from the centre of 

the heart in no time! You’ll have to let it 

grow for a while before you get enough 

leaves to harvest and then start the 

process over again. Trim off the outer 

leaves of your starter heart when they 

turn brown, but the inside shoots will  

be fresh and delicious.

1

2 3

1 2 3
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YOU’VE USED WHAT YOU NEED FROM YOUR HERBS AND VEGGIES – DON’T 
THROW OUT THE REMNANTS! WE SHOW YOU THE EASIEST HERBS AND 
VEGGIES TO REGROW RIGHT ON YOUR KITCHEN WINDOWSILL, WITH NO 
POTS OR SOIL REQUIRED

STYLING BY NOMVUSELELO MNCUBE PHOTOGRAPH BY DYLAN SWART

BASIL 

If you’ve used what you need from your punnet of basil and there are a few 

stalks remaining, these are easy to propagate for transplanting later. Simply place 

a 10cm or longer stem of basil in a jar with some water in it. Place the jar in a sun-lit 

spot and remember to change the water every 2 – 3 days. Once the roots develop 

to 5cm or longer (this takes 2 – 4 weeks), transplant into soil in a pot or your garden.

SPRING ONIONS

Don’t throw those old spring-

onion bottoms in the bin – you can 

keep an endless supply of them without 

ever having to buy more! Use what you 

need of your spring onions, keeping 

the ends with the roots. Place these 

in a little water in an area with plenty 

of light. Change the water every 1 – 2 

days. Once fresh, green shoots sprout, 

simply snip off what you need and leave 

the rest to keep growing. 

2

4

5

4 5
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ALTHOUGH THIS ELLIPSOIDAL 
CITRUS FRUIT – A SPECIES OF 
A SMALL EVERGREEN TREE 
NATIVE TO ASIA – MAY NOT BE 
WHAT YOU WOULD CHOOSE 
FOR AN AFTERNOON SNACK,  
WHEN LIFE GIVES YOU LEMONS, 
USE THEM TO ADD THEIR 
DISTINCTIVE ZING TO DISHES!

RECIPES AND STYLING BY NOMVUSELELO MNCUBE  

PHOTOGRAPHS BY DYLAN SWART

is yet to come

Non-culinary uses for lemons
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Lemon, rosemary and 
garlic focaccia   
Makes 1 (serves 4 – 6) EASY 3 hrs 

THE FLAVOUR COMBINATIONS

250ml (1 cup) lukewarm water 

7g dry yeast 

5ml (1 tsp) salt 

30ml (2 tbsp) brown sugar 

60ml (¼ cup) olive oil + extra,  

to grease and drizzle

15ml (1 tbsp) garlic, chopped

410g cake flour 

1 lemon, sliced 

3 sprigs fresh rosemary, torn 

5ml (1 tsp) coarse salt 

HOW TO DO IT

1 
Combine the water and yeast 

in a bowl and allow the yeast 

to soften, 5 minutes. Add the salt, 

sugar, oil, garlic and flour and knead 

until a smooth dough forms, about 

15 minutes. Transfer the dough to a 

greased bowl, cover with a damp tea 

towel and set aside to rest, 1 hour.   

2 
Line a baking tray with baking paper 

and grease with olive oil. With oiled 

or wet hands, use your fingertips to pat 

and push the dough out into an oval 

shape, working from the inside out. Set 

aside to rise further, 30 – 45 minutes. 

Preheat the oven 200˚C. 

3 
Once the dough has risen, scatter 

the lemon slices and rosemary  

over the top and drizzle with the extra 

olive oil. Season with the coarse salt 

and bake until the focaccia has turned 

golden brown, 45 minutes. Remove 

from the oven and allow to cool 

slightly. Drizzle with a little olive oil  

to serve.
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Pan-fried hake with 
chickpeas, tomatoes  
and paprika with  
a lemon-cider butter 
Serves 4 – 6 EASY 45 mins

THE FLAVOUR COMBINATIONS

PAN-FRIED HAKE

30ml (2 tbsp) olive oil

30g butter 

800g hake fillets 

salt and freshly ground black 

pepper, to taste

CHICKPEAS

30ml (2 tbsp) Westfalia Avocado  

Oil Garlic-flavoured infusion/olive oil

3 shallots, peeled and cut into wedges 

400g chickpeas, drained and rinsed

5ml (1 tsp) paprika 

1 bunch vine tomatoes, drizzled with 

olive oil, seasoned to taste and 

baked in a 180˚C oven for 15 minutes

125ml (½ cup) white wine 

1 lemon, cut into wedges 

handful fresh coriander leaves, 

roughly chopped + extra, to garnish 

small handful fennel leaves

LEMON-CIDER BUTTER

small handful fennel, finely chopped 

juice of ½ lemon 

80g butter, softened

30ml (2 tbsp) cider 

lemon wedges, to serve

HOW TO DO IT 

1 
For the hake, heat the olive oil in  

a pan over medium-high heat. Add 

the butter and fish and fry until brown 

and cooked through, about 4 minutes 

on each side.

2 
For the chickpeas, add the oil to  

a frying pan over medium heat and 

fry the shallots, 5 minutes. Add the 

chickpeas, paprika and some of the 

tomatoes (leave a couple on the vine  

as a garnish) and fry, 3 minutes. Add 

the wine and lemon wedges, reduce 

the heat to low and simmer, 10 minutes. 

Remove from heat, add the  

coriander and fennel leaves  

and season well. Set aside  

until needed.

3 
For the cider butter,  

beat the fennel and 

lemon juice into the 

softened butter, then 

gradually beat in the cider 

until fully incorporated.

4 
To assemble the dish, place 

the chickpeas on plates. Top 

with the fish fillets and serve with the 

lemon-cider butter on the side and lemon 

wedges for squeezing. Garnish with the 

remaining roasted vine tomatoes and 

fresh coriander leaves.
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Lemon and coconut bars
Makes about 25 EASY 1 hr 20 mins

THE FLAVOUR COMBINATIOINS

BASE

310g butter  

85g icing sugar + extra, to dust 

400g cake flour 

pinch salt 

100g ground almonds  

60g desiccated coconut 

FILLING

2 x 385g tins condensed milk 

7 egg yolks 

5ml (1 tsp) salt 

zest and juice of 4 lemons

sea salt flakes, to sprinkle

HOW TO DO IT

1 
Line a 30cm-square baking tray 

with baking paper and set aside 

until needed.

2 
For the base, cream together the 

butter and icing sugar in the bowl 

of an electric mixer fitted with a paddle 

attachment until light and creamy. 

Add the remaining base ingredients 

and mix on a low speed until just 

combined. Flatten the dough with your 

hands and press into the prepared 

tray right to the edges on all sides. 

Refrigerate to chill, at least 30 minutes. 

Preheat the oven to 180˚C. 

3 
Blind-bake the base until golden 

brown, about 20 minutes. Remove 

from the oven and allow to cool in the tin. 

4 
For the filling, mix all of the 

ingredients together in a bowl.  

Pour the mixture over the crust and 

bake until set, 30 minutes. Remove 

from oven and allow to cool to room 

temperature. Cut the bars into  

7cm x 4cm rectangles, dust with  

icing sugar and sprinkle with  

a pinch of salt flakes to serve. 
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THESE EASY-PEASY MIDWEEK MEALS, READY IN UNDER AN HOUR, 
ARE SIMPLY DELECTABLE AND SURE TO PUT A SMILE ON THE DIAL 

OF YOUR HUBBY, KIDS OR IN-LAWS 

RECIPES AND STYLING BY CLAIRE FERRANDI ASSISTED BY NOMVUSELELO MNCUBE AND SARAH PHILLIPS  

PHOTOGRAPHS BY DYLAN SWART

SUPPER ON THE

Fragrant roasted aubergines  
with harissa and guacamole 
Serves 4 EASY 1 hr

 

Preheat the oven to 200°C. Slice 4 aubergines into quarters 

lengthways and lay the wedges on a roasting tray. Drizzle with 

olive oil, 5ml (1 tsp) ground coriander, 5ml (1 tsp) ground 

cumin, 5ml (1 tsp) paprika and season well with salt and 

freshly ground black pepper. Roast until the aubergines 

are tender, about 50 minutes. Place the roasted aubergines 

on a serving platter, dollop with shop-bought harissa paste 

and sprinkle with sliced spring onion and microherbs, if 

desired. Serve with lime wedges for squeezing, if desired, 

and shop-bought guacamole.

Peri-peri tomato chicken livers  
with ciabatta toasts
Serves 4 EASY 20 mins

 

Heat a glug of olive oil in a pan over low heat and fry  

1 diced onion, 2 peeled and minced garlic cloves and  

a small handful fresh thyme leaves until the onions are soft 

and translucent. Add 2 x 400g tins whole cherry tomatoes 

and simmer gently for 30 minutes. While the sauce simmers, 

heat a pan over high heat with a glug of olive oil and fry 

500g free-range chicken livers in 2 batches so as to not 

overcrowd the pan, about 10 minutes, tossing occasionally. 

Add 100ml peri-peri sauce to the tomato mixture and season 

well with salt and freshly ground black pepper. Add the 

chicken livers and serve with toasted ciabatta slices. 

Garnish with fresh thyme sprigs, if desired.
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“You don’t have to cook fancy or complicated masterpieces –  

just good food from fresh ingredients.”
JULIA CHILD

Creamy Gorgonzola polenta with garlic 
and sage-roasted mushrooms
Serves 4 EASY 45 mins

Preheat the oven to 200°C. Place 200g brown mushrooms on 

a roasting tray and dot each mushroom with a knob of butter, 

a sprinkle of chopped fresh sage, a little minced garlic 

and season well with salt and freshly ground black pepper. 

Roast for 30 minutes or until the mushrooms are tender. Place 

200g polenta in a medium pot and add 1L (4 cups) water. Stir 

continuously over low heat until the polenta thickens and the 

grains become soft, about 20 minutes. Stir in 150g butter, 

125ml (½ cup) fresh cream, 100g Gorgonzola chunks 

and season well to taste. Serve the mushrooms on top of 

the creamy polenta. Dot each mushroom with a little more 

Gorgonzola and garnish with fresh thyme sprigs, if desired.

Herbed burger patty pies
Serves 4 – 6 EASY 1 hr

 

Preheat the oven to 210°C and line a large baking sheet with 

baking paper. Gently reshape 6 shop-bought beef burger 

patties to roughly 6cm in diameter and 2cm thickness (this 

involves compacting them a little as they are usually too  

large and flat). Cut six 10cm puff pastry squares (out of  

a 400g defrosted puff-pastry roll). Slightly flatten each piece 

of pastry with your fingers and place a burger patty in the 

centre of each pastry square. Season each patty with salt 

and freshly ground black pepper, chopped fresh sage, 

fresh rosemary leaves and a knob of butter. Pull the pastry 

around the patty to enclose and pinch to secure at the top. 

Brush the pastry with 1 beaten egg and place a fresh sage 

leaf on the top of each pie. Bake until the pastry is puffed and 

golden, 40 – 50 minutes. Serve warm garnished with fresh 

sage leaves and a side of tomato sauce.
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SIX LUCKY READERS CAN 
EACH RECEIVE A RISOLÌ 
DR. GREEN HAMPER  

VALUED AT R6 000!

 
hink Dr. Green for 
a trusted purchase 
of high quality and 

great well-being. Never 
forget: good health starts 
with a good pan!

Eating healthy means healthy 

cooking, with certified cookware 

that doesn’t release substances into 

food; that allows delicate cooking of 

a meal and respects the environment, 

making the time spent over the stove 

both easy and exciting.

All Dr. Green cookware is made  

from 6mm-thick cast aluminium, 

rendering cooking temperature uniform 

across the entire surface. The range  

is ideal for gentle cooking over low 

heat, keeping food wholesome and 

more flavoursome.

Discover the select collection 

for everyday cooking, as well as 

specialised cookware for roasting, 

steaming, frying or slow-cooking 

vegetables, fish and lean meats at  

risoli.co.za.

DR. GREEN IS:

�  Single die-cast Italian aluminium  

6mm-thick body

�  Triple-layer Greenstone non-stick 

coating, guaranteed

�  Scratch-resistant and easy to clean

� PFOA- and NICKEL-free

� Designed for specific foods

� Quality supply chain 100% Italian

�  International certifications by 

testing and inspection authorities, 

TÜV Rheinland and Det Norske 

Veritas (DNV)

�  Certified non-toxic by Danish 

Technological Institute

� Energy-saving

� Fat-free cooking

SMS HEALTH followed by your name, ID 

number and postal address to 48405. Each 

SMS costs R1,50 and free SMSs do not apply.

Competition closes on 31 March 2016. The 

prize cannot be transferred to cash. Not 

exchangeable. Visit foodandhome.co.za for 

Terms and Conditions. 

 

A Risolì Dr. Green hamper  

consisting of:

 

��������������������������� 

with Glass Lid

����������������
�	�����

������������������������

�������������������

FOR MORE INFORMATION, CONTACT INFO@RISOLI.CO.ZA.  

AVAILABLE AT TAKEALOT.COM AND EBUCKS.COM.52    MARCH 2016



Kale

Papaya

Avocado 

Pear

AS A BLISTERING SUMMER NEARS ITS END, WE’RE 
STOCKING OUR FRUIT-AND-VEGGIE BASKET WITH 
KALE, PAPAYA, AVOCADO AND PEARS

RECIPES AND STYLING BY ILLANIQUE VAN ASWEGEN PHOTOGRAPHS BY ADEL FERREIRA 
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AVOCADO NUGGETS WITH A CREAMY HORSERADISH AND BASIL DIP

COOK’S TIPS 

Use the firmest, ripe avocados  

you can get your hands on.  

If the avocado pieces are a bit soft,  

make sure you really pack on the panko  

crumbs and use your hands to press and 

mould it all together firmly. This will distort  

the avocado wedges slightly, but will still  

leave you with a freeform nugget shape. 

The dip contains so much flavour, which 

complements the nuggets really well but,  

if you want to skip the dip and zhoosh  

up the crumbing mixture, add  

5ml (1 tsp) paprika and a pinch  

cayenne pepper. 



Avocado nuggets with  
a creamy horseradish 
and basil dip
Veggie nuggets don’t get better than 

this! The avocado remains creamy  

and tender, while the panko 

breadcrumbs crisp up so well

Serves 4 (makes 16) EASY 30 mins 

THE FLAVOUR COMBINATIONS

AVOCADO NUGGETS 

150g panko breadcrumbs 

45g pecorino, finely grated 

salt and freshly ground black 

pepper, to taste 

2 large avocados, peeled 

5 large eggs, beaten 

oil, to deep-fry 

HORSERADISH AND BASIL DIP

250ml (1 cup) buttermilk

60ml (¼ cup) fresh basil leaves 

60ml (¼ cup) pecorino, finely grated 

1 (about 25g) spring onion, chopped

30ml (2 tbsp) creamed horseradish

30ml (2 tbsp) mayonnaise 

15ml (1 tbsp) lemon juice 

lemon wedges, to serve 

microherbs, to garnish (optional) 

HOW TO DO IT

1 
For the avocado nuggets, combine 

the panko crumbs and 45g pecorino. 

Season to taste.

2 
Cut each avocado into quarters 

and then into quarters again so 

you end up with 16 wedges. Dip each 

wedge into the beaten eggs and then 

into the crumbs. Dip them back into 

the eggs and into the crumbs again.

3 
Heat the oil in a deep-fryer or 

deep pot to 180°C. Fry the wedges 

off until crunchy and golden, 2 – 3 

minutes. Drain on paper towel and 

season with a little salt. Allow to cool 

for 5 minutes. 

4 
For the dip, place everything 

in a food processor and purée 

until smooth. Season to taste and 

serve with the avocado nuggets. 

Add the lemon wedges on the side 

for squeezing and garnish with 

microherbs, if desired.

Spicy kale, pea and 
couscous fritters with  
an avocado, coconut  
and dill dipping sauce 
Lovely little veggie-based, fried  

fritters that are light in texture and  

beautiful in colour

Serves 4 (makes 20) EASY 1 hr 

THE FLAVOUR COMBINATIONS

KALE, PEA & COUSCOUS FRITTERS 

100g couscous 

250g frozen peas, defrosted 

75g kale leaves

130g firm tofu, chopped 

3 small green chillies 

1 spring onion, chopped 

60ml (¼ cup) chives, chopped 

15ml (1 tbsp) garlic, finely chopped 

5ml (1 tsp) salt 

2,5ml (½ tsp) sugar

15ml (1 tbsp) cake flour + extra,  

to coat

oil, to shallow-fry 

AVOCADO, COCONUT & DILL DIP

1 large avocado, peeled and pitted

½ small red onion, peeled and 

chopped 

180ml (¾ cup) coconut milk

60ml (¼ cup) fresh dill 

45ml (3 tbsp) red wine vinegar 

5ml (1 tsp) Dijon mustard 

salt and freshly ground black 

pepper, to taste 

microherbs, to garnish (optional)

HOW TO DO IT

1 
For the fritters, add just enough 

boiling water to cover the couscous. 

Cover with cling film and allow the water 

has been absorbed, about 5 minutes. 

Loosen the couscous with a fork.

2 
Place the peas and kale in a pot. 

Add 250ml (1 cup) hot water and 

bring to a boil. Simmer until tender, 

8 – 10 minutes, then strain. Refresh in 

cold water. Add the peas and kale to a 

food processor together with the tofu, 

chillies, spring onion, chives, garlic, salt 

and sugar, and purée until fine. Stir in the 

couscous and cake flour and allow to 

cool, 20 minutes. 

3 
Form 20 fritters by rolling the 

mixture into balls and then lightly 

flattening them. Dip each ball in the 

extra flour to coat entirely. 

4 
Heat the oil in a large pan. Once 

very hot, fry the fritters off in 2 

batches until crispy, 2 – 3 minutes  

on each side. Drain on paper towel.

5 
For the dip, place everything  

in a food processor and blend  

until smooth. Season to taste. Serve 

the fritters with the sauce on the  

side and garnish with microherbs,  

if desired. 

Grilled steak burger with 
chargrilled pears and  
a wholegrain mustard 
and blue-cheese sauce 
It may sound like some pretty unusual 

flavours for a burger, but it all works 

together so well! 

Serves 4 EASY 45 mins + 30 mins or 

overnight, to marinate 

THE FLAVOUR COMBINATIONS

GRILLED STEAK BURGER

250ml (1 cup) red wine 

125ml (½ cup) tomato purée

30ml (2 tbsp) fresh oregano leaves  

15ml (1 tbsp) red wine vinegar 

15ml (1 tbsp) olive oil + extra,  

to drizzle

15ml (1 tbsp) Dijon mustard 

10ml (2 tsp) sugar 

10ml (2 tsp) garlic, finely chopped 

600g rump steaks

100g pecan nuts

60ml (¼ cup) sugar  

2 (about 320g) pears

MUSTARD & BLUE-CHEESE SAUCE 

180ml (¾ cup) fresh cream

15ml (1 tbsp) wholegrain mustard

100g blue cheese, crumbled 

salt and freshly ground black 

pepper, to taste 

TO ASSEMBLE

4 burger buns

60ml (¼ cup) sour cream 

40g kale, washed 

½ red onion, peeled and thinly sliced 

handful microherbs (optional) 
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COOK’S TIPS 

Instead of flour, you could 

also coat the fritters in 

breadcrumbs. The result  

will be much crispier. Slightly 

moist hands work best to 

mould the fritters.

SPICY KALE, PEA AND COUSCOUS FRITTERS WITH AN AVOCADO, 

COCONUT AND DILL DIPPING SAUCE
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HOW TO DO IT

1 
For the burger, whisk together the 

red wine, tomato purée, oregano, 

vinegar, oil, mustard, sugar and garlic. 

Pour it over the meat, cover and 

refrigerate to marinate, at least 30 

minutes or overnight. 

2 
Make the candied nuts by placing  

a piece of baking paper on a baking 

tray. Place the pecan nuts and sugar 

in a saucepan over medium heat and 

swirl the saucepan around until the 

sugar melts and turns slightly golden. 

Stir it quickly and spread it out across 

the baking paper. Allow to cool before 

chopping up roughly. 

3 
For the sauce, heat the cream in  

a saucepan. Once hot, whisk in the 

mustard and crumbled blue cheese. 

Cook for 2 minutes while whisking. 

Season to taste and keep warm over 

very low heat.

4 
Returning to the burgers, heat a 

griddle pan until smoking hot. Cut 

the pears into slices (you should get 

about 6 slices per pear) and fry them 

until charred, 30 seconds – 1 minute 

on each side. Keep the pan hot. 

5 
Remove the meat from the marinade 

and drizzle with a bit of extra olive 

oil. Fry the meat, 2 – 3 minutes on each 

side for medium rare or to your liking. 

Season to taste and allow the steaks 

to rest before cutting into strips. 

6 
To assemble the burgers, cut  

the buns open. Spread some  

sour cream over the bottom halves. Add 

some kale, then the pear slices, nuts and 

meat. Top with some red-onion slices,  

a drizzle of sauce and some microherbs, 

if desired. Close to serve. 

Baked kale salad with 
roasted sweet potatoes, 
spicy baked chickpeas 
and fresh pear
A hearty autumn salad that’s packed 

with healthy ingredients and served 

with a lovely cashew and herb dressing  

Serves 4 EASY 1 hr 45 mins  

THE FLAVOUR COMBINATIONS

BAKED CHICKPEAS 

1 x 400g tin chickpeas, drained 

15ml (1 tbsp) coconut oil, melted 

15ml (1 tbsp) chermoula spice 

5ml (1 tsp) sugar 

salt and freshly ground black pepper, 

to taste 

COOK’S TIP

If you would like the 

cheat’s alternative to 

the sweetened pecans, 

simply buy a bar of 

peanut brittle and  

chop it up finely. 

GRILLED STEAK BURGER WITH CHARGRILLED PEARS AND A WHOLEGRAIN MUSTARD  

AND BLUE-CHEESE SAUCE
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SWEET-POTATO WEDGES

2 (about 550g) sweet potatoes, 

washed 

5ml (1 tsp) olive oil

BAKED KALE

110g kale leaves, torn into chunks 

20ml (4 tsp) coconut oil, melted 

5ml (1 tsp) paprika 

2,5ml (½ tsp) mustard powder

1,25ml (¼ tsp) salt 

pinch freshly ground black pepper 

CASHEW AND HERB DRESSING 

125ml (½ cup) orange juice

zest of 1 lemon 

60ml (¼ cup) lemon juice 

60ml (¼ cup) olive oil

60ml (¼ cup) raw cashews 

60ml (¼ cup) chives 

15ml (1 tbsp) wholegrain mustard 

5ml (1 tsp) garlic, finely chopped 

SALAD

2 pears, thinly sliced

1½ (about 400g) large avocados, 

chopped 

handful microherbs 

HOW TO DO IT

1 
For the baked chickpeas, preheat 

the oven to 160°C. Wash the 

chickpeas and pat dry with paper 

towel. Toss with the coconut oil, 

chermoula spice and sugar. Season 

to taste and bake in the oven until the 

chickpeas are crispy, 40 – 45 minutes.

2 
For the sweet-potato wedges, 

increase the oven temperature to 

190°C. Cut the sweet potatoes into 

thin wedges and toss in the olive oil. 

Season to taste, arrange on a baking 

tray and bake until tender, 30 – 45 

minutes. Leave the oven on.

3 
For the baked kale, toss everything 

together and spread it out in single 

layers over 2 baking trays. Bake in the 

oven until crispy, 8 – 10 minutes. 

4 
For the dressing, place everything 

in a food processor and blend until 

smooth. Season to taste. 

5 
To assemble the salad, scatter half 

of the baked kale into the salad 

bowl. Add the sweet potatoes, then 

the remaining kale leaves. Top with the 

pear slices, avocado and chickpeas. 

Scatter over the microherbs and serve 

with the dressing on the side. 

COOK’S TIPS 

For a non-vegan alternative,  

chopped-up Camembert,  

fresh buffalo mozzarella,  

fior di latte, goat’s cheese or  

ricotta will work well with the rest  

of the salad. If you have  

trouble finding chermoula spice,  

simply replace it with another  

Moroccan spice, like  

ras el hanout or za’atar.

BAKED KALE SALAD WITH ROASTED SWEET POTATOES, SPICY BAKED 

CHICKPEAS AND FRESH PEAR
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Papaya and blueberry  
mille-feuille with salted-
caramel cream
A really delicious and easy dessert with 

vibrant fruit and a dash of decadence 

with the salted-caramel cream 

Serves 4 EASY 45 mins 

THE FLAVOUR COMBINATIONS

MILLE-FEUILLE

1 x 400g roll puff pastry, defrosted

cooking spray, to coat

1 (about 300g) small papaya, peeled 

and seeded

50g (about 40) fresh blueberries  

6 (about 40g) soft caramel sweets, 

chopped

30ml (2 tbsp) flaked almonds, 

toasted 

SALTED-CARAMEL CREAM

1 x 360g tin Nestlé Caramel Treat 

pinch sea salt flakes

250ml (1 cup) fresh cream

fresh mint leaves, to garnish 

(optional) 

HOW TO DO IT

1 
For the mille-feuille, preheat the 

oven to 190°C. Line a baking tray 

with baking paper and find another 

baking tray that fits on top so you  

can use it to weigh down the pastry. 

2 
Using a 7cm-round cutter, cut out 

12 rounds from the puff pastry. 

Place on the lined tray. Spray the back 

of the second tray with the cooking 

spray and place directly on the pastry. 

This will weigh down the pastry and 

prevent it from rising too much. Bake 

in the oven until crisp, 10 minutes. 

Allow to cool, 15 minutes.  

3 
For the salted-caramel cream, 

whisk the caramel and salt together 

with an electric whisk until smooth.  

 

In a separate bowl, with a clean whisk, 

whip the cream to stiff peaks. Lightly 

whisk a third of the cream into the 

caramel. Fold in the remaining cream 

using a large spoon.

4 
To assemble the mille-feuille,  

place a dollop of the caramel 

cream onto 1 of the pastry discs. Add 

a layer of papaya and 5 blueberries. 

Add a second layer of pastry, caramel 

cream, papaya and blueberries. Add  

a third pastry round and a small dollop 

of the caramel cream. Sprinkle over 

the chopped caramel sweets and 

almonds. Garnish with mint, if desired. 

Repeat with the remaining 3 portions. 

COOK’S TIP

If you don’t have  

a round cutter, use  

a similar-sized drinking 

glass or cut the 

dough into squares or 

rectangles instead. 
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Surf’s

up!
THE INTERNET IS  
A LARGE SPACE 
WE ALL PLAY IN 

ON A DAILY BASIS. 
FROM OUR ONLINE-
SHOPPING HABITS 
TO OUR PINTEREST 
TRAWLING, THERE 

IS SOMETHING 
FOR EVERYONE 

IN THIS INFINITELY 
EXPANDING ZONE. 

WE’VE PULLED 
TOGETHER A FEW 

OF OUR FAVOURITES, 
LOCALLY AND 

INTERNATIONALLY, 
TO AID YOU IN YOUR 
WEB-SURFING WAYS

“Once confined to a New York City cubicle, Courtney 

dreamt of a life less regular. In 2007, with a one-way 

ticket in hand, she quit her job, moved to Italy and  

never looked back. Now she travels for a living as  

a blogger, filmmaker and leading on-air travel expert,” 

reads Courtney Scott’s biography on her lust-worthy 

travel blog. With her long and wavy brown locks, 

glowing complexion, doe eyes and supermodel 

frame, it’s hard for a gal to feel warm and fuzzy about 

this drop-dead-gorgeous American beauty – except 

you can’t help but like her immensely once you start 

watching her passionate and engaging travel-host 

reels! Having visited a passportful of countries, from 

Colombia to Serbia, no doubt Courtney’s travel 

trajectory will reach many more corners of the globe.

Blogger and full-

time traveller, Colin 

Wright, has created 

a beautifully wordy 

haven filled with 

the concepts and 

ramblings of a man 

with something to 

say. A modern-

day nomad, Colin 

takes life as it 

comes to him, 

moves to new places as 

recommended by his 

readers, writes a few 

books and starts a 

few businesses along 

the way.

For worldwide shipping from any 

online retailer in the US – sign up!

 

 

If you’re someone who finishes reading 

your books as fast as you get them, 

readerswarehouse.co.za is the site 

for you. Not only do they offer slightly 

discounted prices on books, they’ve also 

got an extensive range of international 

titles not often found on bookstore 

shelves. Local deliveries take between 

1 – 5 days, depending on the shipping 

option you choose.

Weddingconcepts.co.za is not only for 

those getting married... This inspirational 

site offers a smorgasbord of different 

seasons, styles, themes and venues 

around South Africa. Expect an across-

the-board proposition, from the usual 

venue, lighting, decor and flower set-up  

to planning your honeymoon and 

arranging take-home gifts for your guests. 

Definitely your one-stop wedding shop!
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NestleCookWithLove @NestleCWL

One more thing
to love this Easter.

Easter is all about food, family and fun. No one can resist it. It’s just that 
good. But you can make it better with Nestlé Culinary Milks. Add it to any of 
your Easter meals – actually, add it to all of them, there are a ton to choose 
from – and make your meals even more spectacular. That’s just one more 
reason to love Easter, thanks to Nestlé Culinary Milks. Find more love when
you visit www.cookwithlove.co.za. Love to cook, cook with love.
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the pack
HEAD OF

CHEF, CONSERVATIONIST AND WINEMAKER, JEREMY BORG, TELLS US HOW  
HE CAME TO DO WHAT HE LOVES MOST IN THE WORLD – COOK DELICIOUS 
FARE WITH A SOUTH AFRICAN TWIST AND PRODUCE BEAUTIFUL WINES FOR 
PAINTED WOLF, WHILE CONTINUING HIS MUCH-LOVED CONSERVATION WORK

BY JOHAN LIEBENBERG RECIPES BY JEREMY BORG STYLING BY SARAH DALL PHOTOGRAPHS BY RIEHAN BAKKES

BUNNY CHOW WITH PAPAYA AND CHILLI RELISH (RECIPE ON PAGE 67)
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think I’m going barmy,” 
Jeremy Borg mutters to 
himself. He put something 
somewhere in his kitchen 
and now he can’t remember 
where he put it. Then he 
finds it. He grins. Life is 
good; he is happy because 
he is doing what he loves 
best – cooking. And, like a 

typical chef, he’s always bustling, 
fussing over something, doing 
things at speed as though a waiter 
has just called out, “Order for 
table seven!”; and, the moment 
he has sliced something, a lemon 
in this case, out comes the rag to 
automatically clean the counter, 
almost obsessively. But, this is  
not pathology; it’s a chef thing,  
and it’s his years of experience  
as a chef shining through. 

What Jeremy is doing on this day, at his 

home in Paarl, is recreating the menu 

he cooked in the UK last year when 

he completed a 900-mile (just under 

1 500km) solo cycle tour in the UK to 

I“
JEREMY BORG

PAINTED WOLF WINES
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raise money for Tusk, the conservation 

charity. Along the way, he did a pop-

up dinner for 75 guests featuring this 

same menu for the Wine Society in 

Stevenage, Hertfordshire. The Wine 

Society is, of course, one of the biggest 

wine cellars in the UK and is, according 

to Jeremy, a fantastic organisation. 

The occasion marked the 150th 

anniversary of the cellar, no less. And, 

since Jeremy is what one might call  

‘a devoted South African’, he ‘rustled 

up’ a menu comprised of typically 

South African dishes: ‘baby bunnies’ – 

tiny coconut, turmeric and cumin rolls 

filled with a Durban-style chicken and 

potato curry accompanied by papaya 

and ginger chutney; and a ceviche of 

hake with a ‘Cape groove’ (as he puts 

it). In a tribute to Bo-Kaap, he cooked  

a bobotie with a twist, calamari stuffed 

with braised oxtail served with a 

butternut, sweet potato and potato 

mash with a warm butter-bean salad 

and a pinotage reduction. The dinner in 

the UK also served to raise money for  

Tusk, whose patron is Prince William 

and who, according to Jeremy, is  

‘a magnificent guy’ – very committed  

to conservation in Africa.

Seated around a table on their terrace, 

Jeremy winds down with his wife, Emma. 

The two of them were also once invited 

to a dinner at Windsor Castle, which 

Prince William hosted. He is quietly 

modest as he adds this impressive 

appendage (“Oh, really?” is all I can 

muster). But, he has no need to be 

bashful. Who can cycle 900 miles and 

then produce dinner for 75 guests along 

the way? Jeremy can! Oh, wait... and 

then he also produces champion wines, 

but more about that in a moment.

After an unsuccessful brush with 

accountancy, Jeremy’s culinary career 

kicked off as a general assistant at 

Miller Howe Hotel in the UK’s Lake 

District, working for owner and chef, 

John Tovey. Jeremy’s duties included 

waiting on tables, washing dishes and 

assisting with prep. Wanting to cook, 

he got a job as a chef in a London 

pub, preparing traditional pub fare. 

As it happened, he ended up working 

with Pat Chapman, who wrote the 

by-now-famous Cobra Good Curry 

Guide. Reflecting back on ‘those days’, 

Jeremy elaborates: “We also hosted 

the Curry Club and I helped cook their 

monthly club dinners and, eventually, 

I went on tour with Pat to help launch 

the first edition of theCobra Good Curry 

Guide. It was lovely... lovely... I cooked 

fantastic Indian food with him.”

Then, followed a stint at The Capital 

hotel in Knightsbridge, after which 

Jeremy went to the States. Here, 

in Berkeley, San Francisco, he 

eventually opened a restaurant 

called Rustica with another 

South African man – a hole-

in-the-wall pizza-and-tapas 

joint, which was awarded 

four out of five possible 

stars by the San 

Francisco Examiner 

“in a very competitive 

restaurant market”. 

Next, multitalented 

Jeremy turned to 

the wine industry. 

“I’ve basically 

been involved 

in the wine 

At his home in Paarl, Jeremy is recreating  
the menu he cooked in the UK last year  

when he completed a 900-mile (just under  
1 500km) solo cycle tour in the UK.



industry since 1991, and I’ve worked in 

the vineyards and in every department  

of the winemaking industry except for 

the laboratory.”

Which brings me to his not-

inconsiderable oenological pursuits. 

Jeremy, being fervently South African, 

insists his Painted Wolf wines be 

either chenin-driven for the whites, or 

pinotage for the reds. Pinotage is, of 

course, a grape unique to South Africa 

and the local chenin blanc is known to 

be among the best in the world. 

For his Painted Wolf (Lycaon Pictus) 

range of wines, so named for the African 

wild dog, Jeremy sources his grapes 

from Billy Hughes in the Swartland. Billy, 

an Argentinian and whose given name 

is Guillermo, produces organic grapes 

of the highest quality. Among their many 

awards, including Gold at Veritas, this 

pinotage was shortlisted for Diner’s Club 

Winemaker of the Year 2015. 

When Jeremy shows me the latest 

award, it is, however, not for wine.  

It is a conservation citation, the 2015 

Cheetah Award, bestowed by The 

Endangered Wildlife Trust on Painted 

Wolf wines. I can’t help but wonder 

which award pleases him most.  

I have an idea it’s the latter. 

PAINTEDWOLFWINES.COM

Braised oxtail-stuffed 
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Many of the components of this dish 

can be prepared a day in advance

PAIR WITH... Painted Wolf Guillermo 

Pinotage

Serves 6 A LITTLE EFFORT 5 hrs + 

overnight, to refrigerate 

THE FLAVOUR COMBINATIONS

BRAISED OXTAIL

50g cake flour

5ml (1 tsp) salt

5ml (1 tsp) freshly ground black pepper

5ml (1 tsp) dried thyme

1,5kg oxtail

100ml vegetable oil

2 medium onions, peeled and 

roughly chopped

2 medium carrots, peeled and 

roughly chopped

2 – 3 celery sticks, roughly chopped

6 garlic cloves, peeled and  

roughly chopped

2 – 3 cinnamon sticks

6 star anise

20 black peppercorns

1 x 750ml bottle pinotage 

1 x 30g sachet tomato paste

1 x 25g sachet beef stock

water, to cover

SWEET AND SOUR BEANS

100g dried white kidney beans, 

rinsed and soaked in cold water  

for 6 hours

1L (4 cups) boiling water

5ml (1 tsp) brown sugar 

pinch salt

juice of 2 lemons

5ml (1 tsp) red pepper, finely diced

5ml (1 tsp) celery, finely diced 
BRAISED OXTAIL-STUFFED CALAMARI WITH BUTTERNUT, POTATO AND SWEET POTATO  

MASH, PINOTAGE JUS AND SWEET AND SOUR BEANS
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5ml (1 tsp) onion, finely diced

splash extra virgin olive oil

5ml (1 tsp) dried chilli flakes

large pinch fresh flat-leaf parsley, 

chopped 

BUTTERNUT, POTATO AND  

SWEET POTATO MASH

1 small (about 300g) butternut, cut  

in half and seeded

2 (about 300g) sweet potatoes

2 large (about 300g) potatoes

75g butter + extra, if needed

150ml milk + extra, if needed

nutmeg, grated, to taste

salt and freshly ground black 

pepper, to taste

CALAMARI

10 – 15 calamari tubes, cleaned 

(allow 1 or 2 per person, depending 

on the size of the squid), tentacles 

and wings reserved, to garnish

cake flour, mixed with a pinch of 

turmeric, to dust

250ml – 300ml oil, to fry

fresh flat-leaf parsley, chopped,  

to garnish

lime zest, to garnish

HOW TO DO IT

1 
For the oxtail, combine the 50g  

cake flour, salt, pepper and thyme 

in a large resealable bag. Add the oxtail 

and shake to coat. 

2 
Heat the 100ml vegetable oil in  

a heavy-bottomed casserole dish 

over medium-high heat and brown the 

meat on all sides. Remove from pot 

and reduce the heat to low. Add the 

onions, carrots, celery and garlic and 

sweat. When the vegetables begin to 

colour, add the meat, cinnamon sticks, 

star anise and peppercorns. Increase 

the heat and deglaze with the bottle of 

wine. Add the tomato paste and stock, 

reduce the heat and allow to simmer 

with the lid on until the oxtail is falling 

off the bone, 4 hours. Add water, if 

necessary, to keep the meat covered.

3
Once cooked, allow the oxtail to 

cool. Strain off the juices into  

a clean pot, reserving the vegetable 

mixture. Remove the meat from the 

bones. Remove the cinnamon and  

star anise from the veggie mixture  

and chop the meat and veggies  

together to form a dense forcemeat. 

Refrigerate overnight. 

4 
Reduce the sauce over medium 

heat until you have a thick jus, 

about 20 minutes. Skim the fat  

off, strain through a fine sieve and 

refrigerate until needed. It should be 

glossy and concentrated in flavour. 

Reheat before serving.

5 
For the beans, place the beans in 

a heavy-bottomed pot, pour over 

the boiling water and bring to a boil, 

skimming away any foam. Simmer 

until the beans are tender, 1 hour 30 

minutes. Add more water if necessary.

6 
In a small bowl, dissolve the sugar 

and salt in the lemon juice. Add the 

remaining ingredients to the lemon juice. 

Drain the beans, return them to a low 

heat and add all of the ingredients. 

Stir and warm until the beans are well 

coated. Adjust the seasoning. Reheat 

before serving as a garnish.

7 
For the mash, preheat the oven 

to 180˚C. Wrap the butternut in 

foil and bake in the oven with all of 

the potatoes until cooked through, 

about 40 minutes. Once done, remove 

the skins from the potatoes. Mash 

together with the butter and milk.  

Just before serving, reheat with  

a little more milk, if needed. Season  

with nutmeg and salt and pepper. 

8 
Preheat the oven to 80˚C – 100˚C. 

For the calamari, stuff the tubes 

with some braised oxtail and veggie 
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mixture, allowing space to secure  

the ends closed with a toothpick.  

Roll and coat the tentacles and wings 

in the spiced cake flour. 

9 
Heat the 250ml – 300ml oil in  

a pan over high heat. Fry the 

calamari tubes for a short while each,  

3 – 4 minutes. You may need to cook  

1 – 2 pieces first to check the heat of 

the pan. Cook the tubes and tentacles 

separately. The tubes should be just 

cooked through and the tentacles  

and wings crispy. Place in the oven  

to keep warm.

10 
Drizzle some pinotage jus onto 

each plate. Add some mash 

to each plate. Cut the calamari tubes 

in half on the diagonal and top the 

mash with some stuffed calamari and 

crispy tentacles. Sprinkle the beans 

around the plate and garnish with fresh 

parsley and lime zest. 

Bunny chow with papaya 
and chilli relish
This is a very posh and delicious 

version of a real Durban tradition. 

Instead of a hollowed-out half loaf  

of government white bread filled with 

rustic curry, we have dainty coconut 

and cumin-scented rolls teeming with  

a very fine curry. The dish is finished off 

with a beautiful, fresh papaya chutney

PAIR WITH… Painted Wolf Peloton 

Blanc White Blend

Serves 6 A LITTLE EFFORT 2 hrs  

30 mins + 2 hrs 15 mins, to prove

THE FLAVOUR COMBINATIONS

COCONUT BREAD ROLLS

5g instant yeast

5ml (1 tsp) sugar 

60ml (¼ cup) lukewarm water

400g white bread flour + extra,  

to dust

100g desiccated coconut,  

lightly toasted 

5ml (1 tsp) turmeric

15ml (1 tbsp) cumin seeds

10ml (2 tsp) salt

120ml water

120ml milk

50ml cold-pressed coconut oil + 

extra, to brush

DURBAN-STYLE CURRY

30ml (2 tbsp) coconut/vegetable oil

1 large white onion, peeled and 

finely chopped

2 garlic cloves, peeled and minced

50g fresh ginger, finely grated

1 – 2 green chillies, seeded and 

finely chopped

5ml (1 tsp) salt

30ml (2 tbsp) mild masala

1 x 340g tin tomatoes

250ml – 500ml (1 cup – 2 cups) water

50ml vinegar/tamarind

4 (about 300g) free-range skinless 

chicken breasts (20g – 25g per 

‘bunny’), cut into small cubes 

2 medium potatoes, peeled and 

diced into small 0,5cm cubes 

5ml (1 tsp) garam masala 

20 curry leaves/handful fresh 

coriander, coarsely chopped +  

extra, to garnish

PAPAYA AND CHILLI RELISH

1 small (about 200g) ripe papaya, 

peeled, seeded and cubed  

3 – 4 chillies, seeded and  

roughly chopped

30g fresh ginger, grated

1 medium onion, peeled and 

coarsely chopped

200ml water

200ml white wine/cider vinegar

4 – 6 dried lime leaves (available at 

Asian supermarkets or in the Asian 

section at major retailers)

GOVERNOR’S TRIFLE (RECIPE ON PAGE 68)
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100g sugar 

50g salt

TOMATO AND ONION SAMBAL

2 – 3 tomatoes, peeled, seeded and 

finely chopped

1 onion, peeled and finely chopped

pinch salt

sugar, to taste

freshly ground black pepper, to taste

lime wedges, to serve

HOW TO DO IT

1 
For the coconut bread rolls, add the 

yeast to a small bowl along with the 

5ml (1 tsp) sugar and lukewarm water. 

Stir briefly and set aside until bubbly, 

about 15 minutes. 

2 
Mix together the flour, coconut, 

spices and 10ml (2 tsp) salt in  

a large bowl. Add the yeast mixture 

along with the 120ml water, milk 

and coconut oil. Using your hands 

or a wooden spoon, stir until well 

combined. Turn the dough out onto 

a dusted surface and knead, dusting 

with more flour as necessary, until soft 

and elastic, 5 – 6 minutes. Form the 

dough into a ball, dust all over with 

flour and transfer to a large, clean 

bowl. Cover with a tea towel and set 

aside in a warm spot to double in size, 

about 1 hour and 30 minutes. 

3 
Divide the dough into 18 – 20 

pieces and roll each into a ball. 

Arrange the dough balls on a large, 

oiled baking sheet, allowing space for 

spreading. Set aside in a warm spot, 

uncovered, to double in size, about  

45 minutes. Preheat the oven to 180˚C. 

4 
Bake the bread in the oven until 

deep golden brown and cooked 

through, 20 – 25 minutes. Allow to  

cool to room temperature.  

5 
For the curry, heat the oil in 

saucepan over medium heat and 

fry the chopped onion, garlic, 50g 

ginger and 1 – 2 chopped chillies 

together. When the onion begins to 

turn golden brown, add the 5ml (1 tsp) 

salt and masala. Add the tomatoes, 

250ml (1 cup) of the water and vinegar 

or tamarind and simmer, stirring to 

ensure the sauce does not catch on 

the bottom of the pan, 20 minutes.

6 
Purée the sauce until quite smooth. 

Taste and adjust the seasoning. 

Bring the sauce to a boil and add the 

chicken and potato cubes – at this 

point, you may need to add some or 

all of the remaining water. Simmer until 

the potatoes and chicken are cooked 

through, about 5 minutes. The sauce 

needs to be thick – if it is runny, strain 

off the chicken and potato and reduce 

the sauce. Add the garam masala and 

the curry leaves or coriander.

7 
For the relish, place all of the 

ingredients in a heavy-bottomed 

saucepan. Bring to a boil and simmer, 

15 minutes. Allow to cool before 

pulsing in a food processor. Taste and 

adjust the seasoning, if required. This 

can be packed into sterilised bottles 

and kept in the fridge for a few months.

8 
For the sambal, combine all of  

the ingredients. 

9 
To assemble, cut the tops off 

each of the rolls. Scoop out a 

little of the bread and fill each roll 

with chicken curry. Top with a bit of 

tomato and onion sambal and sprigs 

of fresh coriander. Serve with a side 

of the papaya and chilli relish and lime 

wedges for squeezing.

Governor’s trifle 
When the British arrived in the Cape 

in the early 19th century, they brought 

a favourite – trifle. This Cape version 

benefits from delicious local sherry 

Makes 6 – 8 individual portions or  

1 large dessert EASY 45 mins + 1 hr,  

to chill + 30 mins, to set

THE FLAVOUR COMBINATIONS

CUSTARD

400ml full-cream milk

5ml (1 tsp) cardamom powder 

few slivers lemon/lime/orange rind

5 large egg yolks

60g sugar

1 x 400g store-bought vanilla 

sponge/lemon-drizzle cake

100g apricot jam 

135ml Van Der Hum liqueur/

limoncello

6 – 8 (about 750g) peaches/

nectarines/plums, peeled and 

chopped/sliced

handful strawberries/raspberries

handful blueberries 

fresh mint, to garnish

whipped cream, to serve

HOW TO DO IT

1 
For the custard, heat the milk gently 

in a saucepan over medium heat. 

Add the cardamom powder and citrus 

rind and bring to a gentle simmer. 

Remove from heat. 

2 
Whisk together the egg yolks and 

sugar in a medium bowl. Gradually 

whisk the hot milk mixture into the 

egg mixture. Return the custard to 

the saucepan and cook over low heat, 

stirring constantly until it thickens 

and coats the back of a spoon, about 

5 minutes. Take care not to boil the 

custard. Strain into a bowl, cover and 

refrigerate to chill, stirring occasionally 

with a balloon whisk. This can be made 

a day in advance. 

3 
Using a cookie cutter, cut 1cm-

thick rounds out of the sponge to 

fit into 6 – 8 large 375ml wine glasses 

or a large 3L glass bowl. Spread the 

sponge with the apricot jam, place in 

the wine glasses or bowl and drizzle 

with some of the liqueur to moisten. 

Spoon over some custard, then top 

with a layer of fruit. Add a second layer 

of sponge, moisten with the liqueur, 

and top with the custard and fruit. 

Repeat if necessary to just below the 

rim of the glasses or bowl. Refrigerate 

for at least 30 minutes before serving. 

Garnish with fresh mint and  

serve with whipped cream.

68    MARCH 2016



O
&

M
 C

A
PE

 T
O

W
N

 8
87

37
/E

Water contained within a plant. It’s the most natural thing in the world. 
That’s why we’ve introduced the PlantBottleTM from Valprè® – a PET bottle made from up to 30% plant material. 

It’s inspired by nature for a better tomorrow, because at Valprè® everything we do is for tomorrow.

Valprè® and the Valprè® Urn Device are registered trademarks of The Coca-Cola Company© 2016.

WHY CHANGE WHAT NATURE HAS PERFECTED?



THIS TRADITIONAL 
MEXICAN DISH IS 
USUALLY COMPOSED 
OF A CORN OR 
WHEAT TORTILLA 
FOLDED OR ROLLED 
AROUND A FILLING 
AND SERVED WITH 
A NUMBER OF 
SIDES, INCLUDING 
GUACAMOLE, SALSA 
AND SOUR CREAM. 
WE DECIDED IT’S  
TIME TO PUT A TWIST 
ON THE TACO...

RECIPES AND STYLING BY  

LEILA SAFFARIAN  

PHOTOGRAPHS BY GRAEME WYLLIE

Baby marrow soft-shell 
tacos with grilled haloumi, 
mango salsa and smoked 
paprika guacamole
Serves 4 EASY 1 hr 

THE FLAVOUR COMBINATIONS

BABY MARROW SOFT-SHELL 

TACOS

8 large (about 450g) baby marrows, 

grated and liquid squeezed out 

1 egg, beaten 

270g cake flour + extra, to dust

100g Parmesan, finely grated 

60ml (¼ cup) fresh coriander, 

chopped 

5ml (1 tsp) cumin 

200ml water

sea salt and freshly ground black 

pepper, to taste 

MANGO SALSA

1 mango, peeled and chopped 

30ml (2 tbsp) fresh coriander 

juice of 1 lime 

2,5ml (½ tsp) red chilli flakes

SMOKED PAPRIKA GUACAMOLE

2 avocados, peeled, pitted and 

chopped

small handful fresh coriander, 

chopped

½ red onion, peeled and  

finely chopped 

150g Rosa tomatoes, chopped 

juice of 1 lime 

2,5ml (½ tsp) smoked paprika 

grilled haloumi slices, to serve

fresh coriander, to garnish 

HOW TO DO IT

1 
Preheat the oven to 200˚C.  

For the tacos, combine all of  

the ingredients in a bowl. Season  

to taste and mix well together to  

form a sticky dough.  

2 
Press small handfuls of the  

mixture onto baking sheets  

dusted with flour. Press down to  

form thin circles (2 circles per tray), 

about 10cm in diameter, flouring  

your hands as you work. Bake in  

the oven, 25 – 30 minutes. Remove 

from oven once golden.

3 
For the mango salsa, combine  

all of the ingredients and season  

to taste. Mix well and set aside. 

4 
For the guacamole, combine all 

of the ingredients and season to 

taste. Mix lightly and set aside. 

5 
To serve, spoon mango salsa  

and guacamole onto each  

baby-marrow taco. Add some  

grilled haloumi slices and garnish  

with fresh coriander to serve. 
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BABY MARROW SOFT-SHELL TACOS WITH GRILLED HALOUMI,  

MANGO SALSA AND SMOKED PAPRIKA GUACAMOLE

COOK’S TIPS

For extra flavour, add 100g 

chopped papaya to the mango 

salsa, along with 60ml (¼ cup) 

chopped spring onions and  

a small handful fresh mint. This 

mango salsa is also a great 

addition to the pulled-pork tacos – 

see recipe on page 74.

SHELL-SHOCKED



FLOUR SOFT-SHELL TACOS WITH GRILLED CORN, SPICED BLACK-EYED BEANS, 

CASHEW-NUT CREAM AND PINEAPPLE AND CHILLI SALSA

COOK’S TIP

Dried black-eyed beans 

don’t require soaking 

but, to save on time, opt 

instead for a tinned variety 

such as borlotti-, kidney-  

or butter beans. 
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Flour soft-shell tacos 
with grilled corn, spiced 
black-eyed beans, 
cashew-nut cream and 
pineapple and chilli salsa
Serves 4 EASY 1 hr 30 mins 

THE FLAVOUR COMBINATIONS

FLOUR SOFT-SHELL TACOS

600g cake flour 

5ml (1 tsp) salt

10ml (2 tsp) baking powder 

45g margarine (Cardin or  

Olé brands)

475ml lukewarm water 

SPICED BLACK-EYED BEANS

300g black-eyed beans, cooked 

½ small red onion, peeled and 

chopped

small handful fresh coriander, 

chopped 

½ small cucumber, chopped 

juice of 1 lime

30ml (2 tbsp) olive oil

1 small red chilli, seeded and 

chopped 

sea salt and freshly ground black 

pepper, to taste 

CASHEW-NUT CREAM

150g raw cashew nuts 

100ml water + extra, if needed

small handful fresh coriander

2,5ml (½ tsp) dried chilli flakes 

squeeze lime juice

PINEAPPLE AND CHILLI SALSA

1 small pineapple, chopped 

1 red chilli, finely sliced 

60ml (¼ cup) fresh coriander, 

chopped

juice of 2 limes 

TO SERVE

sliced avocado

grilled corn kernels (see ‘Cook’s tips’)

fresh micro coriander leaves 

(optional) 

HOW TO DO IT

1 
For the tacos, combine the flour, 

salt and baking powder in a bowl. 

Add the margarine and rub into the 

flour until the mixture resembles 

breadcrumbs. Slowly add the water, 

while mixing. Continue to knead  

the dough until smooth and elastic,  

5 – 10 minutes.

2 
Divide the dough into 8 portions 

and roll out thinly – you can use  

a bowl to cut perfect circles. Add  

a tortilla to a hot, dry pan and cook  

for 1 – 2 minutes on each side. Repeat 

with the remaining tortillas.

3 
For the black-eyed beans, combine 

all of the ingredients in a bowl, 

season to taste and set aside. 

4 
For the cashew-nut cream, soak  

the nuts in the water for 15 minutes. 

Add the coriander, chilli flakes and  

lime juice. Season to taste and blitz 

using a hand blender to form a smooth 

cream. Add more water if the mixture 

is too thick.

5 
For the pineapple and chilli salsa, 

combine the ingredients in a bowl 

and season to taste. 

6 
To serve, add some of the spiced 

beans, cashew-nut cream, salsa, 

sliced avocado and grilled corn to 

each flour tortilla. Drizzle with extra 

cashew-nut cream and scatter with 

micro coriander, if desired.

COOK’S TIPS

For the grilled corn kernels,  

grill whole corn on the cobs  

on a griddle pan until cooked 

and slightly charred. Once 

cooled, remove the kernels from 

the cob with a sharp knife.  

Add some crispy-fried tofu  

to these vegan tacos for  

even more flavour. 
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Coconut-flour tacos with 
pulled pork, peach salsa 
and refried beans
Serves 4 – 6 EASY 3 hrs 30 mins  

THE FLAVOUR COMBINATIONS

PULLED PORK

800g pork roast 

30ml (2 tbsp) olive oil 

10ml (2 tsp) ground cumin

5ml (1 tsp) coriander seeds 

2,5ml (½ tsp) ground cinnamon

1 cinnamon stick

60ml (¼ cup) honey 

5ml (1 tsp) dried chilli flakes 

1 onion, peeled and sliced

sea salt and freshly ground black 

pepper, to taste 

750ml (3 cups) water 

GRILLED-PEACH SALSA

5 peaches, halved and pitted

60ml (¼ cup) olive oil 

squeeze lime juice 

REFRIED BEANS

30ml (2 tbsp) olive oil

1 small onion, peeled and chopped

2 garlic cloves, peeled and chopped 

1 red chilli, seeded and chopped 

10ml (2 tsp) ground cumin

5ml (1 tsp) ground coriander 

2 x 410g tins kidney beans, drained 

small handful fresh coriander, 

chopped 

COCONUT-FLOUR TACOS

4 eggs

240ml milk

60ml (¼ cup) coconut flour

good pinch salt 

fresh coriander, to garnish 

sour cream, to serve 

HOW TO DO IT

1 
Preheat the oven to 180°C. For 

the pulled pork, add the pork, 

olive oil, cumin, coriander seeds, 

ground cinnamon, cinnamon stick, 

honey, dried chilli and onion to a large 

roasting dish. Season to taste and add 

the water. Cover with foil and roast,  

2 hours and 30 minutes. Remove the 

foil and cook for a final 30 minutes. 

2 
Allow the pork to rest for 20 

minutes before shredding with 2  

forks and coating in the gravy. 

3 
For the grilled-peach salsa, grill 

the peaches on a hot griddle pan 

until softened and marked. Chop and 

combine with the olive oil and lime 

juice. Season to taste and set aside. 

4 
For the beans, heat the olive oil in  

a saucepan over medium-high 

heat and fry the chopped onion and 

garlic until golden. Add the chilli, cumin, 

coriander and drained beans and cook, 

5 minutes, stirring to break up the beans. 

Season to taste and remove from heat. 

Once cool, add the coriander.

5 
For the tacos, whisk all of the 

ingredients together in a bowl  

until smooth. 

6 
Heat a non-stick frying pan over 

medium-high heat and spray with 

cooking spray. Spoon one ladle of the 

taco batter at a time into the hot pan 

and cook, 2 – 3 minutes on each side. 

Repeat until all of the mixture has been 

used up. 

7 
Serve the coconut tacos with the 

pulled pork, peach salsa, refried 

beans and plenty of fresh coriander 

and sour cream.  
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COCONUT-FLOUR TACOS WITH PULLED PORK,  

PEACH SALSA AND REFRIED BEANS

SHELL-SHOCKED



COMPLEXITY

SIMPLICITY

TOKARA

ichard Carstens 
is a flurry of 

energy as he 
bursts out of 
the kitchen. 

It might 
be a 

midweek 
morning in summer, 

but there’s a full house booked 
for dinner and, behind the glass 
walls of the kitchen, his brigade 
of chefs are hard at work: trout 
being filleted, beef marinated and 
fires lit... 

Much like the chef himself, Richard's 

plates are a carefully controlled 

whirlwind. Passion and enthusiasm 

for the chef, flavour and texture for 

the plates. A freight train of ideas 

and inspirations, Richard distils his 

cooking philosophy down to a very 

simple concept: “I’ve experienced 

fusion, molecular and the new Nordic 

movements. After many years of 

cooking, I’m embracing the complexity 

in simplicity.”

This notion takes shape in a host 

of new dishes on his striking summer 

menu, where “although the dish will 

seem to have a lot of components, 

there’s really just a focus on the main 

ingredient... the hero,” says Richard. 

“What will seem quite complex is 

actually very simple. The dishes are 

interlaid with different flavours and 

textures but, at the end of the day,  

all the flavours should be identifiable. 

No element should be overpowered  

by another.”

Richard’s revamped version of beef 

tartare is a perfect example, transforming 

a bistro staple into an adventure of cured 

beef, a natural jelly of beef broth and 

puffed beef tendon alongside notes of 

spinach, mustard leaf, puffed buckwheat 

and Thai basil. 

There’s perfect simplicity in the carefully 

composed plate of cured rainbow trout 

too. Slivers of radish, cubes of apple with 

roast lemon and a silky buttermilk sauce 

enhance, but never overpower the fish.

“To go with this dish, you want a wine 

that’s fresh and clean on the palate,” says 

sommelier, Jaap-Henk Koelewijn, who 

recommends the Tokara Elgin Reserve 

Sauvignon Blanc. “With the apple and 

lemon, there’s quite high acidity on 

the plate and, with white-wine food 

pairings, you generally want to match 

acidity with acidity.”

THE RESTAURANT AT TOKARA ESTATE, THE RED AND WHITE  
WINE- AND OLIVE-PRODUCING FARM AT THE TOP OF 

THE HELSHOOGTE PASS BETWEEN FRANSCHHOEK AND 
STELLENBOSCH, PRIDES ITSELF ON BRAVE, MODERN COOKING, 

WHICH IS BOTH AUTHENTIC AND ADVENTUROUS

BY RICHARD HOLMES STYLING BY RICHARD CARSTENS PHOTOGRAPHS BY BRUCE TUCK
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CURED RAINBOW TROUT WITH RADISH, HERBS AND APPLE SERVED 

WITH A ROAST LEMON-BUTTERMILK SAUCE
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Vegetarians are also well looked 

after at Tokara, with Richard believing 

“there’s a serious movement towards 

making vegetables a highlight of 

each plate”. Along with an umami-

rich buckwheat 'risotto' cooked in 

chardonnay and miso, enormous  

time, effort and creativity has been 

poured into his radical reinvention  

of the humble tomato. 

Working with up to nine heirloom 

varieties, including tigerella, green 

zebra and yellow pear, Richard’s 

‘singular approach’ comes to the fore 

here, as tomatoes are dried, dehydrated 

or transformed into sorbet. “The tomato 

is the star, but you’ll have different 

varieties prepared in a multitude of 

ways. I love to play with different 

textures, while working with the same 

flavours,” says Richard.

Along with fresh produce from the 

estate’s vegetable gardens, Tokara 

olive oils are subtly incorporated across 

the menu too. A frozen orb of oil adds 

silkiness to the colourful gazpacho  

with yellow-pepper sorbet, while  

olive-oil cakes sit happily alongside  

a savoury goat’s-cheese ice cream  

on the dessert menu.

As a chef, Richard has made a 

name for himself, imbuing his menu 

with modernity, fusing flavours and 

techniques into a striking cuisine with  

a foot in both Asia and Europe. But, 

he’s equally at home incorporating 

South African heritage ingredients  

into his dishes. 

A peppered loin of springbok has 

SOYA-GLAZED CHICKEN WITH BUCKWHEAT ‘RISOTTO’, 

PICKLED CUCUMBER AND XO SAUCE 

A BALANCING ACT
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long been a favourite on the Tokara menu and it’s a dish that 

Richard has evolved for the summer season. “We have a 

lot of foreign guests over the summer and I try to offer them 

something with very local flavours,” he explains. 

Drawing inspiration from South African poet and author, 

C. Louis Leipoldt, famed for his tomes on Cape cookery, 

the latest incarnation of this popular dish sees the venison 

marinated in tamarind, with a dash of curry powder and 

apricot glaze, before being flame-grilled in the kitchen. It’s  

a meal inspired by traditional lamb recipes, yet, here, Richard 

replaces the sambals with a poached-banana ice cream, 

adding yet more contrasts of flavour and texture. “Through 

the years, I’ve always incorporated elements of our heritage 

in my cooking. We’ll have a Cape Malay pickled linefish some 

days, we’ve had bobotie-spiced beef, we’ve done a braised 

lamb shank with a curry jus and pickled onions.”

Perhaps the standout summer dish is one that combines 

both heritage influences and Richard’s passion for Asia. What 

could be a ho-hum chicken dish emerges as a remarkable 

masterclass in umami. A soya-glazed chicken breast with 

buckwheat risotto and bok choi ticks all the right boxes, 

but the magic ingredient is a West Coast-style XO sauce. 

Traditionally made with shrimp paste, Richard packs his XO 

with flavour thanks to dried oysters, ginger, star anise and 

authentic West Coast bokkoms (whole, salted and dried 

mullet). “Sunday roasts were always a feature in my family 

and this dish is an interpretation of that,” smiles Richard, as  

I mop up the last drops of the salty, flavour-packed sauce.

It’s a big dish with bold flavours, and finding the right wine 

to serve with it isn’t an easy task. While an oaked chardonnay 

might be up to the job, Jaap-Henk suggests a red wine with 

plenty of acidity as the perfect match here. “You want a 

lighter red, where the tannins aren’t too strong; a red that has 

high acidity, but isn’t as linear as a white wine. Nebbiolo has 

the spiciness and aromatics, but the Tokara Grenache, which 

[winemaker] Miles Mossop makes on a limited release, would 

also be a perfect fit.” 

Jaap-Henk is looking for both balance and contrast in  

his pairings, a philosophy rooted in the creativity that 

emerges on each and every plate from the Tokara kitchen. 

Ingredients are broken down and rebuilt, while ensuring 

flavour and texture remain. This is brave, modern cooking – 

both authentic and adventurous. 

TOKARA, HELSHOOGTE ROAD, STELLENBOSCH; 021-885-2550; 

TOKARA.CO.ZA

TOMATO GAZPACHO, FROZEN OLIVE OIL AND 

YELLOW-PEPPER SORBET WITH OLIVES AND HERBS

PARMESAN BISCUITS WITH YOGHURT, LEMON ZEST, 

BLACK PEPPER AND PARMESAN
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OLIVE-OIL CAKE WITH GOAT’S-CHEESE ICE CREAM, VANILLA CRÈME AND STRAWBERRIES

VISIT  

FOODANDHOME.CO.ZA 

FOR THE RECIPES

RICHARD CARSTENS

A BALANCING ACT



ine is pure magic, 
intensified by 

that first enticement 
of the wine label. It 

can’t be anonymous;  
in the same way  

a perfume, without  
a brand, loses its power 

to make you dream,” says 
French sommelier, Philippe 

Bourguignon. Growing 
up in Paris, I have spent 

countless hours in the aisles of 
Printemps and Galeries Lafayette 
department stores, mesmerised 
by these dreamy, voluptuous and 
exotic scents wafting around me.  
I have now traded my fragrance 
fascination for my passion for 
aromas. Today, even though I am 
more knowledgeable about the 
content in the bottle, I can’t resist 
the temptation to buy a wine 
because of its alluring label  
or packaging.

You will probably notice that you are 

more attracted to a ‘good’ design –  

one with which you connect because 

it tells a story. Highly regarded SA 

designer, Sean Harrison (whose 

agency, Whitespace Creative, is  

turning 20 this year), says, “A good 

design is based on an idea – a story, 

which will convey a message about  

the brand and product.”

Take SOPHIE TE’BLANCHE 

SAUVIGNON BLANC, which always 

ranks among the top of consumer 

choices in Woolworths. Why do women 

like Sophie? It’s all in the name and 

imagery. “The label is saying, ‘You 

are elegant, yet modern and not a 

gimmick’,” explains Rebecca Constable, 

product developer at Woolworths. 

“A good design must intrigue 

and leave some elements to the 

imagination,” says Sean, the art 

director behind Sophie. And, indeed, 

here is what we don’t know – the name 

‘Sophie te’Blanche’ was created not to 

honour a real person (this is why she 

has no face), but Elgin farmers who, 

in their own slang, affectionately call 

the ‘sauvignon blanc’ grape, ‘Sophie 

te’Blanche’, as they struggle to  

HOW OFTEN 
HAVE YOU FACED 
THAT DIZZYING 
MOMENT IN 
A BOTTLE 
STORE, TRYING 
DESPERATELY 
TO DECIDE 
WHICH WINE TO 
BUY? CHRISTINE 
LUNDY, FRENCH 
MARKETER 
PASSIONATE 
ABOUT BRANDS, 
GUIDES US 
THROUGH THE 
MAZE OF LABELS 
AND PACKAGING



of the area. Wine and olive groves that 

would reflect the terrain in which they 

were grown,” adds Anthony. The labels 

then lead us to believe that we are 

drinking an earnest wine. And, for sure, 

we are!

The Winged Man, from BARTINNEY 

WINE ESTATE, also a fairly ‘new’ wine 

brand, is another example of a good 

story and unique design. Rose and 

Michael Jordaan (former First National 

Bank CEO), an unlikely farming couple, 

have re-acquired the Jordaan family 

wine estate and wanted to ‘élever’  

the estate to new heights, as well as 

capture its breathtaking location just 

around the corner from some of the 

most beautiful wine estates, like Delaire 

Graff and Tokara, on the Helshoogte  

Pass – “the hellishly high slopes of 

Banhoek,” describes Rose Jordaan. 

“The winged figure on the bottle, we 

call ‘Élevage’. This is from the French 

winemaking term, which denotes the art 

of selecting, maturing and ascending 

wine to reveal its noble characteristics 

or to liberate the grape into a more 

noble form... wine!” explains Rose, who  

adds, “Our winged man symbolises 

this liberation.” To illustrate their unique 

concept when visiting the estate, you 

are welcomed by a monumental winged 

sculpture by one of the most prominent 

South African artists, Dylan Lewis. And,  

on the slope above the winery, “landscape 

artist, Strijdom van der Merwe, helped 

establish a two-hectare land artform 

of ‘Élevage’ in fynbos plants in the 

newly planted Hourglass chardonnay 

vineyard, the first of its kind in the 

world and visible from an aeroplane 

as a tribute to biodiversity and 

sustainability,” add the Jordaans.

At the other end of the spectrum, 

you have classic, timeless, elegant 

labels like RUPERT & ROTHSCHILD. 

Just from looking at the label, you 

expect to drink an old world-style wine 
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correctly pronounce the name of  

this French varietal. 

“I think the wine people buy says  

a lot about them or how they wish  

to be perceived,” adds Rebecca.

Packaging and branding are 

critical, especially for boutique  

wine estates that want to share an 

earnest story. This is the case with 

‘new’ estate, GABRIËLSKLOOF  

in Botrivier – they approached 

Anthony Lane Design Consultancy 

(the company behind most of South 

Africa’s wine labels) to commission 

the agency to help convey their 

unique story. “The packaging and 

branding were intended to reflect  

an understated simplicity that was at 

the core of all that owner, Bernhard 

Heyns, had envisioned for the farm,” 

says Anthony Lane. “No pretentious 

entrance gates, no grand, gabled 

cellar buildings but, rather, a simple 

architectural vernacular so typical 
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from a few-100-years-old estate. “The 

buildings depicted on the label are the 

original Cape Dutch Manor House and 

Jonkershuis, built on Fredericksburg Farm 

in the early 1700s, with the Simonsberg 

Mountain in the backdrop. The label 

had to clearly indicate the collaboration 

between the two families, Rupert & 

Rothschild vignerons, and the names of 

the sons of the late Dr Anton Rupert [of 

South Africa] and the late Baron Edmond 

de Rothschild [of France] – Anthonij 

Rupert and Benjamin de Rothschild,” 

says Debra Savage, marketing director  

at Rupert & Rothschild. 

Breaking the rules is MULDERBOSCH. 

“Then co-owners [Mulderbosch is now 

owned by US company, Terroir Capital], 

Mike Dobrovic and Larry Jacobs, wanted 

to move away from the ‘mundane’ labels,” 

says Sean Griffiths, head of sales and 

marketing. With its thin strip and ‘seal of 

approval’, it is also called the ‘cigar box’ 

label as, indeed, following an intense 

creative session with a couple of glasses 

of wine and a nice cigar, the idea came 

to emulate the same label concept. The 

Mulderbosch label is highly recognisable. 

“On the label itself, there are a number of 

textural elements – including high-build 

inks and a sandpaper-like finish achieved 

through a specially developed varnish,” 

adds Sean. Quite a big step since 1991. 

Indeed, the seal of approval, which always 

guarantees the level of quality linked to 

their big success, was initially wax. 

Last year, wine packaging moved into 

a new era with ANTHONIJ RUPERT 

WYNE’S PROTEA range. I describe 

it as a ‘blend of art and heritage’, as 

each pattern is linked to South Africa’s 

heritage, from its architecture to its flora. 

One of my favourites is the Protea Chenin 

Blanc with its paisley print. The pattern 

is a reminder of the Eastern influence in 

South Africa, a result of the trade and 

travel made by the Dutch East India 

Company. The mastermind behind the 

range, concept and printing technique 

(each label is printed with heavy metal-free 

ink, making the bottle 100% recyclable) 

is SA-born fashion designer, Mark Eisen. 

“When the concept was proposed to 

Anthonij Rupert Wyne in 2011, proprietor 

Johann Rupert knew immediately that 

it was a unique, yet daring opportunity,” 

said Gary Baumgarten, managing 

director of the estate. The idea is that, 

once the wine is finished, you can easily 

remove the back label and ‘upcycle’ your 

bottle. The best pretty quaffer!

Another beautiful floral-theme story  

is BOTANICA, a boutique wine range  

by American, Virginia Povall. Ginny, as  

she likes to be called, uses British artist, 

Mary Delany’s botanical ‘collages’ to 

personalise her flagship wine range.  

“I first saw her work at Yale University and, 

at that point, I didn’t even have a name  

for my wine, so her work really had an 

impact on the direction of the three wine 

brands I have now,” Ginny recalls. “My 

farm (Protea Heights in Devon Valley, 

Stellenbosch) was the first farm to cultivate 

proteas in South Africa, so it should have 

been obvious that I should be using 

flowers on my labels but, for some reason, 

it wasn’t,” she adds. “I have also tried to 

‘match’ the piece to what is in the bottle.”

So, which wine-label story is grabbing 

your attention? What clues or cues, 

as one of the branding gurus, Jeremy 

Sampson, says, are you looking for when 

buying a new bottle of wine?
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HOW TO READ A WINE LABEL

Wine of Origin (W.O.): One of the 

most important criteria to determine 

the character and quality of the wine: 

where does the wine come from –  

a tip to determine the ‘nature’, the 

soil, climate, location, ‘human hand’, 

choice of grapes, viticulture and 

winemaking practice. If the label 

says ‘Wine of Origin Western Cape’, 

it means that the grape could come 

from anywhere in that region; but,  

if it says ‘Durbanville’, 100 per cent  

of the grapes come from Durbanville.

Estate wine: This means 100 per cent 

of the grapes come from that 

particular estate mentioned on  

the label. The wine must be grown, 

made and bottled there. 

Vintage year: If the label says 2014, it 

means that at least 85 per cent of the 

wine consists of wine produced from 

grapes harvested during that year.

Single varietal: For example, sauvignon 

blanc – this means that at least 85 

per cent of that wine was made from 

sauvignon blanc. The winemaker may 

have sneaked in a bit of semillon to 

round off the wine without having to 

say so!

Blended wine: In the case of a 

blended wine, each cultivar (grape 

variety) must be mentioned in 

descending order according to 

volume. Blends are the opportunity 

for winemakers to create magic. The 

mélange of a number of wines from 

various sites and/or grape varieties 

enables them to create a wine that  

we say is ‘greater than the sum of  

its parts’.

No sulfites added: Sulfites are 

usually added as an antiseptic to 

protect the wine from bacteria,  

to preserve its natural flavour 

and prevent oxidation (browning). 

The same procedure is used in 

processed foods such as bacon, 

jam, frozen potatoes, tinned food  

and much more. Today, sulfite-free 

wines (although, these are never 100 

per cent free as nature produces 

natural sulfites) are available, thanks 

to modern production techniques. 

This requires not only organic 

farming (free of chemicals), but  

also high standards of hygiene in  

the winery.
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POT

ST PADDY’S DAY IS HELD ON 17 MARCH, WHICH 
MARKS THE DEATH OF SAINT PATRICK, THE 
FOREMOST PATRON SAINT OF IRELAND. WHAT 
BEGAN AS A CULTURAL AND RELIGIOUS TRIBUTE 
HAS NOW BECOME AN INTERNATIONAL FESTIVAL 
CELEBRATING IRISH CULTURE WITH PARADES, 
DANCING, A SPECIAL FEAST AND A WHOLE LOT  
OF GREEN! TO HONOUR THE DAY HERE IN SA,  
WE PUT AN IRISH-INSPIRED SPIN ON THIS LUCKY 
CHARM OF A MENU

RECIPES AND STYLING BY CLAIRE FERRANDI ASSISTED BY NOMVUSELELO MNCUBE  

AND SARAH PHILLIPS PHOTOGRAPHS BY GRAEME WYLLIE
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Rosemary, brown butter 
and cracked black 
pepper soda bread
Using bicarbonate of soda instead 

of yeast to leaven this spin-on-the-

traditional Irish soda bread, makes  

it an excellent, fuss-free recipe to  

try if you’re new to bread baking

Makes 1 large wreath A LITTLE 

EFFORT 1 hr 30 mins

 

THE FLAVOUR COMBINATIONS

170g butter + extra, to serve

675g cake flour + extra, to dust

180g oats

45ml (3 tbsp) sugar

45ml (3 tbsp) fresh rosemary,  

finely chopped

30ml (2 tbsp) baking powder

15ml (1 tbsp) bicarbonate of soda

15ml (1 tbsp) salt

15ml (1 tbsp) freshly ground  

black pepper

1,3L buttermilk

HOW TO DO IT

1 
Preheat the oven to 190°C and 

grease and dust a large baking 

tray with flour. Place the butter in a 

saucepan and melt over medium heat 

until it begins to foam and turns golden 

brown, about 3 minutes. Set aside to 

cool slightly, about 5 minutes.

2 
Stir the flour, oats, sugar, rosemary, 

baking powder, bicarbonate 

of soda, salt and pepper together. 

Pour over the cooled butter, add the 

buttermilk and mix well to combine – 

you should have a fairly stiff dough.

3 
Knead your dough on a floured 

surface until smooth and elastic,  

3 – 5 minutes. On your prepared 

baking tray, shape the dough into  

a wreath of about 30cm in diameter. 

It’s easiest to do this by shaping the 

dough into a long cylinder of about  

6cm – 8cm thickness, using lots of 

flour as you go, and then joining the 

ends of the cylinder to create a wreath.

4 
Using a sharp knife, cut about  

5 slashes randomly around the  

top of your dough (this will give it  

a textured appearance once baked) 

and dust the wreath with flour. Bake 

until the bread is golden and it sounds 

hollow when tapped, 45 minutes –  

1 hour. Serve with softened butter.
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ROSEMARY, BROWN BUTTER AND CRACKED BLACK PEPPER SODA BREAD



Shamrock 
greens with 
purple cabbage and 
pecan salad
These light, crunchy veggies are 

delicious alongside the richness  

of the sweet and sticky ribs (see  

recipe alongside). The pea shoots 

remind me of clovers – a fun nod  

to St Patrick’s Day festivities

Serves 4 EASY 15 mins

 

THE FLAVOUR COMBINATIONS

140g mange tout

200g thin asparagus spears

100g extra-fine green beans

2 handfuls frozen peas, defrosted

½ red cabbage, finely sliced

50g pecan nuts, toasted and 

roughly chopped

handful pea shoots

DRESSING

60ml (¼ cup) olive oil

45ml (3 tbsp) red wine vinegar

juice of ½ lemon

5ml (1 tsp) wholegrain mustard

pinch sugar

salt and freshly ground black 

pepper, to taste

HOW TO DO IT

1 
Bring a large pot of salted water 

to a boil and blanch the mange 

tout, asparagus and beans, 3 minutes. 

Refresh in ice-cold water.

2 
Place the greens on a platter 

and sprinkle with the peas. 

Arrange the red cabbage next 

to the greens and sprinkle with 

pecan nuts and pea shoots.

3 
For the dressing, whisk all 

of the ingredients together 

and drizzle over the salad just 

before serving. 

Slow-roasted Irish 
whiskey and thyme 
sticky beef short ribs

These are inspired by a recipe 

by Katie Quinn Davies – perfectly 

sticky, sweet and savoury all at  

the same time, the meat literally  

falls off the bone! 

Serves 4 EASY 15 mins + 6 hrs, to  

slow-roast

 

THE FLAVOUR COMBINATIONS

2kg beef short ribs, sliced into 

individual ribs

120g muscovado sugar

10ml (2 tsp) Worcestershire sauce

60ml (¼ cup) HP sauce

125ml (½ cup) Irish whiskey

125ml (½ cup) malt vinegar

small handful fresh thyme sprigs

small handful fresh rosemary sprigs

4 star anise

5ml (1 tsp) sea salt flakes

freshly ground black pepper, to taste

HOW TO DO IT

1 
Preheat the oven to 160°C. Place 

the ribs in a roasting dish and set 

aside for a moment.

2 
In a bowl, combine all of the 

ingredients and pour over the ribs. 

Cover the dish tightly with foil and 

roast until the meat is falling off the 

bone, 6 hours.

3 
Place the roasting juices in a pan 

and bring to a boil to thicken the 

liquid, 5 minutes. Pour the sticky liquid 

over the ribs before serving.
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SLOW-ROASTED IRISH WHISKEY AND THYME STICKY BEEF SHORT RIBS
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Potato pancakes 
with herbed 
crème fraîche 
and smoked 
salmon
Serves 4 EASY 45 mins

 

THE FLAVOUR 

COMBINATIONS

POTATO PANCAKES

250g mashed potatoes

75g cake flour

5ml (1 tsp) baking powder

2 eggs

125ml (½ cup) milk

small handful chives, 

freshly snipped

salt, to taste

oil, to fry

HERBED CRÈME 

FRAÎCHE

250g crème fraîche

small handful fresh 

flat-leaf parsley, roughly 

chopped

small handful fresh 

dill, roughly chopped + 

extra, to garnish

salt and freshly ground 

black pepper, to taste

200g smoked salmon 

ribbons, to serve

HOW TO DO IT

1 
For the pancakes, 

combine the mash, 

flour and baking powder. 

Whisk the eggs and  

milk together with the 

chives and add to the 

potato mixture. Combine 

to form a smooth batter 

and season well with salt.

2 
Heat a little oil in  

a non-stick pan over 

medium heat. Fry 20ml 

(4 tsp) pancake batter 

for 1 pancake – flip 

the pancake when the 

bubbles on top begin  

to burst, about 1 minute  

on each side.

3 
For the crème 

fraîche, combine all 

of the ingredients. Add 

a large dollop to a stack 

of pancakes. Top with 

salmon ribbons and 

garnish with fresh dill. 

POTATO PANCAKES WITH HERBED CRÈME FRAÎCHE AND SMOKED SALMON

ˆ
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Dark-chocolate 
Guinness cake 
The Guinness makes this 

cake so deliciously moist! 

If you prefer, use any 

non-alcoholic beer in the 

recipe for the same result

Serves 8 – 10 EASY 1 hr

 

THE FLAVOUR 

COMBINATIONS

CAKE BATTER

230g butter, softened

175g brown sugar

175g demerara sugar

4 eggs

100g cocoa powder, 

sieved

380ml Guinness/milk stout

230g cake flour, sieved

pinch salt

10ml (2 tsp) bicarbonate 

of soda

2,5ml (½ tsp) baking 

powder

CHOCOLATE-GANACHE 

ICING

200ml fresh cream

pinch salt

5ml (1 tsp) vanilla extract

400g dark chocolate, 

finely chopped

HOW TO DO IT

1 
For the batter, preheat 

the oven to 180°C and 

grease and line the base 

of two 23cm-round cake 

tins. Cream the butter 

and sugars together using 

electric beaters until pale 

and fluffy.

2 
Add the eggs, 1 at 

a time, beating 

continuously, until fully 

incorporated. 

3 
In a separate bowl, 

combine the cocoa 

powder and Guinness and 

mix to a smooth paste.

4 
Combine the flour, salt, 

bicarbonate of soda 

and baking powder in a 

bowl and fold into the egg 

and sugar mixture. Fold 

in the cocoa mixture and 

divide the batter between 

the prepared cake tins. 

Bake until a skewer 

inserted into the centre  

of the cake comes out 

clean, 30 minutes.

5 
While the cake sponges 

bakes, make the icing. 

Add the cream, salt and 

vanilla to a small pot and 

bring to a boil. Remove  

from heat and place the 

chopped chocolate in a 

bowl. Pour the hot cream 

over the chocolate and stir 

the mixture until it is smooth 

and shiny. 

6 
Allow the sponges 

to cool completely 

before sandwiching them 

together with some icing. 

Use the remaining icing 

to spread over the top of 

the cake, leaving a slightly 

trowelled texture. 

DARK-CHOCOLATE GUINNESS CAKE
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ON A FLEETING VISIT 
TO SWITZERLAND,

 NANCY RICHARDS STUMBLES 
ACROSS THE BEATING, 

EATING, GREEN HEART 
OF ZÜRICH

 

THE HILTL FACADE IN THE 1960S

BY NANCY RICHARDS  

RECIPES BY HILTL  

PHOTOGRAPHS SUPPLIED



o, we had 
choices...  

A recommended 
list of great 
restaurants in 
Zürich and just 

an hour and a 
half before we had to 

leave for the airport. I scanned the 
list. There it was: ‘Hiltl – declared 
by the Guinness World Records to be 
the oldest vegetarian restaurant in the 
world’. As a committed herbivore, it 
was simply a matter of persuading 
the rest of the party: “If you don’t 
like it, you can... well – leave!” 

The entrance in Sihlstrasse was 

unassuming. Simple, grey and white; 

giant pots of fresh rosemary. But, inside, 

it was bursting with action. Full of beans, 

you might say.

On viewing the ambient-lit counters 

full of rainbow dishes made from every 

imaginable vegetable, pulse or spice 

you have ever heard of – or not – and, 

witnessing the low hum of many happy 

customers, the party were persuaded 

that this was, indeed, a good choice. 

Unable to resist the visuals, and pressed 

for time, we opted for the infinite weigh-

your-plate buffet over à la carte and 

settled around a table on the first floor 

next to a wall crammed with archive 

images. “The history of the family 

business,” explained the elegant young 

waiter. Intriguing!

Eventually, sated with pure, good fare, 

with drained wine glasses and just 20 

minutes before we had to set off, the 

patient young waiter, in perfect English, 

enquired if would we like a tour of the 

restaurant? Would we! Called to guide 

us was front-of-house, Brigitte Hediger, 

at Hiltl for over 15 years. Her energy 

levels clearly quickened by years of 

optimum nutrition, she whisked us on a 

whirlwind tour of all three floors, through 

the cooking studio, bars, tables and 

multicultural fragrant kitchens all pivoting 

around a central glass core, at which 

hung a giant and glittering chandelier.

“A 100th-birthday heirloom gift from my 

grandmother,” explained Rolf Hiltl, when 

I called him on my return to South Africa. 

Rolf is the great-grandson of Ambrosius 

Hiltl, the man who opened the doors back 

FROM TOP TO 

BOTTOM: HAUS 

HILTL; HILTL 

BUFFET; HILTL 

DACHTERRASSE, 

BAHNHOFSTRASSE
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in 1898, and it’s been in the family ever 

since. “He was a Bavarian tailor,” Rolf 

says of Ambrosius. “He came to Zürich 

aged just 20. But, sadly, he got arthritis in 

his fingers and couldn’t work. The doctor 

suggested a change in diet would help 

and, after eating strictly for three months 

at a funny little vegetarian restaurant in the 

city, he was completely cured.” Well, going 

green may have worked for Ambrosius, 

but not so for meat-loving Swiss of the 

day. “Back then, patrons were frowned 

upon, they were called ‘grass-eaters’ 

and would have to sneak in through the 

back door so as not to be seen.” The 

disheartened owners finally decided to 

shut up shop and invited Ambrosius to 

take over. And he did. He fell in love with 

the head chef, Martha Gneupel, and the 

rest, as they say, is history. 

Mercifully, in these health- and food 

security-conscious times, Rolf says, 

‘Zürichians’ are pouring proudly through 

the door of this 500-seater restaurant – 

and they can easily turn over double that 

number in one day. “But, they’re not all 

vegetarian,” he’s quick to point out. “The 

Swiss still love their meat but, like me, 

90 per cent are part-time vegetarians, 

flexitarians. In fact, tourists often don’t 

realise we’re vegetarian – they’ve just 

come because they’ve heard the food  

is good.” 

And they come from all over the world. 

Not just as customers, but as staff too. 

“We have more than 250 staff from over 

50 nations here (they wear the flag of 

their country proudly on their uniforms). 

We are inspired by those countries, 

especially those with a tradition of 

vegetarianism, like India and Malaysia.” 

On their ‘history wall’, a picture of  

Morarji Desai, former Indian Prime 

Minister, dining with Margrith Hiltl 

(daughter-in-law of Ambrosius) in the 

1950s, shows that their international 

appeal started long ago! 

Locally, Hiltl clientele is extraordinarily 

diverse. And they come for a variety of 

reasons: for the food – breakfast starts 

at 6am to midnight ‘party time’ – with 

Asian-, Indian-, Swiss- or Mediterranean-

themed menus – and for the ‘fur-free’  

Hiltl Club, where the wearing of fur  

coats or accessories is strictly forbidden! 

They also flock to the cooking studio – 

with classes for children, bachelorettes 

or family gatherings through to 

professionals. “Trainee chefs are often 

not taught how to prepare vegetarian 

food,” explains Rolf. “So, we open up  

a whole new world for them here.” Late 

last year, they opened an additional floor 

– the Hiltl Academy, taking vegetarian 

training to new heights.  

Interestingly, meat-loving Swiss have 

also been taken with their Vegetarian 

Butcher – a new innovation where they 

create dishes to ‘echo the sensation of 

meat’ using tofu, seitan, tempeh and  

a range of other ingredients to make 

robust burgers, sausages and even  

Züri-Gschnätzlets – a traditional dish 

from Zürich usually made with veal. 

Visitors are also inspired by Hiltl’s 

cookbooks: Hiltl. Virtuoso Vegetarian, 

Hiltl. Veggie International and, 

more recently, Vegan Love Story (in 

collaboration with Tibits) – find three 

delicious recipes from this cookbook 

hereafter. “The recipes in the books,  

as in the restaurant, are devised by a 

team, a panel of four chefs and I, myself, 

am a chef,’ says Rolf, modestly. He 

trained at the Dolder Grand, Zürich’s 

classy five-star hotel.

But, while he looks to the future, Rolf 

CLOCKWISE FROM 

TOP LEFT: AMBROSIUS 

HILTL; THE ICONIC 

CHANDELIER; ROLF 

HILTL; SHOP AND 

VEGGIE BUTCHERY; 

ENTRANCE TO HILTL 

IN 1900
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TIP

If liked, fresh herbs 

can be added to 

the recipe, for 

example rosemary 

or thyme.

CARAMELIZED VEGETABLES WITH FIGS AND PEARS

has not forgotten his roots. “As kids, we 

used to come here a lot and spend time 

in the kitchens. My grandmother used 

to live on the second floor and we would 

often stay over.” The tradition continues 

– his own daughter, Céline, works as a 

barista here now. 

Going forward, Hiltl is necessarily very 

environmentally sensitised. “Vegetarians 

tend to live more purposefully, conscious 

of nature, of the planet, of animals – more 

aware of their health and the future. We 

source locally where possible but, here, 

in Switzerland we have a lot of snow, so 

much has to come from Italy or Spain. 

And, by weighing your food from the 

buffet, you are more conscious of what 

you put on your plate – so there is less 

waste. We separate and recycle what 

waste there is. Above all, we love what 

we do – and what we eat!”

HILTL, SIHLSTRASSE 28, 8001 

ZÜRICH, SWITZERLAND;  

+41 44 227-70-00; HILTL.CH/EN
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Lentil Stew
For cold winter days

PREPARATION TIME

45 minutes

SERVES 4

500 g/2½ cups puy lentils

2 medium-sized pears

2 onions

4 tbsp olive oil

1 sprig rosemary

300 ml/1¼ cups vegan red wine

300 ml/1¼ cups cloudy apple cider

100 g/9 tbsp raisins

1 pinch chilli powder

Salt, ground pepper

200 g/7 oz smoked tofu

Carefully sort through the lentils 

(sometimes small stones can be  

mixed in) and rinse thoroughly. Cook  

in boiling, unsalted water for 25-30 

minutes until soft. Drain and leave to dry.

In the meantime, wash the pears, 

remove the cores and cut into about 

1½-cm/½-inch pieces or thin slices. 

Heat 2 tbsp oil in a pan and glaze 

the onions. Add the pears and the 

rosemary sprigs and fry together for  

a few minutes. Cover with red wine and 

apple cider. Add the raisins and the 

chilli powder and season everything 

with salt and pepper. Leave to boil for 

about 10 minutes on a medium heat.

Cut the smoked tofu into 1x2-cm/½ x 

¾-inch pieces. Heat 2 tbsp oil and fry 

the smoked tofu until golden brown. 

Remove excess oil with kitchen paper.

When the pears are almost ready, add 

the lentils and bring to the boil for a few 

minutes. Season with salt and pepper. 

Serve the lentil stew with the smoked 

tofu scattered on top.

TIPS

French puy lentils are not floury and 

therefore are not as soft as other types 

of lentils when cooked. Because they 

are very small and do not have to be 

soaked, they are excellent for quick 

meals. Alternatively, beluga lentils can 

be used. 

LENTIL STEW

HILTL PFLANZBAR  

AND FLOWER SHOP  

IN TALSTRASSE
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Spiced Pineapple
Looks good, tastes good

PREPARATION TIME

25 minutes (including baking time)

1 pineapple

1 tbsp unrefined sugar

1 tsp ground turmeric

20 g/4 tsp fresh ginger

1 onion

1 clove of garlic

1 small green chilli

100 ml/7 tbsp olive oil

1 cinnamon stick

2 star anise

Salt, ground pepper

Preheat the oven to 160˚C/320˚F.

Peel the pineapple into 2-cm/¾-inch 

cubes. Mix with sugar and turmeric 

and arrange on a baking tray lined with 

baking paper. Bake the pineapple in the 

centre of the preheated oven for about 

15 minutes.

In the meantime, peel the ginger, onion 

and clove of garlic and finely chop. Cut 

away the stem of the chilli, cut in half 

lengthways, remove the centre and 

finely chop.

Heat the oil in a frying pan and fry  

the ginger, onion, garlic and chilli at  

a medium heat. Add 100 ml (� cup  

plus one tbsp) water, the cinnamon 

stick and the star anise and simmer  

for 2 minutes. Fill a bowl with the  

sauce and leave to cool gently.

Put the warm pineapple directly from 

the oven into the sauce and mix well. 

Season with salt and pepper. Serve 

warm or cold.

TIPS

When preparing chillies, it is best 

to wear disposable kitchen gloves. 

This way, burns and irritations can be 

avoided. Filled into a preserving jar and 

packaged nicely, this spiced pineapple 

makes a great gift. 

SPICED PINEAPPLE

 OTHER OUTLETS

Hiltl’s other restaurants  

can be found at Kilchberg 

and Mythenquai, two 

bathing resorts on Lake 

Zürich, and in the city  

itself – the Pflanzbar and 

coffee shop in a flower  

shop in Talstrasse, and  

the New Wave express-

eating restaurant at  

Jelmoli department store  

in Bahnhofstrasse. 
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BY TARYN DAS NEVES RECIPE AND STYLING BY CLAIRE FERRANDI PHOTOGRAPHS BY ANNALIZE NEL

VIVACIOUS AND WITH A SPARKLE IN THEIR EYES, THE MTSHALI 
SIBLINGS ARE A TIGHT-KNIT BUNCH. YOUNGEST ARE TWINS, 
THAWA AND MPUMI, NINE, FOLLOWED BY BIG SISTER, IKHUEZI, 
12, AND ELDEST, THANDI, AT 16. THEY ALL ATTEND CRAWFORD 
COLLEGE, SANDTON, WHERE THEIR OUTGOING PERSONALITIES 
SHINE IN SCHOOL SUBJECTS LIKE DRAMA

rought up in a home 
where both mom 
and dad cook, it’s no 

surprise that all four 
of the children like to 
dabble in the kitchen. 

But, when asked who’s 
the messiest out of all of them, all 
fingers quickly point to Thawa, 
who grins and ducks his face into 
his shirt. 

“I’ve been a vegetarian for six months,” 

says Thandi, who can’t eat dairy anyway 

as it gives her migraines. “And, I’ve 

never really liked meat, so I don’t miss 

it at all.” The family is very supportive of 

her and, so, today, we’re making vegan 

coconut and white-chocolate biscuits – 

the perfect recipe for many hands in the 

kitchen to roll out, cut out and decorate 

biscuit dough. While the twins say they  

could attempt to be vegetarian, Thawa 

only lasted one day when trying to join 

his big sister in her no-meat ways. 

Ikhuezi shakes her head fervently when 

asked if she could change her diet.  

“I love meat too much!” she says. 

Mpumi pipes up that vetkoek is her 

favourite, but she also loves pizza and 

hot dogs. Of the four of them, she 

thinks she could become a professional 

chef one day. “Although, there is also a 

doctor or lawyer to consider,” she adds 

as an afterthought. Big sisters, Thandi 

and Ikhuezi, both like traditional Zulu 

meals at home like dombolo (steamed 

bread) and umphokoqo (flakey pap) 

and, over the December holidays, they 

visited their family in the Eastern Cape 

where big gatherings are marked by 

making and eating lots and lots of food. 

Thandi laughs about staying up late 

one night roasting ducks for Christmas 

day – even though she wasn’t going to 

eat any of it! 

While cooking at home is always 

fun for the family, they all agree that 

Wang Thai at Nelson Mandela Square 

in Sandton is their favourite restaurant 

for eating out. Asian flavours clearly 

dominate, as Simply Asia comes up 

second best. 

With the biscuits baked and decorated 

with copious amounts of white chocolate 

and metallic sprinkles, it’s time to take 

them home for tea. Thawa promises to 

share some of his with family pets: Lucky,  

a pitbull mix, and Thomas, a tortoise.

FROM LEFT: THANDI, THAWA, MPUMI  

AND IKHUEZI MTSHALI
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Coconut and white- 
chocolate biscuits  
with sprinkles 
You’ll be the most popular adult in the 

house if you decide to make these 

biscuits with a group of young ones! 

Making biscuits is a fun, communal 

way to bake. These biscuits happen 

to be vegan, so are also perfect for 

tummies sensitive to dairy. If you prefer 

to use butter, simply substitute the 

margarine with it

Makes about 30 EASY 1 hr + 1 hr, 

to chill

 

THE FLAVOUR COMBINATIONS

100g coconut oil, chilled

100g vegan margarine (Cardin or  

Olé brands)

5ml (1 tsp) vanilla extract

100g castor sugar

250g cake flour + extra, to roll

5ml (1 tsp) baking powder

75g desiccated coconut, toasted

pinch salt

300g vegan white chocolate (Sweet 

William White Delight, available at 

Dis-Chem stores), melted

selection of sprinkles, to decorate

HOW TO DO IT

1 
Preheat the oven to 160°C. Using 

a freestanding mixer or hand 

beater, beat together the coconut oil, 

margarine, vanilla and sugar until light 

and fluffy.

2 
Sieve the flour and baking powder 

into the sugar mixture.

3 
Add the the desiccated coconut 

and salt. Gently beat all of the 

ingredients together until a soft  

dough forms.

4 
Gather the dough to form a ball, 

wrap the dough in cling film and 

refrigerate to firm up, 30 minutes.

3

4
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5 
Place a piece of baking paper 

the size of your baking sheet on 

your work surface and carefully roll 

your dough to a thickness of about 

0,5cm, dusting with flour as you go to 

prevent the dough from sticking to the 

rolling pin. Cut the dough into shapes 

of your choice using cookie cutters. 

Gather the offcuts and refrigerate to be 

rerolled after chilling for 30 minutes.

6 
Place the baking paper on your 

baking sheet and bake until the 

biscuits are golden, about 20 minutes. 

Allow to cool on a wire rack.

7 
To decorate the biscuits, dip them 

in white chocolate and top with  

your selection of sprinkles.

5

7

6
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COCONUT AND WHITE-CHOCOLATE  

BISCUITS WITH SPRINKLES
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THE BALTIC REGIONS ARE ON THE 
RISE. ISHAY GOVENDER-YPMA 

EXPLORES THE SPLENDOUR OF 
POLAND, STILL SHEDDING THE 
CLOAK OF COMMUNISM AND 
FORGING A NEW IDENTITY...

PHOTOGRAPHS BY ISHAY GOVENDER-YPMA

Nouveau 
Poland 
RETHINKING 

PIEROGI    
VODKA&

CLOCKWISE FROM TOP LEFT OLD TOWN SQUARE, 

KRAKÓW; ‘CHLEB YTNI’ (DENSE BREAD) ON DISPLAY 

AT A MARKET; A VINTAGE TRABANT – AN ICONIC EAST 

GERMAN AND EASTERN BLOCK SYMBOL DURING THE 

COMMUNIST PERIOD; SMOKED SAUSAGES AT A MARKET; 

THE STONE STEPS THAT CONNECT WARSAW OLD TOWN 

WITH THE VISTULA RIVER; FARM SCENES OUTSIDE 

WARSAW; POLAND IS EUROPE’S LARGEST APPLE 

PRODUCER; A SHOP IN KRAKÓW; A MOBILE VENDOR

POLE DANCING



If it’s pierogi – the eponymous Polish 

dough pockets stuffed with everything 

from cabbage to duck – or saucy, 

stewed pork knuckles and cold slugs 

of vodka that you’re after, you’ll find 

plenty across Poland. But, why would 

you just stick to the stodgy fare so 

many locals associate with the dank 

days of Communism? In the three 

years between my visits to Warsaw, I’ve 

watched the food scene, albeit small, 

blossom to a level on par with many of 

its foreign counterparts. While Kraków’s 

main-square restaurants remain suit-

and-tie traditional – after all, this is the 

land of Chopin and Pope John Paul II – 

there are rapidly emerging spaces with 

street-food trucks, MOMO bars and 

raw-food diners. It may be a surprise to 

some, but Poland is one of the world’s 

most prolific apple producers, and 

certainly the largest in Europe. This 

accounts for the presence of apples 

in soups, meaty dishes like duck and 

pork, as well as numerous desserts. 

In the years between my visits to 

chef Modest Amaro’s Atelier Amaro 

restaurant, he’s gained a Michelin 

star – the first one for Poland. “Polish 

gastronomy is going through the 

most exciting and dynamic spell in 

our history,” he enthuses. He credits 

what he calls “a very wide movement 

involving food producers, suppliers and 

diners”. Modest adds that Poles have 

“rediscovered our heritage, the richness 

of our land and waters. We’re bringing 

back our forgotten traditions.”

So, what was the state of food before 

the fall of the Berlin Wall, 27 years 

ago? While many tell of the abundance 

of organic produce available during 

Communism, if you just knew which 

farmer’s palm to cross with silver, 

consensus is that the regime crushed 

the depth and rich history of Polish 

cuisine, reducing it to the simplest of 

offerings – like pierogi and bigos, a 

meat and cabbage stew still served 

popularly at the former state diners 

known as ‘milk bars’. 

“To understand Polish food culture,  

you must understand the circumstances 

after the war – during the Communist 

era,” Magda GendĨwiłł, writer at Crust 

and Dust blog, and guide with Eat 

Warsaw & Kraków Food Tours, tells 

me. “If you wanted meat to smoke or 

prepare, most likely you had to steal it. 

That’s how regulated food was then.” 

And, when the regime collapsed, it was 

only the very rich or families who had 

benefitted during the system or returned 

with wealth who could buy the best. 

“Most Poles only ever ate  

industrially processed ham during 

Communism,” Magda says, 

elaborating on the subsequent 

generation of young people with  

high-paying occupations and access 

to funding, who started to plough 

money from their corporate jobs back 

into the land. “Conversations started 

about the food we remembered from 

the Christmases of our childhoods. We 

felt we deserved that regularly.”

FALL of the 

iron curtain

CLOCKWISE FROM 
ABOVE RUSKIE 

PIEROGI FILLED 

WITH POTATO AND 

WHITE CHEESE; THE 

ADAM MICKIEWICZ 

MONUMENT, KRAKÓW; 

THE WARSAW 

UPRISING MONUMENT
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Magda instructs me to eat a piece  

of fatty herring on a nugget of dark  

rye bread before knocking back  

a vodka (“fish like to swim”), which  

very few social excuses will get me  

out of drinking, I soon learn.

In fact, while vodka remains a  

source of pride for Poles, it took a 

topple during the Communist era with 

large-scale, low-grade plonk pumped 

out, and it soon became associated  

with poverty and alcoholism. The  

Polish Vodka Association president, 

Andrzej Szumowski, tells me it’s doing 

its utmost to rectify that, maintaining 

strict controls, ultimately defending 

the purity of Polish vodka, a drink that 

is steeped in local tradition. A vodka 

museum is still under construction and 

no one you ask can, I find, yet point you 

to a vodka bar that best represents this 

Polish pride. 

New strides are being made though. 

Dom Wódki (House of Vodka), decked 

in charcoal with flecks of copper decor, 

is a stylish, sexy restaurant opened  

for a mere two weeks when I visit with 

Monica Kucia, journalist and food activist, 

who guides me through a modern meal 

based on traditional classics like sweet-

sour barszcz, with tiny lamb dumplings 

and tender herring with boiled eggs, 

each paired with three immaculate shots 

of vodka. It takes some strength to get 

through it for the uninitiated, but I get the 

message. It may have taken 27 years, 

but here lies the best of Polish food and 

drink, under one roof. 

FIREWATER  
& HERRING

CLOCKWISE FROM 
ABOVE VODKA IS 

OFTEN PAIRED WITH 

HERRING OR SCHMALTZ 

AND RYE BREAD; A 

WARM DAY IN WARSAW; 

A JEWISH RESTAURANT 

IN KAZIMIERZ, KRAKÓW; 

MONICA KUCIA
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Agnieszka KrĊglicka, restaurateur and 

a founder of the Slow Food movement 

in Poland, is urging me to try a piece 

of fresh cheese at Targ Dobrego 

Jedzenia, the Good Food Market she 

runs in Forteca. “Our cottage cheese is 

perfection,” she grins. At Opasły Tom, 

Agnieszka’s Slow Food restaurant, 

the cuisine reflects the seasons and 

the unique Polish terroir. Classics 

are served with understated twists, 

born from the grace that is chef and 

musicologist, Agata Wojda’s hand. 

At the market, one of a handful 

of organic neighbourhood markets 

that have sprouted in the suburbs 

across Warsaw, the producers and 

farmers stand in front of their just-

harvested vegetables, produce 

and handmade food, engaging with 

customers. Agnieszka believes that 

the future of how we eat depends on 

embracing what good, healthy and 

organic produce means, and the labour 

involved to make this a reality. 

“There has been a change in the 

agricultural system from commercial 

to small, organic production,” she 

explains. “And it’s the city that’s driving 

the change, buying the land.” 

“We cooked, we talked, we thought 

about a lot of things,” Agnieszka says  

of herself as a restaurateur. “The next 

step is for us to work the land.”

RETURN  
to the land

ABOVE AND BELOW 
VARIOUS MARKETS

BOTTOM RIGHT 
AGNIESZKA KRĉGLICKA 

WITH ONE OF HER 

FAVOURITE VENDORS

POLE DANCING



Magdalena Tomaszewska-Bolałek,  

a researcher and food studies lecturer  

at the Warsaw University of Social 

Sciences and Humanities, says 

the “meat, potatoes and cabbage” 

stereotype has limited the global 

perspective on Polish gastronomy.  

“We need to tell the world about our  

fish and vegetables, a big part of our 

diets.” The next step, she says, is for 

Polish food to be represented through 

meaningful stories. 

It’s clear that those entrusted 

with the storytelling that will sculpt 

Poland’s culinary future, will be the new 

generation. Shepherding some of these 

voices, from a private cooking-class 

studio that travels to state schools 

across Warsaw, is cook and former 

lawyer, Katia Roman-Trzaska of Little 

Chef cooking school. In her hands 

are the privileged palates of wealthy 

children who attend regular cooking 

classes, and those at the schools she 

gives sponsored classes to, who come 

from middle-income- and poor families. 

In teaching children, who are so open 

to tastes and flavours, with the right 

encouragement, she says, the school 

hopes to establish a barometer in the 

Eat Warsaw & Kraków Food Tours eatwarsaw.com

Little Chef littlechef.pl

Specialist tours with Monica Kucia at Polish Plate  

monika.kucia@sialababamak.pl

Atelier Amaro Fine dining, one Michelin star atelieramaro.pl

Opasły Tom Slow Food kregliccy.pl/opaslytom

Dom Wódki Vodka and modern, classic fare domwodki.pl

Solec 44 Nose-to-tail and fermentation solec.waw.pl

STOR Coffee shop facebook.com/storcafe

Charlotte Bistro and pâtisserie bistrocharlotte.pl

Klezmer-Hois Jewish food (not officially kosher, though) klezmer.pl 

Jama Michalika Café, open since 1895 jamamichalika.pl 

OUR PICKS

FOOD  
stories

child’s mind of what ‘good’ food is. 

Monica also predicts a promising 

future for Polish cuisine. Much hinges, 

as others have said, on the incredible 

diversity this Baltic state enjoys, and 

how the story is packaged. “Want to 

go cod fishing in the Baltic Sea, pick 

wild greens in Kashubian forests, make 

traditional bread with a baker from the 

Masurian Lake District and modern 

versions of old dishes with young chefs?” 

she asks, explaining that she offers 

these unique culinary experiences to 

educate visitors. “I want to show people 

contemporary Polish gastronomy, while 

teaching them about our heritage.”

CLOCKWISE FROM 
TOP LEFT A BICYCLE IN 
KAZIMIERZ, KRAKÓW;  
A VEGETARIAN 
RESTAURANT IN 
KRAKÓW; CHILLI 
PEPPERS AT THE 
MARKET; A FARMHOUSE 
OUTSIDE WARSAW

POLE DANCING



COMPILED BY GERHARD VAN ZYL

WYBOROWA VODKA, R197,90,  
UBRÓWKA VODKA, R292,90, 

BOTH LIQUORCITY.CO.ZA

LSA BORIS VODKA GLASS, R150 
FOR A SET OF TWO, LSA BULLET 
VODKA GLASS, R210, BOTH 
MSQUAREONLINE.CO.ZA

DIAMOND FLORAL PLATE, 
R129, LEAF-PATTERN 
PLATE, R129, BOTH 
BIGGIEBEST.COM

GRACE  
ARCTIC DEER  
FAUX-FUR  
THROW  
(260CM X 240CM),  
R2 999, HOME.CO.ZA
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GOLD LANTERN, 
R495 (SMALL), R595 
(LARGE), SHF.CO.ZA
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RECIPE AND STYLING BY CLAIRE FERRANDI 

ASSISTED BY NOMVUSELELO MNCUBE  PHOTOGRAPH BY DYLAN SWART

EACH MONTH, F&HE FINDS AN INDULGENT  
FOODIE FAVOURITE AND GIVES IT A HEALTHY 

TWIST. THIS MONTH, WE LIGHTEN UP GNOCCHI

Pumpkin and sage 
gnocchi with baby 
spinach, pumpkin seeds 
and sun-dried tomatoes
This is a delicious alternative to the 

classic potato gnocchi with brown  

sage butter. Because there’s no  

wheat flour in it, I find it much lighter 

and fresher tasting. There are a few 

indulgences in the form of cheese  

and oils but, on the whole, this is  

a sensational alternative that’s packed  

with goodness from the pumpkin, 

spinach, seeds and olive oil

Serves 2 A LITTLE EFFORT 1 hr 30 mins

 

THE FLAVOUR COMBINATIONS

200g pumpkin, cubed

handful fresh sage leaves, torn

30ml (2 tbsp) olive oil + extra,  

to drizzle

salt and freshly ground black 

pepper, to taste

150g ricotta, crumbled

40g chickpea flour

40g rice flour

40g potato flour + extra, to roll

100g Parmesan, finely grated + 

extra, to serve

2 eggs, lightly beaten

pinch ground nutmeg

40ml vegetable stock

80g baby spinach

60g low-fat sun-dried tomatoes, 

drained and diced

small handful toasted pumpkin 

seeds, to garnish

HOW TO DO IT

1 
Preheat the oven to 180°C. Place 

the pumpkin, sage and olive oil in  

a roasting dish and season well to 

taste. Roast in the oven until soft and 

slightly charred, about 45 minutes. 

Blend to a smooth purée. 

2 
To make the gnocchi dough, 

combine the ricotta, flours, cheese, 

eggs, nutmeg and pumpkin purée 

in a bowl. Season well to taste and 

refrigerate to firm up, 15 minutes.

3 
Flour a work surface with a little 

potato flour, and divide the dough 

into 4 portions. Using the palms 

of your hands, roll each piece of 

dough into a long cylinder of about 

2cm thickness. Using a sharp knife, 

slice 2cm pieces of dough from the 

cylinders to form gnocchi. Dust your 

hands with more potato flour as you 

work, if necessary.

4 
Bring a large pot of salted water  

to a gentle boil, and boil the gnocchi 

in small batches until it floats, about  

2 minutes.

5 
Drain the gnocchi and drizzle with 

olive oil. Heat a non-stick pan over 

very high heat. When the pan is hot, 

pan-fry the gnocchi in batches until 

golden on both sides. Season to taste 

and set aside for the time being.

6 
In the same pan, heat the vegetable 

stock over high heat. Add the 

spinach and sun-dried tomatoes and 

toss in the hot pan, 1 minute. 

7 
Serve the pumpkin gnocchi tossed 

with the spinach mixture and 

sprinkled with a little extra grated 

Parmesan and toasted pumpkin seeds.

PROTEIN

This lightened-up version 

contains three times more 

protein than traditional 

potato gnocchi with brown 

butter. Adding protein and 

fat to a meal helps to make 

one feel fuller for longer.

ZINC

Pumpkin seeds are a very 

good source of zinc, an 

essential mineral to assist 

in keeping your immune 

system strong.

BUTTERNUT & SPINACH 

Butternut is rich in 

betacarotene, while 

spinach is a good source 

of folic acid, calcium and 

magnesium, which all play 

an important role in  

overall health. 
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NUTRITIONAL FACTS

GLUTEN-FREE

Because this recipe 

contains no flour, it’s ideal 

for individuals who are 

intolerant to wheat or gluten.

HEALTHY FATS

This recipe has a much  

heart-healthier fat profile than 

traditional gnocchi with brown butter. 

To reduce the saturated-fat content 

of this recipe further, reduce the 

Parmesan quantity by a third.
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Rocket

A NUTRITIOUS LEAFY GREEN OF MEDITERRANEAN 
ORIGIN, ROCKET (ALSO KNOWN AS ARUGULA)  
IS AVAILABLE ALL YEAR ROUND AND ADDS  
A PEPPERY KICK TO SALADS, SANDWICHES 
AND BURGERS, AS WELL AS SOUPS, STEWS 
AND JUICES. LOW IN KILOJOULES AND HIGH IN 
VITAMINS AND MINERALS, THIS SUPERFOOD 
SHOULD BE A FRIDGE STAPLE IN 2016. HERE, 
WE SHOW YOU DELICIOUS AND EASY WAYS  
TO USE IT UP BEFORE IT STARTS TO WILT

RECIPES AND STYLING BY ILLANIQUE VAN ASWEGEN  

PHOTOGRAPHS BY ADEL FERREIRA  

Chilled rocket, baby 
marrow and avocado 
soup with mini garlic 
pan-fried breads 
Soup was definitely not made for 

wintertime only! This veggie-packed 

green soup is served cold and is utterly 

delicious, light and super-refreshing

Serves 4 EASY 1 hr 15 mins 

THE FLAVOUR COMBINATIONS

MINI PAN-FRIED BREADS

80ml (� cup) warm water

55g butter

10ml (2 tsp) garlic, peeled and 

minced 

250g self-raising flour

2,5ml (½ tsp) fine salt

cooking spray, to coat

SOUP

600g baby-marrow rounds, blanched 

(see ‘Cook’s tips’) 

1L (4 cups) cold chicken stock 

50g rocket, chopped 

3 (about 60g) spring onions, chopped

2 avocados, peeled and pitted

30ml (2 tbsp) Dijon mustard 

30ml (2 tbsp) lemon juice 

5ml (1 tsp) garlic, peeled and  

finely chopped 

salt and freshly ground black 

pepper, to taste

100g ricotta, to serve 

60ml (¼ cup) pistachios, chopped,  

to garnish 

handful micro rocket/microherbs,  

to serve 

HOW TO DO IT

1 
For the pan-fried breads, combine 

the water, butter and 10ml (2 tsp) 

garlic and heat in the microwave  

or in a saucepan. Allow to cool for  
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CHILLED ROCKET, BABY MARROW AND AVOCADO SOUP  

WITH MINI GARLIC PAN-FRIED BREADS 

10 minutes. Combine with the remaining 

ingredients. Turn the dough out onto  

a lightly floured surface and knead,  

10 minutes. Form a ball, cover with  

a damp cloth and set aside, 20 minutes. 

2 
Cut the dough into 16 equal pieces. 

Roll each portion into a ball and 

use a rolling pin to roll it out into a disc 

of about 0,5cm thickness. Heat a large 

pan over medium heat and grease with 

cooking spray. Fry the mini breads until 

golden and lightly charred, ensuring 

you turn them over regularly, about  

2 – 3 minutes per side.

3 
For the soup, purée the baby 

marrows, stock, rocket, spring 

onions, avocado, mustard, lemon 

juice and 5ml (1 tsp) garlic together 

until smooth. Season to taste and 

refrigerate until ready to serve.

4 
Top each portion of soup with  

a bit of crumbled ricotta and some 

chopped pistachios. Garnish with 

micro rocket or any other microherbs 

and serve with the breads on the side.

COOK’S TIPS

To blanch the baby marrows, cook the 

rounds in boiling water for 1 minute. Place 

them in cold water for at least 5 minutes 

to retain their firmness and bright green 

colour. If you prefer your soup to have a 

creamier texture, simply stir 60ml (¼ cup) 

fresh cream into the puréed vegetables 

and adjust the seasoning to make up for 

the additional liquid.

Red wine-marinated 
rump and rocket salad 
with a chive and mustard 
oil dressing
The peppery rocket is a wonderful base 

for the tender beef, salty cheese and 

sweet pomegranate

Serves 4 EASY 30 mins + 30 mins or 

overnight, to marinate 

THE FLAVOUR COMBINATIONS

MARINATED RUMP

160ml (� cup) red wine 

30ml (2 tbsp) olive oil

10ml (2 tsp) garlic, peeled and chopped

10ml (2 tsp) Worcestershire sauce

10ml (2 tsp) wholegrain mustard 

5ml (1 tsp) paprika

5ml (1 tsp) chilli flakes (optional)

DID YOU KNOW?  
�� ����������������������������������

folate, which plays an essential  

role in DNA synthesis and the 

production of red blood cells; as 

well as vitamins A and K – vitamin 

A maintains and builds a strong 

immunity and a healthy skin, while 

vitamin K assists in blood clotting 

and maintaining healthy bones. 

�� ����������������������������������

levels of vitamin C – a powerful, 

natural antioxidant. Foods rich in 

vitamin C help to protect the human 

body against scurvy, strengthen  

its resistance against infections  

and scavenge harmful, pro-

inflammatory free radicals.

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

contains only 105 kilojoules  

(25 calories)! Nonetheless, rocket 

has many vital phytochemicals, 

antioxidants, vitamins and minerals 

that offer significant health benefits.

Sources: nutrition-and-you.com;  

Mahan, Escott-Stump. Krause’s  

Food and Nutrition Therapy. 12 ed. 

Saunders Elsevier, 2008: 68 – 135
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2 sprigs fresh rosemary

1kg rump steaks 

olive oil, to fry 

salt and freshly ground black 

pepper, to taste

CHIVE AND MUSTARD OIL

125ml (½ cup) sunflower oil

60ml (¼ cup) chives, chopped

15ml (1 tbsp) Dijon mustard 

15ml (1 tbsp) lemon juice 

2,5ml (½ tsp) garlic, peeled and 

finely chopped 

SALAD

50g rocket leaves

250g peas, blanched 

2 avocados, cut in half and pitted

60g Gruyère, finely grated 

handful pomegranate rubies

HOW TO DO IT

1 
For the marinated rump steaks, 

whisk the wine, olive oil, 10ml  

(2 tsp) garlic, Worcestershire sauce, 

wholegrain mustard, paprika and chilli 

flakes together. Add the rosemary  

and pour the mixture over the meat. 

Cover and refrigerate to marinate, at 

least 30 minutes or overnight. 

2 
For the chive and mustard oil, 

blend everything together with  

a hand blender until smooth and 

slightly thickened. Season to taste.

3  
Place a pan over high heat. Add  

a glug of oil and, when it’s smoking 

hot, fry the meat, 2 – 3 minutes on 

each side for medium rare or longer if 

you prefer your meat more well done. 

Season to taste and slice into strips. 

4 
To assemble the salad, scatter the 

rocket and peas onto a serving 

dish. Arrange the meat slices on top. 

Use a teaspoon to scoop out the 

avocado flesh in chunks and add to 

the salad. Sprinkle the grated Gruyère 

and pomegranate rubies on top. Add 

a drizzle of the chive oil and serve the 

rest on the side. 

COOK’S TIPS

If you wish to save some time without 

losing out on flavour, then replace the 

chive oil with 125ml (½ cup) ready-made 

rocket pesto. Simply add dollops of 

the pesto to the salad before serving. 

Always try and marinate your meat for 

as long as possible – the longer you 

do so, the more flavour gets absorbed 

into the meat, while also allowing it to 

tenderise in the process. If Gruyère  

is too sharp for you, replace it with  

a milder cheese, like pecorino. Softer, 

mild cheeses like ricotta, feta, fresh 

buffalo mozzarella or fior di latte are 

also great with this salad.

Mini rocket, walnut and  
goat’s cheese spanakopitas 
�������������������X��X�����
This is a fun spin on the traditional 

spinach-flavoured Greek pastry. The 

rocket and goat’s cheese provide  

plenty of flavour while the chopped  

nuts add lovely texture 

Makes 24 A LITTLE EFFORT 1 hr  

15 mins 

THE FLAVOUR COMBINATIONS

SPANAKOPITAS

10ml (2 tsp) olive oil

1 (about 180g) onion, peeled and 

finely chopped
RED WINE-MARINATED RUMP AND ROCKET SALAD  

WITH A CHIVE AND MUSTARD OIL DRESSING
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15ml (1 tbsp) garlic, peeled and  

finely chopped 

100g walnuts, toasted and roughly 

chopped 

75g rocket, shredded

60ml (¼ cup) Parmesan, finely 

grated

2,5ml (½ tsp) salt

pinch ground black pepper

pinch cayenne pepper

1 large egg, lightly whisked

200g soft goat’s cheese, crumbled 

6 sheets filo pastry, defrosted 

75g butter, melted 

DILL AND LEMON TZATZIKI

250g Greek yoghurt

145g cucumber, finely diced 

15ml (1 tbsp) lemon juice 

15ml (1 tbsp) fresh dill, chopped 

15ml (1 tbsp) wholegrain mustard

salt and freshly ground black 

pepper, to taste 

micro rocket leaves, to garnish 

(optional)

lemon wedges, to serve 

HOW TO DO IT

1 
For the spanakopitas, heat the  

olive oil in a pot over medium  

heat. Add the onion and sauté,  

5 minutes. Stir in the garlic and nuts 

and fry, 1 minute. Remove from heat 

and stir in the rocket. Spoon the 

mixture into a mixing bowl and set 

aside to cool, 15 minutes – the  

residual heat from the onions will 

lightly wilt the leaves.

2 
Add the Parmesan, salt, peppers 

and egg and mix to combine. 

Gently fold in the goat’s cheese. 

3 
Preheat the oven to 180°C. Line  

2 baking trays with baking paper. 

4 
Cut each sheet of filo pastry, 

lengthways, into 4 equal strips  

so you end up with 24 strips of pastry. 

Place a clean, damp tea towel on top 

of the pastry.

5 
Brush melted butter onto 1 filo 

pastry strip. Place 15ml (1 tbsp) 

filling on one corner of the pastry,  

in a triangular shape, and fold  

the pastry over to form a triangle –  

as you would when making samoosas 

– keep folding the triangle over and 

over until you reach the end of the 

strip. Place it, seam down, on the lined 

baking tray and repeat the process 

with the other pastry strips. Bake  

in the oven until crisp and golden,  

15 – 20 minutes. 

6 
For the tzatziki, stir all of the 

ingredients together and 

season well to taste. Garnish the 

spanakopitas with the micro leaves, 

if desired, and serve with the dill and 

lemon tzatziki on the side, along  

with lemon wedges for squeezing. 

COOK’S TIPS 

If you are serving the tzatziki straight away, 

there is no need to seed the cucumber. If 

you are making it in advance and want to 

prevent it from going watery then, before 

chopping the cucumber, scoop out the 

seeds with a teaspoon. To easily toast 

nuts, place the whole nuts on a baking  

tray and bake in a 180°C oven until 

golden and lightly toasted, 4 – 6 minutes, 

depending on their size. Allow to cool.

MINI ROCKET, WALNUT AND GOAT’S CHEESE SPANAKOPITAS  

WITH DILL AND LEMON TZATZIKI 
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Looking for more umami richness 

in your food? Typically described 

as salty, miso paste adds delicious 

nutty, deeply savoury and earthy 

undertones to whatever it touches. 

Miso paste is a traditional Japanese 

seasoning made by fermenting  

a mixture of soya beans, sea salt  

and rice koji (a fungus). The result  

is a thick paste that’s high in protein 

and rich in vitamins and minerals. 

Our favourite variety is red miso, but it 

is also available in mellower-flavoured 

white- and yellow types and it’s easy 

to find in Asian supermarkets and at 

larger Pick n Pay stores. It’s useful  

to know that a little goes a long way.

This month, we love... 

Mussels steamed in  
Asian miso broth
Most recipes using miso require only  

a teaspoon or two, so store miso in the 

freezer and use as and when needed

Serves 2 EASY 55 mins

THE FLAVOUR COMBINATIONS

6 lemongrass stalks, roughly 

chopped

4 thumbs ginger, sliced

3 garlic cloves, peeled

fresh lemon leaves, bruised 

(optional)

1 red chilli, seeded

10ml (2 tsp) sesame oil

1 onion, peeled and quartered

juice of 1 lime + extra wedges,  

to serve

1,5L (6 cups) vegetable stock

700g fresh black mussels

25ml (5 tsp) red miso paste

150g exotic mushrooms, large 

mushrooms sliced

1 spring onion, finely chopped,  

to garnish

small handful fresh coriander, 

chopped, to garnish

RECIPE AND STYLING BY CLAIRE FERRANDI 

PHOTOGRAPH BY DYLAN SWART  

ILLUSTRATION BY SARAH-JANE WILLIAMS

TRY THESE...

Cook steak in a little oil in a smoking hot 

pan. Remove the pan from the heat and 

place your steak on a board to rest. Add 

5ml (1 tsp) red wine vinegar, 10ml (2 tsp) 

red miso and 15ml (1 tbsp) hot water to 

the pan and combine with the juices. 

Drizzle over the steak to serve.

Add a little miso to taste to a mixture 

of mayonnaise and plain yoghurt and 

serve alongside salmon pan-fried with 

a little ginger and fresh chilli.

For an interesting twist on the classic, 

tweak your salted-caramel recipe  

to make miso caramel by  

substituting the salt  

with red miso.

100g noodles, cooked according  

to packet instructions, to serve

HOW TO DO IT

1 
Place the lemongrass, ginger,  

garlic, lemon leaves, chilli, sesame 

oil, onion, lime juice and stock in a 

large, deep pan over medium-high  

heat and simmer for 45 minutes.

2 
While the liquid simmers, prepare 

your mussels by running them 

under cold water and scrubbing off 

the beards using steel wool or  

a scrubbing brush.

3 
Once the broth has simmered 

for 45 minutes, pass the liquid 

through a sieve and return to the  

pan, discarding the sediment that 

collects in the sieve.

4 
Bring to a simmer and add 

the miso paste and exotic 

mushrooms and simmer, 5 minutes. 

Add the mussels and cover to  

steam until they have opened,  

about 5 minutes. Discard any 

unopened mussels before serving.

5 
Serve the mussels warm, 

garnished with chopped  

spring onion, chopped coriander, 

lime wedges for squeezing and  

a side of noodles.
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CHARANGO HOUSE CEVICHE

(RECIPE ON PAGE 119)

BABY MARROW AND CUCUMBER TIRADITO SALAD

(RECIPE ON PAGE 119)
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AT BREE STREET’S 

CHARANGO, MANY 

FLAVOURS AT PLAY 

ON THE PLATE IS THE 

GUIDING PRINCIPLE OF 

EACH DISH. A FRESH 

CULINARY OFFERING  

IN A NEIGHBOURHOOD 

THAT WELCOMES NEW 

EPICUREAN ADVENTURES 

WITH OPEN ARMS, IT’S 

NO SURPRISE THIS NEW 

KID ON THE CULINARY 

BLOCK HAS BEEN FULL 

FROM DAY ONE...

BY RICHARD HOLMES  

RECIPES BY KIERAN WHYTE  

PHOTOGRAPHS BY BRUCE TUCK

 
harango, perhaps not 

unlike the street it sits 
on, ebbs and flows with 
each passing day.

As Bree Street bustles at lunchtime, but 

comes alive as the sun goes down, so 

Charango seems to move with the pace 

of the pavements. Lunchtime and early 

evenings see the cosy wooden terrace 

fill with office workers enjoying a bowl 

of tuna tacos, or perhaps a sundowner 

pisco sours and ceviche.

When the sun dips behind Signal  

Hill, the action moves indoors. It’s  

a moody, sexy space; a blend of raw, 

exposed walls and organic wood tones;  

of industrial ceilings and deep-buttoned, 

oxblood leather banquettes; unadorned 

walls contrasted against the striking 

mural by local artist, Faith47. It’s a space 

made for trendy Bree Street.

But more interesting than the decor 

is the new style of cooking it’s brought 

to the hottest foodie strip in Cape Town. 

Across the globe, Nikkei cuisine is 

gathering pace, as restaurants from 

London to Barcelona to Miami soak up 

this fusion of Peruvian and Japanese 

cuisine. It’s a trend borne out in the 

respected World’s 50 Best Restaurants 

Awards: last year the number-four  

spot was taken by Central in the 

Peruvian capital, Lima. Chef Virgilio 

Martínez Véliz was praised for taking 

diners on a ‘vertical journey across 

Peru’s landscape’.

Charango’s head chef, Kieran Whyte,  

first noticed the arrival of Peruvian 

cuisine while working as sous 

chef for acclaimed executive chef, 

Peter Tempelhoff, in the kitchens of 

Greenhouse. After seven years at 

the lauded Constantia restaurant, it 

was time to move on, and a chance 

encounter at a friend’s wedding in late 

2014 saw the Silwood graduate jump 

at the opportunity to make a name on 

Bree Street.

“The chance to work on Bree Street 

was definitely a huge draw card,” says 

Kieran. “Cape Town can be fickle 

though. You can be cool and popular 

for a while, but you need to have  

a backbone behind that. And that 

needs to be the food.”

On that score, Charango certainly 

delivers. The restaurant’s compact 

menu is built around sharing, dominated 

by ‘small plates’ offering big and bold 

flavours. On one wall, the words 

‘muchos gustos’ are carved into  

the concrete. Experiencing many 

flavours in a single meal is the guiding 

principle here.

Although Kieran had little experience 

in Peruvian- or Nikkei cuisine before 

stepping into the kitchen at Charango, 

careful research and years in professional 

kitchens were more than enough 

preparation. “Being a chef, I understand 

how things should taste. Look at the 

recipe for ceviche – it’s simply lime 

juice, fish, coriander and chilli. It’s just  

a matter of seasoning it properly. Get 

the ingredients in balance and the dish 

does its own thing. You then just need 

to put your own spin on it,” says Kieran.

For the rainbow sea bass dish, that 

meant evolving the traditional tiradito 

(a Peruvian dish of raw fish) to swap 

out yellow-pepper sauce for beetroot, 

retaining the signature acid and salt 

needed to cure the fish.

“Traditionally, ceviche comes with 

sweet potatoes, but sweet potatoes 

here are a bit soft and flimsy; so, we 

switched that with butternut,” explains 

Kieran. “And, instead of doing a straight 

‘tiger’s milk’ – the ‘leche de tigre’ that 

cures the fish – we made a grape 

gazpacho with miso, coriander, lots  

of pepper, lots of green grapes, celery 

and acidity. It’s about taking the base 

and working it forward.”

Another dish that sees a welcome 

dose of evolution is the Nikkei signature 

of black cod – a dish made famous by 

chef ‘Nobu’ Matsuhisa. At Charango, 

Kieran adds a more local twist by 

using sustainably farmed kabeljou, 

which is then pan-fried and served 

GUSTOSMUCHOS

KIERAN WHYTE
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with langoustines and bok choi. Local 

palates will also appreciate the meatier 

dishes; the likes of churrasco sirloin with 

blackened pearl onions and chimichurri, 

or lamb loin with spicy aji rocoto sauce – 

both done on a charcoal grill.

But, the real magic at Charango  

is in the seafood. While the cured dishes  

of ceviche and tiradito are superb  

and the prawn tostados make for  

a delicious starter, it’s the tuna tacos 

that seem to be putting Charango on 

the map. “The tuna tacos are a monster,” 

laughs Kieran. “It’s the biggest seller on 

the menu by far.” And with  

good reason. The perfect slabs of 

seared tuna, dressed with guacamole, 

wasabi and miso and served in fresh 

tortillas are delicious. 

Kieran is also playing around with 

Cape Malay flavours – adding pickles 

and sambals to the mix – and has plans 

for a larger taco section on the menu 

that will include a taco-slider selection.

While the tacos are a must-try dish for 

any first-time diner at Charango, it’s the 

more unusual choices that Kieran most 

enjoys sending over the pass.

“My favourite dishes are the ones that 

surprise people. I love the rainbow sea 

bass with beetroot and jalapeños. It’s 

not a big seller but, when people try it, 

they fall in love with it. The toasted quinoa 

crème is also always a big surprise: the 

panna cotta is nice but, once you hit the 

banana and butterscotch with a hit of 

lime, it just takes off.”

With Peru renowned for its cocoa 

production, no surprise that the blonde 

chocolate pavé with seasonal berries 

is another crowd favourite. Made using 

Valrhona’s Illanka couverture, from  

cocoa beans grown in Peru’s northern 

Piura region, “we just added some  

fresh seasonal berries to cut through  

the rich creamy, chocolate pavé,  

lending freshness and colour,”  

says Kieran.

Another welcome surprise is the wine 

list, which offers an exciting range by 

the glass, allowing diners to mix and 

match their wines to each dish.

“Sauvignon blanc pairs really well with 

the ceviche,” suggests Kieran. “We’re 

also seeing a real trend towards chilled 

red wines, so we have a cinsault on the 

wine list. A rosé would work well with the 

tuna tataki, as the fruitiness picks up on 

the freshness of the fish and the acid in 

the ponzu.”

But, it is a rare diner who doesn’t  

start their meal with a traditional 

Peruvian pisco sours cocktail, and 

the restaurant now even boasts its 

own bottling of ‘Capisco’ – a grape-

based brandy distilled exclusively for 

the restaurant by Oude Molen. Like 

Charango itself, it is a fusion of local 

and exotic – a taste of Peru on the  

busy streets of Cape Town.

CHARANGO, 114 BREE STREET,  

CAPE TOWN; 021-422-0757

Charango isn’t about textbook Nikkei cuisine. Rather, it’s about  
working with the flavours and textures of South America to create  

a Nikkei-inspired menu that will appeal to local palates. 

IT TAKES TWO TO CHARANGO



Charango house ceviche
Fresh, light and packs a punch!  

Could ceviche be the new sushi?  

Because this is the perfect starch- 

free alternative

Serves 4 EASY 30 mins

THE FLAVOUR COMBINATIONS

1 garlic clove, peeled

1cm fresh ginger, peeled

150ml fresh lime/lemon juice

100g butternut/orange sweet potato, 

peeled and diced into 1cm cubes

salt, to taste

sugar, to taste

400g fresh tuna (or any fish of your 

choice – white fish works well, 

except hake), sliced into 1cm cubes

20g fresh chilli, chopped

5ml (1 tsp) fresh coriander leaves, 

chopped

100g corn kernels, cooked and 

sliced off the cob

salt and freshly ground black 

pepper, to taste

1 medium red onion, peeled and 

finely sliced

HOW TO DO IT

1 
Add the garlic and ginger to the 

lime- or lemon juice and set aside 

for a few minutes to infuse.

2 
Boil the butternut or sweet potatoes 

with a little salt and sugar until just 

soft, 5 – 7 minutes. Drain and allow to 

cool before use.

3 
Remove the garlic and ginger from 

the citrus juice. Pour the juice over 

the fish and mix in the chilli, coriander 

and corn. Set aside to marinate until 

the juice turns white, about 10 minutes.

4 
Season the fish and place in 

bowls. Top with red-onion slices 

and arrange the butternut or sweet 

potatoes around. Divide the juice 

(known as ‘leche de tigre’ or tiger’s 

milk) among the bowls to serve.

COOK’S TIP

For a veggie alternative, cut up a variety 

of mushrooms the same way you did 

the fish. Marinate the mushrooms 

slightly longer and add a splash of 

truffle oil. For a different flavour, use 

avocado and cherry tomatoes instead 

of butternut and corn.

Baby marrow and 
cucumber tiradito salad
A light and simple summer salad that 

even avid meat eaters will relish

Serves 4 EASY 30 mins

THE FLAVOUR COMBINATIONS

SALAD

2 cucumbers

2 large baby marrows

1 red chilli, finely chopped

1 garlic clove, peeled and  

finely chopped

10 fresh mint leaves, finely chopped

20g fresh coriander, finely chopped

100g shiitake mushrooms

4 yellow pattypans

DRESSING

50ml ponzu (available at select 

Pick n Pay stores and Asian 

supermarkets)

50ml peanut oil

25ml (5 tsp) mirin

juice of 1 lime

few dots store-bought mayonnaise

100g enoki mushrooms

pinch sea salt flakes, to taste

HOW TO DO IT

1 
Using a peeler or mandoline, slice 

ribbons from the cucumbers and 

baby marrows into a bowl. Add the 

chilli, garlic, mint and coriander.

2 
Thinly slice the shiitake and 

pattypans and set aside in  

a separate bowl.

3 
For the dressing, place all of the 

ingredients in a jug and blitz with 

a stick blender until emulsified. Pour 

half of the dressing into the bowl with 

the cucumbers and baby marrows and 

toss. Set aside to marinate, 2 minutes.  

4 
Place a few dots of mayonnaise 

on each plate. Roll up 5 cucumber 

ribbons and baby-marrow ribbons and 

arrange on the plate.

5 
Dip the shiitake and pattypan slices 

in the leftover dressing before 

placing on top of the cucumber and 

baby-marrow ribbons. Top with some 

enoki and dress with the remaining 

liquid. Season with salt to taste. 

BRAAIED LAMB LOIN CUTLETS WITH AJI ROCOTO, AUBERGINE CHUTNEY,  

BLACKENED CORN AND CONFIT PEPPERS (RECIPE ON PAGE 120)
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Braaied lamb loin cutlets 
with aji rocoto, aubergine 
chutney, blackened corn 
and confit peppers
Perfect for a braai. In Peru, as with 

many South American cultures, open-

fire cooking is traditional. At Charango, 

we use coals – no gas – so that every 

night is braai night

Serves 4 A LITTLE EFFORT 1 hr 30 mins

THE FLAVOUR COMBINATIONS

LAMB LOIN CUTLETS

12 x 100g lamb loin cutlets

1 x 150g tub store-bought Texan/

South American-style BBQ rub 

(available at Woolworths and  

select delis)

10ml (2 tsp) cumin

salt, to taste

AJI ROCOTO

100ml extra virgin olive oil

½ white onion, peeled and sliced

salt, to taste

1 star anise

1 red habanero/chilli of your choice, 

seeded and finely chopped

1 x 110g tin Italian whole-peeled 

plum tomatoes

AUBERGINE CHUTNEY

200g aubergines, peeled and cubed

50g brown/treacle sugar

5ml (1 tsp) cumin 

10ml (2 tsp) olive oil

50ml sherry vinegar

salt, to taste

juice of 1 lime

BLACKENED CORN

50g smoked Spanish paprika

200g Parmesan, grated

4 corn on the cobs, cooked

CONFIT PEPPERS

2 red peppers

2 yellow peppers

100ml olive oil

HOW TO DO IT

1 
For the lamb, place the cutlets on  

a tray and rub with the BBQ rub 

and 10ml (2 tsp) cumin. Season with 

salt and refrigerate until needed.

2 
For the aji rocoto, pour the 100ml 

olive oil into a medium-sized pot 

over medium heat. Sauté the onion 

along with a pinch of salt, the star 

anise and chilli. You don’t want any 

colour on the onions. Once soft,  

pour in your tomatoes and simmer 

gently until the tomatoes have broken 

down, about 30 minutes. Blend and 

set aside. 

3 
For the chutney, toss the aubergine 

cubes with the sugar and 5ml (1 tsp) 

cumin. Heat the 10ml (2 tsp) olive oil in 

a small pot over high heat and, when 

almost smoking, toss in the aubergine 

cubes. Reduce the heat to medium 

and allow the aubergines to take colour 

and cook until soft, about 20 minutes. 

Deglaze the pot with the sherry vinegar 

and adjust the seasoning with the salt 

and lime juice.

4 
For the corn, mix the paprika and 

Parmesan together and rub onto 

the corn cobs. Set aside for braaiing.

5 
For the confit peppers, remove 

the seeds and some of the inner 

membranes of the peppers. Cut into  

1cm strips and then into diamonds 

or squares. Heat the 100ml olive oil 

in a pan over medium-low heat. Add 

the peppers and cook slowly, 10 – 15 

minutes. Remove from oil and allow  

to cool.

6 
Place the lamb cutlets on a medium-

heat braai and cook, 5 minutes on 

each side. Add the corn to the braai and 

blacken evenly on each side. If you are 

not braaiing, cook the chops in a hot 

pan, about 5 – 7 minutes on each side. 

Similarly, add the corn and blacken on 

each side. Remove from heat and cut 

each cob into 3.

7 
Reheat your chutney, as well as  

the aji rocoto and the confit peppers. 

Add a dollop of chutney to the centre 

of each plate and pour the aji rocoto 

around. Position your cutlets on the 

chutney and arrange the corn pieces 

around the lamb. Sprinkle with  

the peppers, season to taste and  

serve warm.

COOK’S TIPS

You can tell when the lamb is ready by 

looking at the bone – it may look like the 

meat is cooked, but if the bone is still raw 

or slightly pink, it is not ready. Once the 

bone looks cooked, the meat is done.  

The aji rocoto and chutney can be made 

a day in advance and will last up to 3 days 

stored in a sealed container in the fridge.
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STUDIO W TEXTURED 

COPPER-FINISH BOWL, R299, 

WOOLWORTHS.CO.ZA

MATTE BLACK CERAMIC SMALL ROUND 

HIGH BOWL, R114, MATTE BLACK 

CERAMIC FLAT PRESENTATION PLATE, 

R265, BOTH MERVYNGERS.COM

CHESTERFIELD SOFA, R39 995, SHF.CO.ZA

DOUGLAS JONES HEXAGON 

PORCELAIN BLACK GLOSS SHEET 

TILES (281MM X 325MM), R102,15, 

DOUGLASJONES.CO.ZA

BENEDICT VINTAGE LEATHER CHAIR, 

R14 999, HOME.CO.ZA

GOLD MEMORABILIA  

SKULL, R2 206, 

GENERATIONDESIGN.CO.ZA

HANDTHROWN AND RAKU-FIRED FORESTWARE 

PENDANT LIGHTS, R1 250 (SMALL), R1 500 (LARGE), 

ARTINTHEFOREST.COM
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HOW WELL DO YOU KNOW YOUR FOOD? 
Compiled by TARYN DAS NEVES

CLUE TO QUESTION 14

1  Which popular Southern food, made by 

grinding and boiling corn, is actually an 

old Native American dish called sofkee?

2  Masa, the Spanish word for dough 

flour, is made from which vegetable?

3  In which city was the US company, 

Dunkin’ Donuts, founded?

4  After China, which country produces 

the most rice?

5  Which bone is found in a T-bone steak?

6  Becherovka is a herbal liqueur from 

which country?

7  Crêpes Suzette are reputedly  

named after a companion of  

which British monarch?

8 ‘Primavera’ means what in Italian?

9  In which country is Blue Mountain 

coffee grown?

10  What is the culinary term for clear 

soup that has been clarified to remove 

fat and sediment?

11  Which country’s paprika is considered 

the finest around?

12  Related to caraway, which herb was 

originally known as petroselinum or 

stone celery? 

13  Which country is the world’s largest 

coffee producer?

14  Which fruit is traditionally used in  

the dessert, clafoutis?

15  Afelia is a traditional pork dish in  

which country? P
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FOR ANSWERS, TURN TO PAGE 124.
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SUBSCRIBE OR RENEW YOUR 
SUBSCRIPTION TO EITHER

OR

,

TAKE ADVANTAGE OF OUR FANTASTIC 
SUBSCRIPTION OFFER THIS MONTH AND 
GET YOUR LIFESTYLE FIX FOR LESS 

Each month, Food & Home Entertaining comes packed with on-trend 

recipes and ideas for everyone from aspiring home cooks to skilled 

chefs! woman & home is brimming with everything the modern woman 

needs, as well as fashion news, advice and features on much-loved local 

and international idols. Garden and Home is the must-have magazine for 

decor lovers and green-fingered readers. Each issue is full of gardening 

tips and the latest in interior design, plus, there are always loads of prizes 

to be won! 

Subscribing is the best way to ensure you never miss a single copy of 

your favourite magazine – and, as an added bonus, you will receive free 

early delivery of each issue every month. You get an unbelievable 35% 

off when you subscribe or renew your subscription to any one of these 

three titles.

SUBSCRIBING IS EASY 

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

email foodandhomesubs@

ramsaymedia.co.za or subscribe 

online at foodandhome.co.za or 

magsathome.co.za. 
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Home Entertaining Subs, Freepost 
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and delivery. 
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are not eligible for prizes. 
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subscriptions only. 
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on to foodandhome.co.za.
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marketing material from Food & 

Home Entertaining magazine.
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NOW 35%  

OFF!

Food & Home Entertaining ����� R249,60

woman & home ����� R249,60

Garden and Home ����� R249,60
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MARCH 2016: AN ECLECTIC PLATTER

TRIVIA ANSWERS FROM PAGE 122

1 Grits 2 Corn 3 Massachusetts 4 India 5 A lumbar vertebra 6 Czech Republic 7 King Edward VII 8 Springtime

9 Jamaica 10 Consommé 11 Hungary 12 Parsley 13 Brazil 14 Black cherries 15 Cyprus 

MEAT & POULTRY

Braaied lamb loin cutlets with aji rocoto, 
aubergine chutney, blackened corn and 
confit peppers ..........................................120
Braised oxtail-stuffed calamari with 
butternut, potato and sweet potato  
mash, pinotage jus and sweet and  
sour beans ............................................65
Bunny chow with papaya and  
chilli relish ....................................................67
Coconut-flour tacos with pulled pork, 
peach salsa and refried beans ..................74
Grilled steak burger with chargrilled  
pears and a wholegrain mustard and  
blue-cheese sauce .................................... 55
Herbed burger patty pies ..........................51
Lemon, mustard and  
rosemary roast chicken ............................ 23
Mustard and sage-baked pork bangers 
with apples and potatoes ......................... 23
Peri-peri tomato chicken livers with  
ciabatta toasts ........................................... 50
Red wine-marinated rump and  
rocket salad with a chive and  
mustard oil dressing.................................111
Slow-roasted Irish whiskey and thyme  
sticky beef short ribs ................................. 88
The Blues Burger ....................................... 34
The Player .................................................. 33
The ultimate toasted cheese .................... 23

VEGETARIAN

Avocado nuggets with a creamy  
horseradish and basil dip ........................... 55
Baby marrow and cucumber  
tiradito salad ................................................119
Baby marrow soft-shell tacos with  
grilled haloumi, mango salsa and  
smoked paprika guacamole .......................70
Baked kale salad with roasted sweet 
potatoes, spicy baked chickpeas and  
fresh pear .......................................................57
Caramelized Vegetables with Figs  
and Pears ...................................................... 95
Chilled rocket, baby marrow and  
avocado soup with mini garlic pan- 
fried breads..................................................110
Creamy Gorgonzola polenta with garlic  
and sage-roasted mushrooms ...................51
Flour soft-shell tacos with grilled corn, 
spiced black-eyed beans, cashew-nut 
cream and pineapple and chilli salsa ........ 73
Fragrant roasted aubergines with  
harissa and guacamole............................... 50
Gherkin fries with aïoli ..................................16
Lentil Stew .................................................... 94
Mini rocket, walnut and goat’s  
cheese spanakopitas with dill  
and lemon tzatziki .......................................112
Pumpkin and sage gnocchi with  
baby spinach, pumpkin seeds and  
sun-dried tomatoes ................................... 108
Shamrock greens with purple  
cabbage and pecan salad .........................  88
Spicy kale, pea and couscous fritters  
with an avocado, coconut and  
dill dipping sauce ......................................... 55
Sxollie-battered onion rings ....................... 33

FISH & SEAFOOD

Charango house ceviche ................... 119
Cider-battered hake with parsnip  
chips and crushed peas ......................13
Mussels steamed in Asian miso broth .. 114
Pan-fried hake with chickpeas,  
tomatoes and paprika with 
a lemon-cider butter ............................48
Potato pancakes with herbed crème 
fraîche and smoked salmon ................90

DESSERTS & BAKING

Coconut and white-chocolate biscuits  
with sprinkles ............................................. 99
Coconut sticky rice with mango ...............24
Dark-chocolate Guinness cake ................91
Gooey bacon and marshmallow- 
studded chocolate brownies ................... 40
Governor’s trifle ......................................... 68
Lemon and coconut bars ......................... 49
Lemon, rosemary and garlic focaccia ......47
Papaya and blueberry mille-feuille with 
salted-caramel cream ............................... 59
Rosemary, brown butter and cracked  
black pepper soda bread ......................... 86
Spiced Pineapple ...................................... 95
Sugary Sensations’ chocolate whoopie  
pies with cream-cheese filling ................. 20
True lava cake ............................................ 34

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 220g (1 cup) granulated sugar, 

increase by 15 – 30ml (2 – 3 tbsp)

For every 250ml (1 cup) liquid, decrease  

by 30 – 45ml (2 – 3 tbsp)

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

15ml (1 tbsp)

ALTITUDE BAKING

Carrol Boyes .................................................... 021-424-8263
In Good Company ............................................011-447-1628
Le Creuset ........................................................011-325-5606
Oddzbin ............................................................011-726-8086

The Body Shop ................................................ 0860 254 257
The Light Shed .................................................011-325-6093
Yuppiechef ........................................................021-702-4969
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ACROSS
2  What is another name for an Irish 

potato pancake? 
4  Which dark malt beer is the most 

famous to come out of Ireland?
6    Which instrument is the official 

emblem of Ireland?
9  Which mythical characters are said 

to keep a pot of gold at the end of  
a rainbow?

11  Adding whiskey to your coffee is 
known as an _______ coffee?

13  What is the brand name of Ireland’s 
most popular fruit cordials?

14  What is the name for an Irish social 
gathering with traditional dancing 
and music?

2  What is the name of a traditional 
Irish bread made using yeast, 
sultanas and raisins?

3  Which bird is known as the ‘king  
of birds’ in Ireland?

5  Which is the longest river in Ireland?
7  In which Irish city was the  

Titanic built?
8  St Patrick’s Day commemorates  

the arrival of what in Ireland?
10 Which plant did St Patrick love and 

use to teach the Pagan Celts about 
the Holy Trinity?

12 A traditional distilled Irish beverage 
made from potatoes, sugar and 
barley or grains is known as what?
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MY MOST MEMORABLE CHILDHOOD 

MEAL WAS SCALLOPED POTATO. 

I am the eldest of nine children, 

and my mother loved to cook. 

There was always something 

bubbling on the stove when we came home. 

We ate simple food and always had pudding – something 

basic, like stewed apple or rhubarb with custard, or a steamed 

pud. I, too, am a ‘feeder’. My mother used to say, “Feed children 

up like fighting cocks, or you will spend your money on the doctor or 

chemist.” My happiest childhood memories are associated with food. 

IT TOOK A LONG TIME FOR THE PENNY TO DROP THAT I WOULD 

FOLLOW IN MY MOTHER-IN-LAW, MYRTLE’S FOOTSTEPS.  

It began when we did the pilot of our first TV show together. She was too 

busy to continue so I went solo, with her encouragement and support.  

I was fortunate our paths crossed. She is 91 going on 19! The most 

gratifying and rewarding aspect of my career is teaching cooking – it 

is such a joy to be giving a gift for life. Food touches everyone.

I WOULD ADVISE ANYONE CONSIDERING A CAREER IN 

THE CULINARY INDUSTRY to remember that food is the 

main driver of the Irish economy and it is top of agenda 

in many countries. Good food is all about good 

ingredients, so spend your energy sourcing the 

best. Visit local suppliers and develop your palate 

so you can judge quality. If you start with fresh 

ingredients, you don’t have to do too much. 

Someone has to be the best and it could 

be you – make the best sandwich, be 

famous for one thing. The entry into 

this industry is a lot easier   

now  than  it  was before. 

THE IRISH ARE, ONLY NOW, 

WAKING UP TO ST PADDY’S 

DAY. The holiday has always 

been celebrated in a minor 

way. Irish-Americans fell on 

this opportunity to celebrate. 

We eat boiled bacon and 

cabbage with a parsley 

sauce – it is real comfort 

food. At that time of the year, we also make the 

first rhubarb tart, with soft brown sugar and cream. This 

year, I want to see Ballymaloe House illuminated in green! 

I HAVE HAD MANY DISASTROUS AND HILARIOUS MOMENTS 

IN THE KITCHEN. The one that comes to mind is, when we were 

filming a TV show, I set something on fire! It reminds me that we 

can empower people by leaving mistakes in these shows. Often they 

are sanitised, which makes cooking intimidating. Good food is not all 

about creating skid marks on plates. It is about simple, quality food.

WHEN IN SOUTH AFRICA, I LOVE EATING BOBOTIE, CAPE 

MALAY FOOD AND KOEKSISTERS. I have been coming to 

South Africa for 20 years, and it has been wonderful to see the 

cuisine evolving; mostly, how passionate young people are 

doing quality things. South Africans used to be apologetic 

about their food, but there is now a growing confidence.

IF I WAS NOT RUNNING BALLYMALOE, I WOULD 

HAVE LIKED TO BE A SOIL SCIENTIST. We are all so 

dependent on soil – we take it for granted and mistreat it. 

I, like the farmers, am concerned about the decreasing 

fertility of soil. Our mission should be to enrich the 

soil in which we grow the plants that we eat. There is 

a worldwide phenomenon of growing again, using 

rooftops and walls. In South Africa, which is truly 

alive with possibility, people are waking up, 

appreciating and loving artisanal food.

cookingisfun.ie
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Irish ‘First Lady’ of food, Darina Allen, recently 
returned to SA to inspire the One&Only Rising Star 

competition finalists. Author of several Irish cookbooks, 
she is the owner of Ballymaloe Cookery School situated 

on an organic farm in County Cork, Ireland 
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coming
IN APRIL 2016

WE UNCOVER WHAT THE  
BUZZ IS ABOUT BEES

DELICATE AND ORGANIC 
DECOR, AS WELL AS 

DELICIOUS RECIPES TO 
SPOIL YOUR LOVED 

ONES WITH THIS EASTER

A SNEAK PEEK INTO THE 
BEAUTIFUL WORLD OF  

JAN HENDRIK  

VAN DER WESTHUIZEN’S 

COOKBOOK, A BREATH 

OF FRENCH AIR

AN AUTUMNAL  

HARVEST TABLE FOR  
A SOCIAL GATHERING

THE DRIVING HEAT BEHIND  
SHESHA FILM FOOD’S  

ÜBER-HIP LEADING MAN,  
BYRON DE CARVALHO
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