SOUTH AFRICA

June/July 2022

earth

greenhouse dining

wind

cook with air

fire

culinary stays in

THE BIG SMOKE

contents
Amuse bouche 3
international review
Restaurant De Kas 5
local getaways
Live the farm 11
Stayaways in the Big Smoke 19
local review
Farm-style cooking with class 29
Veggie veggie welcome 34
techniques
Air – the invisible ingredient 39
win and change the way you cook
SousChef 42
WAZA Japan 43
producer
Prevention before cure 46
gourmet garden
Basil – the king of herbs 54
celebrity chef
Chantel Dartnall 59
22 minutes with
Lufuno Sinthumule 60
Pieter Arendse 64
grape news
Simply elemental… 66
gourmet kitchen
Celebrating Mother Earth 71
haute reads
Stay haute and healthy 79
opportunity knocks
Stanford Valley Guest Farm 86

Meet the team

Editor
JENNY HANDLEY
Production
NATALIE BROCK
Contributors
BERYL MENEZES, CELIWE KRAWE,
CHANTEL DARTNALL, MALU LAMBERT,
MARLENE VAN DER WESTHUIZEN
Design and layout
WILNA COMBRINCK
Proofreading
KRISTEN BROCK
Cover image
BASALT AT THE PEECH HOTEL

Contact details

P.O. Box 32216, Camps Bay, 8040
rsvp@jhpr.co.za
www.gourmetguide.co.za
jhp_gourmet_guide
jenny_handley
Jenny Handley Performance
Management
Stock images from unsplash.com
JHP Gourmet Guide™

amuse
bouche
Ode to Mother Earth

I

love the winter – being a classic
couch potato in front of a crackling
fire, with red wine and comfort
food slowly cooking in the background;
in my slippers with my cat on my lap!
There's a pile of recipe books next to
me, which constantly inspire creativity.
Digging into the earth to harvest
root veg and create new dishes or
transforming a pocket of oranges into
preserves – now that gets me excited!
There’s music playing, from soft jazz to
dance music of my teens. It’s all about
celebrating earth, wind and fire.

of our two great giveaways is a chance
to cook on a fire, Japanese-style. The
other exciting giveaway is a sous-vide
starter kit…turn the pages and find
out more.
Join our table as we dine at restaurants
in a greenhouse in Amsterdam, in an
old barn in Stellenbosch, on a wine
farm in Franschhoek and at culinary
sleepovers in Jozi. Each distinctive and
delicious in their own way.

It’s a great time to celebrate the
fastest-growing food trend, which
is plant-based. We caught up with a
few chefs who, whilst not necessarily
vegan, truly focus on plant-based
ingredients. They have abundantly
shared their expertise and fabulous
recipes – some simple and others
sophisticated – but all designed to
inspire you.

In addition to our regular pages,
Opportunity Knocks is a new section
that will announce sought-after
positions in the hospitality industry.
Watch out – perhaps your dream job
will appear. Meanwhile, keep cooking,
reading and supporting local!
Stay warm, stay healthy and stay happy.

Air is the secret ingredient favoured
by many chefs; and fire – every South
African loves cooking with fire, and one

Jenny Handley
editor
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INTERNATIONAL REVIEW

restaurant

De Kas

Eating in Amsterdam’s legendary greenhouse was
one of Jenny Handley’s most memorable culinary
experiences. Here produce is harvested in the morning
and on your plate by lunchtime.

T

Produce grows till
the last moment

THE NETHERLAND’S MOST
ICONIC, MICHELIN GREEN
Star vegetable restaurant was
one of the first in the world, starting
a revolution. Here the vegetable is
always the hero, with the proteins
merely complementing them. Set in
leafy Frankendael Park, this former
municipal nursery is an institution
that beckons discerning diners who
appreciate ingredient authenticity, from
all over the globe. Chefs Jos Timmer
and Wim de Beer, friends first and
business partners second, took over
De Kas from Gert Jan Hageman in 2017.

The eight-metre-high glass
conservatory is flanked by the kitchen
garden where chefs can pick fresh
flowers, legumes and herbs just before
service at their peak of freshness. De
Beemster polder, a UNESCO World
Heritage Site, is their main nursery. A
20-km drive from Amsterdam, it was
reclaimed from the sea in the 17th
century, created by the draining of
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array of radishes, radicchio and other
fresh vegetables are presented with
a beetroot dip. Cutlery is cleverly
placed three-up in a wooden holder,
minimizing the changing of cutlery.
Every nuance of the occasion has
been carefully orchestrated so that the
focus is on the fresh produce, gently
transformed into compelling and
innovative dishes.

Lake Beemster in 1612. Its fertile soil
produces most of the fruit, vegetables,
herbs and flowers used in the
restaurant. The hydroponics system
guarantees watercress and other leafy
veg all year around. Here the oyster
mushrooms grow on coffee grounds
and the chicory grows quietly in the
dark. Seedlings are nurtured at De Kas
and then transplanted to the Beemster
when strong enough. Produce is kept
in the ground until the last moment –
it’s early every morning that the bounty
is collected from the Beemster and
taken to the restaurant, with clods of
earth still hanging onto the roots of
the plants.

We cook with whatever
our land has yielded that
day and we use everything
we grow. Rather than being
restrictive, the discipline that
this demands is incredibly
liberating; we can let our
culinary imaginations run
wild.” CHEFS JOS TIMMER AND

It’s midday on a Saturday. There’s
a steady thread of people on the
approach road, some on bikes, some
on foot, all chatting in anticipation.
We’re shown to a table illuminated by a
shaft of sunlight, in the industrial-style,
historic greenhouse. My eye catches
the table of pickles and preserves, an
indicator that nothing goes to waste,
as we take our seat on the sidelines of
the restaurant.

WIM DE BEER

The menu, which tells the story of
the garden, is simply presented –
four ingredients listed for each dish,
and the option of three, four or five
courses. Oysters before, cheese
after? You decide. The beetroot,
hazelnut, oyster leaf and rhubarb is
a heady combination of flavours and
textures. The leek, chard, shimeji and
sunflower seed is equally victorious
in taste. As the cockles, cod, wild

Local, seasonal,
fresh

A heavenly veggie dip, tapioca
crackers and butter are served with
bread in a brown paper bag. An
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garlic, vadouvan and endive is
served, I sight the vegetarian option
of roasted celeriac with truffle, and
order envy sets in. We’re back on
track, together, with the dessert of fig
leaf, coffee and macadamia, served
with a sublime warm caramel sauce.
Then baby brioche with a delectable
cream sauce that snugly fits into
the last cavity of capacity. Service is
engaging and informative, from info
about ingredients to excellent wine
recommendations. Wines are light and
fresh, perfect for the cuisine. The cider
comes from apples grown on the
Beemster, and home-made kombucha,
water kefir and syrups, are offered.
The energetic and happy De Kas team
(60 in total) serve a total of 50 000
diners annually.

‘Good food that
makes you want to
lick your plate’
When departing, collecting coats,
armed with a copy of the De Kas
recipe book, we are invited to take an
apple from the bounty at the door by
a smiling hostess, “They were picked
for you this morning,” she says. It’s
yet another show of abundance that
has been evident in every aspect of
the meal.
www.restaurantdekas.com
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LOCAL GETAWAYS

live

the farm
from soil to fork

At Boschendal Wine Estate in Franschhoek you can pick
from a plethora of activities, each impressive in its own
way. The 1 800-hectare estate, est 1685, is sincerely
focused on sustainability, and each aspect aspires to hold
up its part of the commitment to the planet.

D

star of the show on the menu, which
is enjoyed sharing style. Awardwinning, grass-fed Black Angus
beef, forest-reared Duroc pork and
breads baked daily are teamed with
organic vegetables harvested from the
food garden.

RIVING PAST A LAWN
SPRINKLED WITH GROUPS
of friends and families
laughing and relaxing to local live
music and enjoying the sumptuous
farm picnics, bubbly corks popping, is
a warm welcome. Booking into one of
the farm cottages meant that we too
could pop a cork or two. The first was
at The Werf restaurant, where
their lazy Sunday sharing lunch is
memorable. Sitting outdoors, we
watched our food grow in the vast
garden below, against the mountainous
backdrop. Local, seasonal and
ethically-sourced ingredients are the

Lunch at The Werf

With a flourish, the starters are brought
simultaneously – focaccia with lamb
croquettes, spring onion and crispy
kale. The citrus-roasted carrots with
salsa verde and ricotta soy seeds
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An overnight stay

are heavenly. The gem lettuce salad
with mustard dressing, Parmesan and
sourdough breadcrumbs light and
tasty. This trilogy is perfectly paired
with the Boschendal Chardonnay. What
a good start…

We cross the road and settle into our
farm cottage for the evening. A farm
box and braai box await, filled with an
array of mouthwatering fare that can
be enjoyed in the beautifully appointed
self-catering unit. A bottle of Blanc de
Noir 2021 is opened, the fire lit, and life
looks good. The next morning, after a
hearty, fresh farm breakfast, we set off
on the guided farm walk to discover
more about this interconnected land.
Our guide, Piwo, shows us the herbs
and vegetables, explains the history,
and suggests that we finish off in
the Manor House to view the Norval
Foundation art exhibition. Young
children on the lawn are kicking a ball,
others (aged 5 to 14) have booked into
The Tree House for an unforgettable,
authentic outdoor farm experience,
learning that food does not come from
a supermarket.

We want you to
experience the purity of the
ingredient itself – it’s all
about integrity.”
The star of the main course, braised
beef shin with shaved ox tongue,
aubergine puree and baby onions
is hearty, rich and robust. The cauli
gratin with Huguenot cheese and
mustard cream transports me back to
childhood. The roasted pumpkin mash
with pumpkin seeds and Parmesan
completes the tasty trio, usually
accompanied by the 1685 Merlot, but
we decide on the Black Angus 2018.

Shop, quaff
and snack

Lemongrass panna cotta with burnt
orange, salt and thyme meringue and
a white chocolate crumble, is yummy.
Their Vin D’Or, a real treat, brings lunch
and our lively chatter to a close. Very
good value with a reduced price for
kids under 12, of which there are many
running through the gardens.

Time was spent in the artfully curated
gift shop, (well positioned so that
visitors to the farm need to walk through
it to get to the bathrooms) before a
wine-and-chocolate tasting under the
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oak trees, watching the leaves dropping
from the trees. Then a late lunch at The
Deli, housed in the original cellar with
tables scattered outside under the oaks,
after stocking up on produce from the
deli and butchery. It was hard to tear
ourselves away and venture back to the
bustle of the city.

amazing produce; chefs are now proud
of cooking at international standards
but using local ingredients. I have
moved away from the focus on skill
(technique) to sourcing and have a
better appreciation of where we come
from,” claims Allistaire passionately.
“We follow the vegetable garden.”

Boschendal is not a farm you visit
once. It’s a piece of paradise, an estate
connected to nature that continually
calls. We’ll be back in summer to
experience the new season and the
popular Friday night market. Plus bike,
walk, art, shop, quaff and watch a
movie at the outdoor drive-in cinema.
Maybe even an open water swim in the
dam. Or simply to relax and marvel at
Mother Nature.

www.boschendal.com

The best burger

Their Angus beef is not
slaughtered before two years
of age, so that they have had a
good life. Then it spends four
weeks in the butchery for dry
aging, to develop flavour. Then
two weeks of wet aging, before
Allistaire and his team cook it
to perfection with high heat and
smoke. Their burger is 70% meat,
30% fat and the only addition
salt – delicious as the aging cow
does all the work.

Chef Allistaire Lawrence is completely
committed to the ethos of ‘live the
farm’. “COVID made us think differently
and re-assess the farm shop, online
offering and ready-made meals.
Previously we did not appreciate
locals enough, now we are offering a
product accessible for them. We have
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garden beetroot, goats’
cheese and walnuts

PLATING
1. Put down a generous spoonful of the beetroot
puree onto a plate.
2. Cut whole beets into half if they are too big, or
leave whole if they are small enough to pop in your
mouth.
3. Sprinkle the nuts over the beetroot.
4. Drizzle some olive oil over the herbs, add a sprinkle
of salt, then place the herbs on the beetroot.
5. Serve with a dollop of the goats’ cheese mousse on
the side.

By chef Allistaire Lawrence
INGREDIENTS

METHOD

Roast baby beets
350 g freshly harvested
garden beetroot
3 gloves garlic
3 sprigs thyme
1 sprig rosemary
20 ml extra virgin
olive oil
15 g flaked salt
1 lemon
salt and pepper

Roast baby beets
1. Preheat the oven to 160°C.
2. Rinse the beetroot, then place in a mixing bowl.
Add garlic, thyme, rosemary, oil and salt. Toss
together and parcel in foil.
3. Place the parcel into a roasting dish and in the
oven. Roast for 2 hours or until soft.
4. Remove from the oven and peel while still warm.
5. Keep 120 g aside, and squeeze juice of ½ a lemon
over it.
6. Place the remaining beetroot in a food processor
or blender and blend to a puree. You can add
a teaspoon of water at a time for a smoother
consistency.
7. Once smooth season to taste with salt, pepper and
lemon juice, and set aside.

Garnish
20 g toasted walnuts,
roughly crushed
selection of nasturtium
leaves, rocket, carrot
tops

Mousse
1. Mix the sour cream, goats’ cheese and olive oil
together, until smooth.
2. In a separate bowl whisk the cream to soft-peak
stage.
3. Fold the whipped cream into the goats’ cheese mix.
4. Season to taste, then refrigerate for an hour.
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Photograph by Claire Gunn

Mousse
75 ml sour cream
125 g local goats’
cheese
1 t extra virgin olive oil
75 ml double thick
cream

SERVES 2, AS A SHARED STARTER
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LOCAL GETAWAYS

stayaways in the

BIG SMOKE
Johannesburg, aka the Big Smoke, can provide a calm and
serene local getaway with top-class cuisine. Jozi is alive with
possibility, with a burgeoning cuisine scene. Grab your bite…

Luxury
sustainability

Be mindful

Ask your butler for a yoga mat, then
tune into the yoga and meditation
channel on your room TV. Technology
is sophisticated yet unobtrusive,
like the lights switching on and off
automatically as you leave your suite.
Each spa treatment starts with a
10-minute mindfulness routine.

The understated entrance of the
Saxon Hotel Villa and Spa on the
cusp of Sandton’s bustle belies a
sanctuary of 53 suites, six pools, a
library, wine cellar and spa with eight
treatment rooms, café, hair studio
and gym. Tranquil and stylish, it’s
here that the rich and famous, royals
and trendsetters eat, drink, stay and
play. Super-comfy rooms with every
imaginable amenity including their
SOUL by Saxon, bespoke, local,
sustainable signature fragrance range,
make it feel like home-from-home.
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Finest dining

At Qunu chef Matthew Foxon’s
contemporary take on classic cuisine
showcases a fine balance of African
flavours, largely using produce from
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Matthew and his team draw and find
serenity. The meatloaf, for which
Matthew should be famous – made
with buckwheat, mushroom, beetroot,
green beans and a tasty jus – looks
and tastes like a carnivore’s version.
The dessert selection is compelling,
but those in the know go for the
Saxon torte, made with 64% Manjari
chocolate and a milk chocolate whip,
berry gel, raspberry pate de fruit and
vanilla ice cream – a fitting finale.

Saxon’s Sarapana garden. His passion
for sustainability is matched by his
respect for ingredients. In addition
to an impressive pedigree gained in
hotels and restaurants here and in the
UK, he competed in Master Chef UK
twice, and in the celebrity series. The
team at Qunu are proud of their iconic
space, named after the village where
Nelson Mandela grew up. It’s serene –
white tablecloths and the melodious
sounds of the pianist tinkling on the
keys, warm up the space. Recent
renovations allow natural light in.
The extensive wine list showcases
SA’s finest wines with equal effort in
ensuring that connoisseurs can quench
their thirst with the world’s best.

Every chef develops
their own vocabulary of
flavour, like a wine or
perfume. It takes time.”

Vegan finesse

MATTHEW FOXON

Dinner is an elegant affair. The a la
carte menu is broad in its appeal, so
be sure to turn the pages to peruse
the vegan options. They’re imaginative
and equally captivating in presentation,
texture and taste. Starters include
tomato consommé with espuma, basil,
balsamic, watermelon and sunflower
seeds and the beetroot and goats’
cheese terrine with caramelised
almond crumb, burnt orange and
sorghum are legendary.

Vegan high tea is a drawcard,
luxurious and delicious, with treats
like the vegan lemon curd creating
an ever-growing wave of ardent
regulars. Classically-trained Matthew
is delighted that more non-vegans
are indulging in their plant-based
dishes. He works hard at finding
equally passionate suppliers who
offer organic and sustainable produce
to supplement what is grown at the
Saxon and in their bush property,
Shambala. The Saxon, and its cuisine,
has a true sense of place.

The Sarapana salad with baobab
mayo, is an artistic presentation of
what is growing in their on-site garden,
an inspirational space from which

www.saxon.co.za
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grilled broccoli coral
By chef Matthew Foxon
INGREDIENTS

METHOD

Broccoli
broccoli heads, 3 each

Broccoli
1. Cut the florets off and keep them for the puree.
The broccoli should now resemble coral.
2. Blanch in heavily salted water for 2 to 3 minutes or
until tender before placing in an ice bath.
3. Place the broccoli on the grill for colour.

Broccoli purée
200 g florets cut off the
broccoli coral
50 g raw almonds
1 L almond milk
Crumb
toasted nori sheets,
2 each
mixed red and white
quinoa, cooked, and
deep fried till crispy
(25g white quinoa and
25g red quinoa)
30 g toasted almonds
salt and pepper
Dressing
100 ml mirin
10 g chili flakes
100 ml rice vinegar
2 t dashi granules
20 g toasted white and
black sesame seeds
50 ml sesame seed oil
Sautéed spinach and
seaweed
100 g English spinach
50 g seaweed lettuce,
washed
olive oil

Broccoli purée
Bring the almond milk and almonds up to a boil, put the
broccoli in and cook until tender. Blend.
Crumb
Blitz the toasted nori first. Add the rest of the
ingredients and blitz until it looks like breadcrumbs –
it should not be too fine.
Dressing
Whisk all ingredients together and let the grilled
broccoli sit in marinade before service.
Sautéed spinach and seaweed
Quickly sauté spinach in a pan on medium-high heat,
add seaweed lettuce and transfer to blue kitchen cloth.
PLATING
Using a round plate, plate on the edge in a semicircle, broccoli being the main focus, plate everything
else around it. Use various micro shoots and herbs to
garnish.
SERVES 3
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hunt and hide
The Peech Hotel, run by James and
Vicky Peech and their warm and friendly
team, has an authentic commitment
to sustainable tourism (Fair Trade in
Tourism certified since 2010). The
spacious, well-appointed rooms are not
the only drawcard – a carefully curated
dining experience by chef Candice
Philip, is what beckons one to book for
dinner, bed and breakfast.

In the leafy suburb of Melrose there is an oasis that
boasts lush gardens, each room with a private terrace or
patio. It’s safe and secure, walkable to key shopping and
entertainment precincts.

Basalt

In the intimate restaurant called Basalt,
at the entrance to The Peech Hotel,
there’s seating for 30 guests, mainly
dinner a deux. Romantic in ambience,
yet relaxed, it was originally a pop-up,
but an avalanche of compliments and
awards has kept Candice hard at work.
Previously at two-plated Grei, she is
renowned for innovation, precision and
memorable dishes. On Wednesdays
and Thursdays, she offers a fivecourse food-and-wine pairing; over the
weekends a longer sojourn at her table
is encouraged, with 10 courses.
The menu may simply say bread and
snacks, but know that morsels like a
caramelised onion twist, with ash and
ancient grains and a mushroom trifle
and Parmesan crème, will delight. The
smoked mussels with sweetcorn, kimchi
and coriander tastes as good as it looks.
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Seared beef with peanut and onion
arrives, beautifully plated, parading
as a stuffed onion. Slice deeply and
you will discover an unforgettable
medley of tastes. Both the line
fish (sea bass) and pork belly are
presented with mouthwatering potato,
walnut and prune. The evening ends
with a smoked chocolate, rum and
raisin dessert and/or local cheese,
depending on whether you are going
for five courses or the long haul. The
aged Kingswell cheddar, cocoa and
crispy granola is pretty in presentation,
powerful in taste. Petit fours are finally
served – fruit jellies and a chocolate
choux baby bun filled with lemon
crème – a delectable ending.
The wine pairings were explained
by their attentive sommelier, whose
friendly demeanour matched that of
the entire team. Truly worth a dinner,
bed and breakfast stay.
www.basalt.restaurant
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with class
LOCAL REVIEW

farm-style cooking…

paying homage to heritage

A

WARD-WINNING VERGENOEGD
LÖW WINE ESTATE ON THE
edge of the winelands, is quickly
accessible from Cape Town. Previously it
was where the daily running of the ducks
was a drawcard for parents who wanted
to amuse their children. Now diners with
an appetite for authenticity are flocking
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because the ducks are swimming
and laying lots of eggs that enhance
the nostalgic dishes on the menu.
Chef Bertus Basson has added two
restaurants to his stable.
Clara’s Barn, named after the wife of
the owner, is set in the oldest barn

in the country. It’s been respectfully
and tastefully restored, with an ardent
nod to heritage and contemporary,
understated décor. There’s a stylish
long bar, a space where you can enjoy
your drinks opposite the old stalls on
arrival, and an elegant functions venue,
which can accommodate up to 80
guests.

heritages. I eat pap and my neighbour
eats my food,” says Bertus. “We learn
about different cultures through food.”

A series of treats

The first treats, with a glass of
Vergenoegd Löw’s Little Flower Brut
Cap Classique, included homemade
fish paste on toast in a Lucky Star tin.
With it, a Bovril tart and Huguenot
cheese with mosbolletjies, homemade
butter, figs and moskonfyt. The
nostalgia button had been pressed
and our conversation was peppered
with edible childhood memories. No
surprise when a basket of duck’s eggs
(now you will know where duck egg
blue paint got its name) was placed on
the table as the delectable white bean
and garlic soup with gremolata was
served – velvety in texture and truly
sublime in taste.

The farm kitchen

Before lockdown Bertus was consulting
for the farm, and during the pandemic
opened Geuwels, the family-friendly,
deli-style, casual restaurant on this
historic wine estate. It was an instant
success. Clara’s ‘farm kitchen’ is more
sophisticated, with three and fivecourse menu options, based on local
and seasonal produce. The meats and
roasts on the menu remind the diner
that the estate was originally a cattle
farm. Wikus Brink, who was chef at
Overture for seven years, is heading up
the team. “I was sad to leave, but this is
a new adventure,” he says, smiling.

I ordered the raw yellowtail with
pumpkin, coconut cream, chilli, cashew
and coriander, my well-dined friend the
Hoekkraaltjie quail with liver parfait,
sweetcorn and barley. The barley was
resting in a delicate tart case alongside
the quail in its crispy crust. I fully
appreciated the flavours of the juicy,
free-range chicken with young leek
(complete with roots), tarragon and a

Bertus is quick to acknowledge that in
a country where we have 11 languages,
we need to celebrate and showcase
all the various cuisines. “There is
not one definitive SA cuisine, we are
made up of many people with different
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smooth shiitake cream. My companion
tucked into roasted kabeljou with saltbaked celeriac, celeriac puree, fish
gravy and lovage oil. A glass of the
Vergenoegd Löw Sauvignon Blanc
2021 paired well with both dishes.
The sides too were memorable, with
the pampoenkoekies served in a
hollowed out pumpkin (I pity the poor
soul who has the job of emptying the
vegetable…).

Sweet ending

Desserts were modern twists on the
classics of sago pudding with a soft
meringue topping and Ideal-milk ice
cream – sure to cancel the horrors
of boarding school sago pud. The
pavlova, light and crisp, served from
the trolley tableside, was joined
by diplomat cream (a combo of
Chantilly cream and crème patisserie),
cardamom and white chocolate
ice cream.
Service is slick yet friendly. The final
treat after a three-course odyssey
of edible heritage was being invited
to open the dresser bulging with
homemade treats. We departed with
a Clara’s Barn bag of goodies, yet
another show of attention to detail and
abundance.
www.bertusbasson.com
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LOCAL REVIEW

veggie veggie

WELCOME
vegan heaven

W

Wesli and his team are proud to have
taken simple and healthy vegan dishes
and elevated them to a fine-dining level.
Scrumptious soups like carrot and cumin,
topped with crispy carrot chips, ensure
that all parts of the carrot are used.
The smoked tomato soup has sundried
tomatoes to add true depth of flavour.
Light dishes like the Mediterranean
vegetable sandwich are as appealing as
his wild mushroom gnocchi and vegan
burger main courses, the latter teamed
with mouthwatering, crispy fries.

HEN WESLI JACOBS,
EXECUTIVE SOUS CHEF
at Cape Town’s Table Bay
Hotel decided to expand their vegan
offering, his first step was to become
one himself. For 21 days. It changed his
approach to feeding guests who follow
this way of life.
“More guests wanted a lighter, healthier
option, so it was time to develop a
vegan, vegetarian and dairy-free menu.
I went vegan for 21 days to get into the
mindset. It started with not having milk
with my cappuccino, then substituting
with oat, almond and soy milk. After
that I used them as substitutes in
my cooking, and began to adjust my
recipes,” says Wesli enthusiastically.

Wesli loves spices. Hailing from Durban,
he came to the Cape with his wife and
children to work at Spier. He is known to
make a mean spinach and potato curry,
and his chickpea, aubergine and tomato
chutney is legendary.

The luxurious five-star hotel has a focus
on using sustainably-sourced products
from within a short range of the hotel,
thereby reducing its carbon footprint.

Desserts too are a drawcard – Turkish
delight panna cotta with kiwi gel,
pistachio mousse, seasonal berries and
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edible flowers, or a trio of his own
vegan ice cream – flavoured with spicy
turmeric, beet and dark chocolate,
and coconut.
www.suninternational.com/table-bay

There’re many dining drawcards
at The Table Bay Hotel, one is Siba
The Restaurant, where celebrity
chef Siba Mtongana offers an
extraordinary fine-dining experience
with views of the harbour.

I wanted to elevate
African cuisine to a worldclass standard and classics
such as our dombolo
steamed buns have
become firm favourites
with our patrons from all
around the world.”

Siba, who comes from Mdantsane in
the Eastern Cape, has described her
food as a fusion of her African roots
and her world travels, which she
combines to create an authentic and
unique fine-dining experience.
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truffle and wild
mushroom gnocchi
By chef Wesli Jacobs
INGREDIENTS

METHOD

Potato gnocchi
400 g large potatoes
140 g flour
40 g potato starch
12 g nutmeg

Potato gnocchi
1. Cook whole potatoes, until fork tender. Then drain
them thoroughly.
2. Allow to steam for 5 minutes, peel potatoes and
mash them with a potato masher.
3. Allow to cool then mix with flour, potato starch, salt
and nutmeg. The dough must be soft but not sticky.
4. Roll the dough into thick rope rolls. Cut rope into 10
mm little balls. Simply roll each ball over a fork.
5. Bring a large pot of salt water to the boil. Then
drop in gnocchi and simmer until the gnocchi starts
floating to the top. If they do, they are done.
6. Remove them with a slotted spoon and drain well.
They will firm up a bit as they cool.

Sauce
40 g onion
20 g garlic
15 g thyme
250 g sautéed wild
mushrooms
150 g wild mushroom mix
150 ml white wine
400 ml oat milk
40 ml truffle oil
10 g salt
5 g white pepper
Vegetables
140 g long-stem broccoli
120 g brown mushrooms
Garnish
40 g shaved vegan
cheese
50 ml oil
5 g pea shoots / micro
herbs
8 ml truffle oil

PLATING
1. Preheat pan on medium heat.
2. Pan-fry gnocchi till golden brown and set aside.
3. Heat up sauce.
4. Pack gnocchi in one side of a bowl.
5. Place broccoli and mushrooms on top of the
gnocchi.
6. Pour the sauce on the open space of the bowl.
7. Garnish with micro-herbs and vegan cheese.
8. Drizzle with truffle oil.
SERVES 4

Sauce
1. Use a saucepan to cook your mushroom sauce.
Saute your onions in oil till soften, then add garlic
and thyme till fragrance releases.
2. Add mushrooms and wine, reduce wine by half,
then add oat milk and season.
3. Cool down and add truffle oil.
Vegetables
1. Blanch long-stem broccoli till tender and then grill
broccoli in dry pan.
2. Brown mushroom should be peeled and roasted in
the oven.

36

37

TECHNIQUES

AIR

the invisible ingredient
The secret ingredient is often air – incorporating
air into food through whipping, blending, churning,
steaming or baking. Beryl Menezes pops the bubble.

Many years ago we used
electric popcorn machines to
make puffed rice. There’re so
many options – the espuma
and whisk are essential for
including air in a dish, as
are modified starches for
stability, like plant-based
arrowroot and tapioca.
Egg whites provide air and
are used a lot in cocktails.”

A

T HIGH TEMPERATURES AIR
TRAPPED WITHIN FOOD ITEMS
expands, causing food to rise.
The quantity of air in a food item is
directly proportional to its volume and
density. Therefore low-kilojoule foods
such as popcorn and yoghurt keep us
feeling full for longer. The ‘air pockets’
in various food items also enhance our
perception of flavour.
For restauranteurs, using air as an
ingredient means requiring fewer other
ingredients, without reducing portion size of
a dish and simultaneously cutting kilojoules.
This makes air an eco-friendly alternative.
Additionally, it means lower food costs to

MATTHEW FOXON, EXECUTIVE
CHEF, THE SAXON HOTEL,
VILLA AND SPA
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counter increasing food inflation. Using
certain techniques, air can also be used to
alter the texture and mouthfeel of a dish:
think bacon ice cream.

Food from thin air

Solar Foods, a Finnish start-up company,
uses air, water and electricity to create a
carbon-neutral, low-cost and protein-rich
food powder resembling wheat flour. The
powder can be used as an ingredient or
given texture through 3D printing, while its
fibres could be extracted to create meat
or bread. A similar probiotic technology
uses carbon dioxide, oxygen and nitrogen

Airplane or
aeroplane food?

to create an air protein which tastes like
meat. Such experiments present a longterm, sustainable, cruelty-free method to
feed the growing population.

Air frying

Diets be damned – humans cannot live
without fried foods. However, rising
cooking oil prices and the cholesterol
scare have dented our delight in all
things deep-fried. Enter the air fryer.
First introduced in 2010, an air fryer is a
compact convection oven, that with rapid
concentration of high heat swirling in a
small area, can cook food quickly and
simulate the effects of frying – crispy
outside, tender inside. The fat removal
technology ensures that excess fat drops
to the fat reducer at the bottom of the
appliance. Using oil is optional – and if
needed, can be sprayed directly on the
food before cooking. An air fryer utilises
less electricity, while cutting kilojoules
by 70 – 80%. It’s easy to operate,
with multiple cooking options such as
roasting, grilling, frying, or broiling.

Molecular
gastronomy

Able to alter the taste, look and
texture of a food item, it relies
heavily on air and liquid nitrogen
to create foams, gels, and smoke.
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In recent times, bland, unappetizing
aeroplane food has been replaced by
gourmet meals, specially created by
industry-leading chefs. Some flyers
today may scarcely be able to tell
the difference between a fine-dining
restaurant meal and an in-flight meal.
So what has changed? At 35,000 feet,
the air is much drier, the air pressure
is lower than at sea level and the
sound decibels are higher. All of this
contributes to dulling a flyer’s smell
and tastebuds. The drier atmosphere
also means that in-flight meals retain
less moisture, causing them to lose
flavour.
Today’s on-ground chefs take all
these factors into consideration
while altering recipes to suit the air
pressure and humidity in an aircraft.
This may include adding more salt,
sugar, spices and sauces to the
recipes for in-flight consumption.
Foods that are big on aroma are also
integral to taste on a plane, given
the fine interplay between smell and
taste. Cooking flight meals just before
take-off helps retain their freshness,
while sous-vide cooking can help lock
in flavours even at higher altitudes.
Finally, reheating meals to just the
right temperature is also crucial, as
overheating can rapidly dry out inflight food.

The air foods
A light and airy SOUFFLE. A fluffy
omelette. Pillowy pancakes. Just
a few of the food items that get us
excited about eating.

ICE CREAM – The thicker or
denser the ice-cream, the less air
it contains. Air in the ice cream
depends on the amount and speed
of churning. Simultaneously, air
bubbles are reduced through
stabilization and emulsification.

MARSHMALLOWS – This popular
chewy confection consists of just
four ingredients: sugar, corn syrup,
gelatine and air. Whipping air into
the marshmallow gel between
its melting and solidifying stages
is what causes a marshmallow’s
fluffiness.

POTATO CHIPS – Don’t be
disappointed that half your packet
is air, it’s vital for preserving the
crispiness, freshness, quality and
taste of packaged snacks with a
longer shelf life. The addition of
nitrogen as a ‘slack fill’ also acts as
a cushion, protecting these highly
fragile products from crumbling
during transportation.

MERINGUE – Consisting primarily
of egg whites and sugar, this fluffy
dessert is created by whisking egg
whites at high speed to incorporate
air. Whisking also releases egg
proteins which coat the air bubbles,
helping to stiffen the meringue,
along with sugar.
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WIN

WIN

A COMPLETE SOUS-VIDE
STARTER KIT TO THE
VALUE OF

A JAPANESE GRILL
STARTER KIT
VALUED AT

R3798.00

R3240.00

SousChef brings the complete sousvide solution for sous-vide cooking at
home and in restaurants.

WAZA Japan celebrates Japanese
craftsmanship as a specialist importer,
retailer and wholesaler of premium
Japanese goods in South Africa.

www.souschef.co.za ∙ @souschefsa

www.wazashop.co.za ∙ @waza_japan

Prize includes a sous-vide circulator and a 22 L water bath.

Prize includes a hand-cut 250 mm rectangular shichirin, charcoal starter pot,
1 kg of Kishu binchotan charcoal and a tawashi scrubbing brush.
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See the competitions page on our website to enter.

sous-vide duck tacos
By SousChef
The Hawaiian kitchen is influenced by the Asian, American and European cuisine,
with much flavour and fresh ingredients. These duck tacos boast those influences
that come together in a delicious dish. Cooking duck leg sous vide creates
essentially a confit duck, while using less fat. The meat is cooked in the bag with its
own fat without adding extra fat that the confit method requires. The result is a fallof-the-bone juicy texture, bursting with flavour. Combine the rich meat flavours with
a fruity salsa and you’re in for a treat.
INGREDIENTS

METHOD

4 duck legs
1 T five-spice mix

1. Prepare the sous vide bath and set the temperature
to 68°C.
2. Trim excess fat off the duck legs, rub each leg with
five-spice mix.
3. Place the legs in a vacuum bag and vacuum seal.
4. Place the bag in the 68°C water bath and cook for
24 hours.
5. When the meat is done, take the bag out of the
water bath.
6. Debone the meat and gently shred it into a bowl.

Salsa
1 ½ C mango
2 T red onion
2 Pepperito peppers
3 T coriander
3 T lime juice
To serve
8 soft corn tacos
sour cream
lettuce

Salsa
1. Before serving, prep the salsa.
2. Peel and finely dice the mango. Finely chop the red
onion, Pepperito peppers and coriander.
3. Juice the lime and mix all ingredients together.
To serve
1. Warm up the tacos according to instructions.
2. Serve the duck tacos with lettuce, the salsa and
sour cream.
Cooking tips: Pepperito peppers are sweet and juicy
and can be replaced with half a red pepper. Mango
can be replaced with pineapple or peach. The fivespice mix used in this recipe contained salt. If using a
mix without salt, add to taste separately.
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PRODUCER

prevention
before cure

The Gourmet Guide debated plants, plans
and the planet with this trailblazer.

I

CONIC FOOD PERSONALITY
TAMSIN SNYMAN IS A
passionate plant-based advocate,
walking the talk. This mother of a 12-yearold daughter and breast cancer survivor
lost both her husband and mother (the
legendary Lannice Snyman) to cancer,
therefore eating consciously is nonnegotiable. As an authentic believer in
plant-based eating, the transition from
fine-dining all over the world may not
have been easy initially. She personally
delivers Plant-Based Creative, her
delectable range of products, to enjoy
the opportunity of sharing her passion
and knowledge gleaned during 25 years
of writing cookbooks and consulting.

The path to
plant-based

This picture of positive energy
and health shares her tips for
starting the evolution to a plantbased diet:
• Clean up one meal a day
and be gentle with yourself –
breakfast is the easiest.
• Switch out dairy and move
away from cow’s milk.
• Start with your cappuccino,
replacing the cow’s milk with
oat, almond or macadamia milk.
• Have your granola with coconut
yoghurt.
• Become a label reader. If you
cannot pronounce it, you should
not be eating it – your body will
reject it in the form of disease.
• The vegan, plant-based world is
only now really gaining traction.
It is easier at home – let meat
be the garnish.
• Reduce the meat quantity
before you eliminate it.
• When you are invited out you
do not need to even mention
that you don’t want meat,
instead celebrate and help
yourself to the vegetables,
salads and sides.
• Don’t be shy of serving your
friends what you would eat –
nobody will wish that they had
not been there.

The Clay Café in Hout Bay is where
she currently develops and creates
new recipes, and when the Paarl Clay
Café opens in spring, Tamsin will start
to transform the heritage building next
door into a deli. It will be an ode to her
heritage and that of the Groot Parys
heritage building, a place to share her
passion and her history. “I will display
my framed menus and my mom’s
framed book covers on the walls. It’s
an exciting time, another change –
this time from living in Hout Bay to
embracing life in the wine lands,”
smiles Tamsin.
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sozzled melons with
roasted nuts
This is a fabulous festive breakfast/brunch idea for long lazy summer days with
zero office hours on the agenda. It kicks a punch; so strictly reserved for the big
bodies in the family. This sweet and simple goodness comes from the artful Fruit Art
cookbook we created with Malcolm Dare behind the lens.
INGREDIENTS

METHOD

Sozzled melons
½ sweet melon
(spanspek)
½ winter melon
1 small pawpaw or
papaya
2 slices watermelon
3 T castor sugar
3 T tequila
3 T gin
leaves from a small
bunch mint, finely
shredded
coconut yoghurt,
to serve

Sozzled melons
1. Peel and seed all the fruit and cut into chunks.
2. Combine in a glass bowl, sprinkle with castor sugar
and add the tequila, gin and shredded mint.
3. Toss everything together. Cover and chill for a
couple of hours to allow the flavours to infuse.

Roasted nuts
50 g hazelnuts, roughly
chopped
3 T sunflower seeds
3 T sesame seeds
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Roasted nuts
1. Roast the nuts and seeds in a dry frying pan,
tossing them about until they’re lightly roasted.
2. Allow to cool.
TO SERVE
Spoon the fruit into bowls, and top with a spoonful of
coconut yoghurt and a scattering of roasted nuts and
seeds.
SERVES 6 TO 8
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carrot and turnip soup
During COVID-19 lockdown, I volunteered at a soup kitchen and regularly peeled
my weight in carrots and believe you me, that’s quite a substantial amount of
carrots! It’s only appropriate that I share this carrot and turnip soup recipe with you
from our family cookbook Posh Nosh. Let’s face it, root veggies are not the sexiest
of ingredients, but you’ll become addicted to this hearty potage that calls for carrots
and turnips, and an intriguing trio of spices (coriander, cumin and nutmeg).
INGREDIENTS

METHOD

700 g carrots, peeled
and sliced
2 small turnips, peeled
and chopped
3 – 4 leeks, trimmed
and sliced
6 C vegetable stock
½ t ground coriander
½ t ground cumin
¼ t grated nutmeg
sugar, sea salt, milled
black pepper
½ C coconut cream
(optional)

1. Toss the carrot, turnip and leek into a large
saucepan with a cupful of the stock.
2. Cover and simmer over a gentle heat for about
10 minutes.
3. Add the coriander, cumin and nutmeg, and season
with a little sugar, salt and pepper.
4. Pour in the remaining stock, cover and simmer for
about 45 minutes until the vegetables are soft.
5. Purée the soup in a food processor or blender
until smooth, then pour back into the pan. Add the
coconut cream and reheat. Check the flavour and
adjust if necessary.
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SERVES 6

spiced berry jellies

Tamsin’s cooking tips

• Prepare your vegetables less,
keep it simple – vegetables pair
well with one another.
• Explore our grains, ideal
sources of protein and fibre in
which the protein has not been
compromised.
• Close the cookbooks – don’t feel
that you need to follow a recipe
with a traditional list of ingredients.
• Plant-based is a celebration of
every plant – everything goes with
something else.
• Vegetables play well together,
there are no rules that are
structured. Experiment.

This simple berry jelly is from our cookbook Fruit Art. Use any berries in season
and know that it works equally well with slivers of Granny Smith apple or perfectly
ripe pear. Agar-agar is a star ingredient that is often overlooked. It is the perfect
substitute for bone-derived gelatine for plant-based and vegan folk. It is a gelling
agent made from Japanese seaweed called tengusa. Agar-agar has lots of minerals
known to aid digestion and regulate blood pressure.

• Take three recipes and take out all
the animal protein. Combine the
plant parts and that will become a
celebration rather than a recipe.
• You’ll find Tamsin’s Plant-Based
Creative range in selected stores,
deli’s, served on the menu of
responsible restaurants and in her
online shop – from her popular
peanut butter cups to courgette
and bean burgers. For more
details and to shop online visit
www.plantbasedcreative.com.

INGREDIENTS

METHOD

400 g raspberries
(or other berries of
your choice)
2 C cranberry juice
4 T sugar
2 whole cloves
2 cinnamon sticks
1 ½ T agar-agar powder
½ C port
1 T lemon juice

1. Rinse the berries with cold water. Drain well.
2. Pile into glasses (tall, short, martini, Champagne –
you choose!) and place in the fridge while making
the jelly.
3. Heat the cranberry juice in a medium saucepan
with the sugar, cloves and cinnamon, stirring until
the sugar dissolves. Don’t allow it to boil.
4. Cover and set aside for about 15 minutes for the
flavours of the spices to infuse.
5. Meanwhile, pour about ¼ cup of water into a small
bowl and sprinkle the agar-agar powder over
the surface of the water and allow to absorb – 5
minutes should be sufficient.
6. Add the agar-agar to the warm liquid and stir until it
dissolves. Stir in the port and lemon juice.
7. Strain the jelly into a jug, then pour it onto the
berries in the glasses. Return them to the fridge to
set; about 4 to 5 hours will do it.
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SERVES 4
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basil
the king of herbs

Although the immediate thought when one thinks of basil,
is about Italian food, this ‘king of herbs’ is widely used in
French cooking. By Marlene van der Westhuizen

B

ASIL, ALSO KNOWN AS ‘SWEET
BASIL’, IS AN AROMATIC PLANT
originating in India, whose name
is derived from the Greek ‘basileus’,
meaning ‘royal’. Various reasons are
given for this – amongst them that only
the sovereign was allowed to cut it or
that it is believed to have grown above
the spot where St. Constantine and
Helen discovered the Holy Cross. The
Oxford English Dictionary also quotes
speculations that basil may have been
used in some royal bath or medicine.
Sweet basil is widely known as a pot
herb. The leaves which have a strong
flavour of lemon and jasmine and have
an anise aftertaste, are associated with
French as well as Italian cooking. Basil
is most commonly recommended to
be used fresh. In cooked dishes it is
advisable to only be added at the end of
the cooking period as the leaves tend to
wilt and loose its taste when heated. The
fresh herb can be kept for a short period
in the fridge or preserved in olive oil.

Fresh basil adds to a rye
sandwich consisting of ripe brie
and tomatoes.
Adding 2 T of dried basil to
chopped and butter-fried onion
and rice is possibly one of the
most delicious things I’ve ever
tasted...try it.
Spoon some basil pistou into
steaming green beans and toss
before serving.

Basil is classically being combined
with tomato and is also one of the
main ingredients in pistou, which is
the French interpretation of an Italian
oil and herb sauce from Genoa.
To make a fabulous pistou you need
150 basil leaves, 30 g pine nuts,
roasted slightly, 2 cloves garlic,
60 ml extra virgin olive oil, freshly
ground black pepper and a little salt.
Combine all the ingredients in a food
processor and blend into a rough
paste. Transfer to a bowl and
serve with lamb, fish or soup.

Years ago Lorenza de Medici
showed me to strip the tiny white
flowers and leaves from the
seeding stems and to use those
in warm olive oil to flavour pasta.
Unbelievable taste!
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Add some
flavour
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chargrilled aubergine
I spoon the caviar into bowls and place them on the table between the guests.
Everyone then serves themselves. And almost all of them end up dipping their
bread into it!

spicy shoulder of lamb with
aubergine caviar
Over the years, this has become the meal that I welcome travel worn friends with
when they arrive at our home in the middle of the French countryside. A robust plate
of tender lamb with a dollop of creamy aubergine pesto… and a glass of red Burgundy.
INGREDIENTS

METHOD

1 T sea salt
1 t fennel seeds
1 T freshly ground black
pepper
125 ml extra virgin olive
oil
1 shoulder of lamb
500 ml chicken or lamb
stock
6 garlic cloves, peeled
500 ml fresh basil,
chopped

1. Finely grind the salt, fennel seeds and black pepper
using a pestle and mortar.
2. Blend the olive oil into the spicy mix and then rub it
into the shoulder.
3. Roast in a covered roasting dish at 180°C for about
2 hours, or until succulently tender.
4. Remove from the pan and keep warm.
5. Pour the stock into a medium-sized saucepan, add
the pan juices and garlic cloves, and bring to a
rapid boil. Reduce to a saucy quality.
6. Add the chopped basil and serve immediately with
the aubergine caviar.

INGREDIENTS

METHOD

2 medium aubergines,
whole
2 T olive oil
3 cloves garlic, peeled
and chopped
4 salad onions, finely
chopped
juice of 1 lemon
2 T flat-leaf parsley,
chopped
250 ml creme fraiche
2 t freshly ground
coriander seeds
sea salt and freshly
ground black pepper
to taste

1. Drizzle olive oil over aubergines and roast in the
oven at about 200°C for 15 to 20 minutes, until
completely tender. Remove from the oven, light
the flame on the smallest gas plate your stove has
and place the aubergines, one at a time, directly in
the flame. Chargrill the aubergines until the steam
escapes, allow them cool down a bit...for obvious
reasons!
2. Slice in half and scoop the flesh into a mixing bowl.
3. Use a fork to pulverize the aubergine meat, add
the garlic, salad onions, lemon juice, parsley, creme
fraiche and coriander seeds. Gently fold together.
4. Season to taste and serve with the lamb shoulder.
SERVES ABOUT 10 PEOPLE

Wine suggestion: This is wonderful with a Shiraz...
SERVES 6
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CELEBRITY CHEF

my kitchen

INSPIRATION
from one of the most
beautiful places on earth…
By Chantel Dartnall

Gourmet Guide readers
continue to follow the
international adventures
of acclaimed chef Chantel
in France. But it’s in the
southern Cape that she
finds her inspiration…
DISH: INTERTIDAL POOL –
WHERE SWEET MEETS SALTY –
OCEAN TEMPURA, TIDAL POOL
AND SEAWEED CRISP
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N

find me here, not far from the ocean, my
family with their noses buried in books
that had to hibernate on the shelves of
their library during the busy periods.

This has been my own private Garden
of Eden for many decades now, the
place where I find my internal peace
and rejuvenate my soul. You will always

It was during one of these lazy summer
days, feet dangling from the rocks, toes
in the shallow water of the tidal pools,
that I was amazed by the miniature
treasures of the sea. Lost in my own
private world, this dish started to take
form in my mind. These ancient rocky
outcrops, squeezed out of primal seas,
give much of the local landscape its
rugged and timeless feel, as if time
does not exist. The world out there but
a dream, the only reality the peace and
tranquillity that enfolds you like your
favourite feather-soft comforter on a
cold winter’s day...

ATURE’S VALLEY. HERE THE
GROOT RIVER TUMBLES
through the Bloukrans Kloof,
depositing its dark tea-coloured
waters into the vast lagoon. Its surface
is still and dark in the shelter of
ancient Kalander trees (Yellowwood
African pine tree), protected from
the beginning of time by the folds
of the Tsitsikamma mountains. Her
sweet water mingles with the salty
incoming tide – this is where you will
find a plethora of creatures happily
cohabiting in this meeting point
between sweet and salt.
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22 MINUTES WITH

L

UFUNO SINTHUMULE HAS
A PASSION FOR COOKING
that is helping South Africans
realise healthier eating and lifestyles.
In ‘Funi Cooks’, his much talkedabout recipe book, he explores the
different tastes and cultures in Mzansi,
with a collection of some of his
favourite recipes. The Gourmet Guide
discovered more.

with new dishes on my own or with
my students, with the numerous
indigenous foods that Africa has to
offer. To me this cuisine is one of the
healthiest, most nutritious and lowcalorie options, but I doubt if it is
well recorded by nutritionists or food
writers.
GG: WHAT IS YOUR FAVOURITE GOTO COOKBOOK (OTHER THAN THE
ONE YOU HAVE WRITTEN!)

GG: HOW DID YOU FALL IN LOVE
WITH FOOD?

LS: Mary Berry’s Baking Bible.

LS: It all started at my grandmother’s
place where I grew up. My grandfather
was a chef in a local hotel. He’d come
home and recook the food that my
grandmother prepared for us - the food
then tasted so different. I now work
as a culinary and pastry chef lecturer
at the University of Technology in
South Africa. I have a Masters’ Degree
in Food and Beverage Management
and B-Tech Degree in Post School
Management.

cooking with

FUNI
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GG: IF YOU COULD MEET ONE CHEF
IN THE WORLD, WHO WOULD IT BE?
LS: Gordon Ramsay.
GG: WHAT ARE YOUR FAVOURITE
SOUTH AFRICAN WINTER
INGREDIENTS?
LS: Samp and beans, soaked in Rooibos
tea and served with hearty oxtail.
GG: WHAT PART OF A WELLBALANCED LIFESTYLE SHOULD
FOOD PLAY?

GG: WHO IS YOUR FOOD HERO?
LS: My late grandfather Jimmy
Musandiwa Mukhavhuli.

LS: I will go with the five basic food
groups in every meal and stop
following all the fad diets that are
trending.

GG: HOW DO YOU DESCRIBE YOUR
PERSONAL STYLE OF COOKING?
LS: African or South African-inspired
dishes are so easy to make – it does
not require me to spend hours in the
kitchen. I also love to experiment

GG: WHAT IS YOUR MOTTO?
LS: Cook, bake and eat what you want
to eat and be happy!
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sweet white wine and
saffron-poached pears
By chef Lufuno Sinthumule

Did you know that the pear
belongs to the family of
roses? There are over 3000
varieties found around the
world today.

This delicately seasoned dish is so easy to make, and a definite favourite among
guests. Use it to impress them, or to simply sit back and savour behind closed
doors, all on your own.
INGREDIENTS

METHOD

4 medium pears
4 t lemon juice

1. Peel the pears, sprinkle with lemon juice to prevent
browning and set aside. Remember to leave the
stalks intact.
2. Add all the syrup ingredients into a heavy-based
saucepan. Stir continuously over a medium to high
heat until sugar is dissolved, then allow mixture to
boil.
3. Drop the temperature slightly and add the pears.
Make sure they are covered by the liquid, then
cover pan with a lid. Gently simmer pears for 20 to
25 minutes until tender. Remove pears from liquid
and set aside.
4. Boil the syrup further in the uncovered pot until it
reduces by half.
5. Pears can be served warm or cool. For warm pears,
heat the pears in the syrup just before serving then
add a dollop of mascarpone.

For the syrup
1 C water
1 C sweet white wine
50 g sugar
2 star anise
pinch of saffron threads
½ t vanilla paste
zest of 1 orange
mascarpone to serve

SERVES 4
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wine

22 MINUTES WITH

cloud

H

IS HOME TOWN OF GRAAFF
REINET IN THE KAROO
is where wine guru Pieter
Arendse shares his passion. Food &
Beverage Manager at the five-star
Drostdy Hotel, he oversees the hotel’s
De Camdeboo Restaurant, Ladies Bar
and Vinoteque wine portfolios. The
Gourmet Guide spills more…

lamb jus served with carrot puree,
steamed broccoli, carrots, cauliflower,
spinach, potato and courgettes.
GG: WITH A PLANT-BASED MENU,
WHAT WINES WOULD YOU PREFER?
PA: I prefer Pinot Grigio, Chardonnay
and Sauvignon Blanc. For me these
wines are very good with plant-based
menus, but it depends on which is the
hero ingredient.

GG: HOW DID YOU FALL IN LOVE
WITH WINE?

GG: TOP TIPS FOR PAIRING FOOD
AND WINE?

PA: I was introduced to the world
of wine on the West Coast of Cape
Town 21 years ago. I have loved every
moment of learning and discovering
wines since then. I attended Granger
Bay Hotel School (Cape Town Hotel
School) for the hospitality management
programme, followed by appointments
into management positions across the
hospitality industries locally.

PA: To be able to balance the wine’s
qualities with the food’s qualities
in such a way that it highlights the
greatness of each item when enjoyed
together.
GG: ANY WINE ICONS?
PA: I am extremely fortunate to be
able to work with the Anthonij Rupert
brands, the great success of the brand
tells a unique story of its own.

GG: WHAT IS YOUR FAVOURITE
WINE DESTINATION AND WHY?
PA: Franschhoek Valley in the
Western Cape Province, the exquisite
wine collections and magnificent
surroundings of the area makes it a
very special place.

GG: INTERNATIONAL WINE
DESTINATIONS ON YOUR
BUCKET LIST?
PA: Definitely Bordeaux and Burgundy
in the near future.

GG: VARIETAL OF CHOICE, AND
WHAT WOULD YOU PAIR IT WITH?
PA: Cabernet Sauvignon with a trio of
Karoo lamb – a lamb rack and olive
tapenade, lamb loin and
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GRAPE NEWS

Simply

ELEMENTAL…
When we talk about ‘sense of place’ we’re saying
that the wine tastes like where it’s grown. Awardwinning wine writer Malu Lambert explains.

Y

OU CAN DIVINE THE COOL
CLIMATE IN ITS LINEAR
profile, the green fruit and high
acid; the struggle against gale force
winds lending salinity and concentration;
or that duality you get from high altitude
wines. The more light intensity the
higher up you go (note not heat) sees
the fruit ripen fully. However, cool nights
retain refreshing acids and a cool fruit
flavour profile. Old vines too have a
certain something that can be linked to
sense of place: An indelible depth of
texture. Generally, it’s extreme viticulture
that sketches this abstract term out for
us – when the elements dominate the
wine has nowhere to hide. If you look
closely enough, a wine will reveal its
place of origin in the glass, it’s a way
of sending you a postcard from the
summer it was bottled simply signed,
“Wish you were here”.

White is a chenin-led blend, seasoned
with viognier, roussanne and verdelho;
gorgeous stone fruits, glacé pineapple
and a hint of nougat on the nose,
before a properly stony backbone and
racy acidity; peaches and ginger spice
evolve on the palate before a saline,
savoury finish.
2 AVONDALE QVEVRI RED 2020
Qvevri has been used in Georgia, its
traditional home, for over 8000 years.
The large egg-shaped earthenware
vessels are different to amphorae
in that they are either buried below
ground or vertically set into the floor of
a cellar. The biodynamic-practising
farm, Avondale was the first in
South Africa to use qvevri in their
winemaking. The breathable nature of
the clay imparts this Rhône-style blend
with a bright purity of red berry fruit –
strawberries, mulberries, red cherries –
and polished mineral tannins. The
effect is deft, light and fragrant,
grounded in an earthy undertow.

Earth

1 SIJNN WHITE 2019

Water

Sijnn Wines is in Malgas, now
designated as its own ward, at the
mouth of the Breede River. The
most distinct feature here is the soil:
Layers of round river stones go many
metres deep (strikingly similar to the
Rhône’s famous galets) and it’s into
this unforgiving, rocky terrain that the
bush vines are rooted. The portfolio of
wines is small but impressive. The Sijnn
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3 BAMBOES BAY SAUVIGNON
BLANC 2020
At just 6 hectares, Bamboes Bay is the
smallest wine of origin in South Africa.
It was named ‘Bamboes’ (meaning
kelp) due to its proximity to the ocean
and the effect this has on the final
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wine. Part soil, part salt-laden breeze,
Bamboes Bay Sauvignon Blanc 2020
is a seaside holiday in a sip. Sea-spray,
the savoury-salty scent of kelp and hints
of lemony-fynbos on the nose lead to a
well-realised palate showing granadilla,
nectarine and a whip of fresh lemon,
supported by mouthwatering acids and
a mineral backbone with a crunch of sea
salt on the finish.
4 SOUTHERN RIGHT PINOTAGE 2021
Southern Right, located on the western
border of Hamilton Russell Vineyards in
Hemel-en-Aarde (and under the same
umbrella of ownership) benefits from
the proximity to the endless blue arc
of Walker Bay and its constant cooling
breeze. Grown on clay soils, this pinotage
demonstrates that it’s not just whites that
can capture the iodine of the sea. Oyster
shell and the haunting fragrance of violets
intermingle, before bright forest berries
and a darker edge of graphite; juicy
berries continue on the medium-bodied
palate, with just enough heft to carry the
fruit through to its savoury conclusion.

1

2

Fire

5 SCIONS OF SINAI ‘GRAMADOELAS’
GRENACHE BLANC 2021
‘Gramadoelas’ meaning ‘wild’, or ‘remote’
hails from a single-vineyard faraway
in the continental Klein Karoo. In this
case the ‘fire’ is the perceived heat of
the area; though the site’s 450 metre
altitude helps to mitigate this. Ethereal
yet focused, the nose offers white flowers
and ginger blossom, fresh green peaches
and nectarines. There’s an incandescent,
sculpted quality to the pure, precise
palate, calling up the endless rocky
peaks of the Karoo as they fade into the
distance. The wine finishes dry with a
touch of spice.
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Adamastor is the sea god of wind and
storms. Tales of this ferocious spirit,
as told by 14th-century Dutch sailors,
are believed to have originated at the
southernmost tip of Africa, where the
gale-ravaged vineyards of Strandveld
now stand. Under perpetual assault
from sea-winds it’s an almost impossible
place to successfully grow grapes, the
roots of the vines barely clinging onto
the very poor soils. But the wines that
do, wow! There’s an unmistakable salty
character to the wines of the region,
which trade on texture rather than
pungency. A blend of sauvignon blanc
and semillon; the Adamastor displays
white citrus, blackcurrant and nectarine
top notes; the palate is creamier than
the nose would suggest, supported by a
mineral acidity and a salty finish.

7 DE GRENDEL ‘OP DIE BERG’
SYRAH 2019
The grapes for this wine are grown
1000 metres above sea level in the
Witzenberg’s Ceres Plateau on a farm
called Rietfontein, which is owned by
Robert Graaff, brother of De Grendel’s
owner Sir De Villiers Graaff. In the
winter the vines are blanketed in snow.
Infused with icy mountain air, the wine
is correspondingly cool. White pepper
top notes, then lucent, tangy fruit, sour

If there’s one set of grapes that can
take the heat, it’s port’s traditional red
cultivars, sired in the uncompromising
Douro Valley. And hot-climate Swartland

4

8 STRANDVELD ADAMASTOR 2019

Air

6 A.A. BADENHORST FAMILY WINES
SK’WINDJIESVLEI TINTA BAROCCA
2021

3

cherries and cranberries; crunchy acids
add texture to the serene purity of the
wine. You can almost taste the cold.

has a wealth of these varieties; it was
in fact the first region in South Africa to
produce a port in 1939 (Allesverloren).
The Sk’windjiesvlei Tinta Barocca is one
such relic from a vineyard planted in
1962. Simply sensational aromas of black
plums and cherry, dark and haunting,
give way to the plummy depths of the
palate, with smooth, powdery tannins
coalescing like a gentle hug. Just the
thing I want to enjoy fireside.

5

6

7

8
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GOURMET KITCHEN

celebrating Mother Earth
T

HERE’S A TEAM OF FOODLOVERS WHO COME
together to have fun testing
and photographing the recipes to be
featured in our popular Gourmet Kitchen.
It all starts at the weekly organic market,
when ingredients come into season,
or new hybrids appear. For this feature
we celebrated what is pulled out of
the ground, put modern twists on old
favourites and substituted ingredients
in the name of experimentation. We
learnt and laughed together, knowing
that there is no better way of creating
camaraderie and forming friendships
than around food. Thanks to Annelee
Murray for photography and Diane
Wagner for styling.

CELERIAC AND
BROCCOLI
SOUP WITH
GINGER, SPICED
APRICOT BREAD
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celeriac and broccoli soup
with ginger
INGREDIENTS

METHOD

1 large celeriac
1 head broccoli
1 large onion
50 ml olive oil
3 cloves garlic
1 large thumb ginger
salt, pepper
vegetable stock
(or chicken if preferred)
50 g flaked almonds
1 t dried mint
½ stem lemongrass,
chopped
1 T olive oil

1.
2.
3.
4.

Remove the stalks from the celeriac and wash well.
Slice thinly.
Peel the bulb and then cut into chunks.
Wash the broccoli and break into florets. Use the
leaves and stalks.
5. Peel and chop the onion, and fry in the olive oil with
the ginger and garlic till caramelised.
6. Season.
7. Add the vegetables and stock and simmer for 20 to
30 minutes, until the vegetables are cooked.
8. Blend while hot. Season. Serve in small bowls.
9. Fry almonds, mint and lemongrass in olive oil.
10. Top each bowl with the garnish.
SERVES 6

Tips

Add feta brine if too thick, but
then adjust your salt.
Make your chicken stock from a
cooked chicken carcass, leeks,
carrots, celery and bay leaves.
Using onion will make your
stock cloudy.
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spiced apricot bread
INGREDIENTS

METHOD

180 ml milk
1 C natural yoghurt
1 egg
2 t orange blossom
water
1 T orange or lemon
zest
500 g gluten-free flour
5 star anise, ground
1 t ground cinnamon
40 g castor sugar
1 t bicarbonate of soda
½ t baking powder
1 t hibiscus salt
150 g dried apricots,
chopped
70 g butter
orange preserve, sliced,
for decorating

1.
2.
3.
4.

Preheat oven to 180°C.
Grease and line a 22 cm pan.
Mix wet ingredients and zest together.
Combine the flour, spices, sugar, raising agents and
salt in a large bowl.
5. Sprinkle a little of this mixture on the apricots (this
prevents them from sinking).
6. Cut the butter into blocks and add to the flour
mixture.
7. Mix with your fingertips till soft and crumbly.
8. Add wet ingredients to the dry.
9. Put mixture into the prepared tin. Top with slices of
orange preserve.
10. Bake for 45 minutes to an hour.
11. Prick with a skewer to check that it is fully cooked.
12. Leave to cool.
13. Slice and serve with butter or freeze.
MAKES 1 LOAF
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Lebanese salad
INGREDIENTS

METHOD

Dressing
1 small red onion, finely
sliced
3 T olive oil
salt, pepper
2 cloves garlic, crushed
1 T sumac
1 T zaátar
1 T pomegranate
concentrate

1. Make the dressing first – combine all ingredients
and leave to stand. This can be done the night
before.
2. Dry roast the sunflower seeds and put aside.
3. Place the mixed leaves on a large platter and cover
with the mint and parsley, carrots and cucumber.
4. Top with the dressing, sunflower seeds and serve
immediately.

Salad
½ C sunflower seeds
200 g mixed leaves
30 g mint
30 g parsley
small bunch heirloom
carrots, cleaned and
blanched
1 cucumber, sliced

SERVES 6

Tip

Experiment with vegetables
other than carrots – beetroot and
parsnips are worthy substitutes.
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lemon polenta cake
INGREDIENTS

METHOD

160 ml olive oil
200 g castor sugar
3 large eggs
100 g ground almonds
100 g almond flour
100 g instant polenta
½ T baking powder
2 large lemons, zest
and juice
200 g icing sugar
edible flowers

Cake
1. Grease and line a 20 x 20 cm, square tin with
baking paper.
2. Preheat oven to 180°C.
3. Whisk olive oil and sugar together in a large bowl
till pale and frothy.
4. Add eggs and mix.
5. In another bowl mix the almonds, flour, polenta and
baking powder.
6. Add dry ingredients to the wet, in thirds, with zest.
7. Pour batter into the tin and bake for 35 minutes.
8. Test with a skewer – when it comes out dry, the
cake is done.

Tips

Can be made
in a loaf pan or
square tin.
Freezes well
but ice and
decorate once
defrosted.

Syrup
1. Make a syrup with juice of 1 lemon and 50 g icing
sugar – heat together until the sugar has dissolved.
2. Prick the cake and pour the warm syrup over. Cool.
Topping
1. Make the topping by adding the juice of the other
lemon to the icing sugar.
2. Cover the cooked, cooled cake with the topping.
3. Sprinkle with edible flowers.
PLATING
Serve cut into slices or squares.
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HAUTE READS

stay haute and

HEALTHY
F

OOD STYLIST AND PRIVATE
CHEF AMERAE VERCUEIL
busied herself during lockdown
by producing her dream cookbook, Food
That Loves You Back. First available
digitally, now in print, it is a glorious riot
of flavours and colours that celebrate
plant-based ingredients. It’s divided into
chapters of sibling veggies like leeks,
artichokes and onions, beetroot and
Brussels sprouts. There is also a yummy
chapter on breads and bakes, plus one
on mayo and sauces to round off her
collection of eye-catching, mouthwatering
recipes and photographs. Her seasonal
repertoire ensures that there is
something for everyone, for every time of
the day, all year round.
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Hot tip

Animal proteins can be
carcinogenic when charred,
veggies are not, so char away.

PUBLISHER:
PENGUIN RANDOM HOUSE UK
ISBN:
9781485901051
RECOMMENDED PRICE:
R400.00

beetroot, chickpea and
quinoa patties

Chef’s tips
SPICY OLIVE OIL
Combine 2 T olive
oil with ½ t smoked
paprika and ¼ t chilli
powder.

Top these patties with eggs, avo and dhal for breakfast, or serve as a meat-free
alternative to burgers.

CHICKPEAS To save
time, use canned
chickpeas, drained
and rinsed. If you
are going to cook
chickpeas from
scratch, remember
that ½ C dried
chickpeas will yield
¾ C when cooked.
QUINOA Prepare
according to the
packet instructions.
1 cup uncooked
quinoa will yield 3
cups when cooked.

INGREDIENTS

METHOD

4 medium beetroots
(± 200 g)
olive oil
1 can chickpeas (400 g)
3 C cooked quinoa
black pepper to taste
2 t pink salt
1 t chilli flakes
1 t ground paprika

1. Wash the beetroots, trim the tops and bottoms and
scrub thoroughly (or peel).
2. Slice the beetroots as thinly as possible. Place in a
bowl with 1 T olive oil, toss to coat and spread on a
lined baking tray.
3. Place in a preheated oven at 200°C for 12 – 15
minutes to dry. It is essential to dry the beetroots,
otherwise you could end up with soggy patties.
4. To make the patties, place the dried beetroot slices
and chickpeas in a food processor and pulse for
30 seconds, until finely chopped. (If you don’t have
a food processor, use a hand blender to pulse the
beetroots and chickpeas to a paste.)
5. Add the quinoa and season well, then process to
combine. Leave the mixture to rest for 5 minutes
before forming into 4 – 6 medium-sized patties.
6. Heat some olive oil in a non-stick pan over medium
heat. Fry the patties for 3 minutes on each side,
until golden brown.

To serve
red lentil dhal, page 45
avocado, peeled and
sliced
poached eggs or
(V) tempeh
jalapeño-tahini sauce,
page 57
spicy olive oil, see chef
tip box
lentil and chickpea
sprouts

BEETROOT Storebought precooked
beetroot is ideal for
this recipe.

PLATING
To serve, top the patties with warm dhal, sliced avo
and a poached egg. Drizzle with jalapeño-tahini sauce
and spicy olive oil and garnish with sprouts.
SERVES 4 TO 6
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cauliflower, cashew and
spinach rice paper wraps
INGREDIENTS

METHOD

1 cauliflower head or
pre-cut florets (± 500 g)
1 C creamy cashew mayo,
page 241
¼ C toasted cashews,
whole or roughly
chopped (see note)
¼ C parsley, finely
chopped
salt and black pepper
6 rice paper wraps
2 handfuls baby spinach
leaves

1. Place the florets in a food processor and pulse for
30 seconds, until the mixture resembles coarse
crumbs.
2. Add the creamy cashew mayo and blend to
combine. Stir in the toasted cashews and parsley.
Season to taste.
3. To assemble the wraps, soak each rice paper wrap
in water for 15 seconds, then spread it on a clean
damp dish towel.
4. Place 4 baby spinach leaves in the centre of each
wrap, add 2 heaped tablespoons of filling and top
with 4 more spinach leaves.
5. Fold the right and left edges of the rice paper over
the filling. Then fold the edge of the paper nearest
to you over the filling and roll it up tightly, using
your fingers to tuck in the filling as you go.
6. Serve and enjoy!
MAKES 6

Chef’s tips

TOASTED CASHEWS Scatter on a baking tray and place in a preheated
oven at 180°C for 5 minutes. Remove from the oven, toss to ensure they
brown evenly, and and toast for up to 3 minutes more, taking care they do
not burn. Set aside to cool.
The filling will last up to 4 days in the fridge, and the assembled wraps for 1 day.
The filling is great in sandwiches, with hard-boiled eggs, or tossed with pasta.
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date and olive oil
chocolate cake
The combination of dark chocolate ganache, dates and olive oil makes for the ultimate
rich, dense and delicious chocolate cake! Make it ahead, as it needs time to cool. The
finished cake can be stored in an airtight container in the fridge for up to 5 days.
INGREDIENTS

METHOD

Date and chocolate
sponge
250 g dried dates,
chopped
½ C milk or milk
alternative
2 T apple cider vinegar
½ t bicarbonate of soda
½ C olive oil
3 extra-large eggs
3 T espresso or strong
coffee
2 C cake flour
½ C cacao powder
(see note)
2 t baking powder
1 t salt

Date and chocolate sponge
1. Place the chopped dates in a small pot with 1 ¼
cups water and simmer for 10 minutes, or until
the dates are soft. Blend to a smooth paste and
set aside until completely cool. (If you don’t have
a blender, mash the dates with a fork and press
through a sieve.)
2. In a bowl, combine the milk and apple cider
vinegar and leave to stand for 5 minutes. Add the
bicarbonate of soda and leave for 2 minutes. Add
the olive oil, milk, eggs, espresso and date mixture
and whisk to combine.
3. In large bowl, sift together the flour, cacao powder,
baking powder and salt. Add the date mixture and
whisk until well combined. Line the base and sides
of two 22-cm springform cake pans (or grease with
olive oil).
4. Divide the mixture evenly between the pans. Bake
in a preheated oven at 180°C for 20 – 25 minutes,
or until a skewer inserted into the centre comes out
clean.
5. Remove from the oven and leave to cool in the
pans (15 – 20 minutes).
6. To assemble the cake, line the base and sides of
a clean springform pan with cling wrap or baking
paper. Place one cake into the pan and spread with
an even layer of chocolate mousse.

Chocolate mousse
1 packet sugar-free
chocolate pudding mix
350 ml cold milk or
(V) milk alternative
Dark chocolate ganache
1 ½ C coconut cream or
dairy cream
2 slabs dark chocolate,
roughly chopped
(see note)
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Chef’s tips
CACAO POWDER
This has a more
intense taste than
the sweetened cocoa
powder usually
used for baking. It is
readily available from
health food stores,
but if you don’t
have any, use good
quality-cocoa powder
instead.
DARK CHOCOLATE
Choose a slab with
85% cocoa. (For a
totally intense taste,
use 90% or 99%!)
All dark chocolate
contains some sugar,
but dark chocolate
with less than 1 g per
100 g is considered
‘sugar free’.

7. Add the second cake, flat side up, and spread
with dark chocolate ganache, smoothing the
surface. Place in the fridge for 3 hours, to set.
8. Before serving, place the cake on a plate or
board and carefully remove the springform pan.
Chocolate mousse
1. Combine the pudding mix and milk in a bowl
and whisk until just smooth. Gently fold in 3 –
4 tablespoons of ganache, trying not to lose
the lightness.
2. Place in the fridge for 10 – 15 minutes, or until
firm.
Dark chocolate ganache
1. Heat the cream in a small saucepan to just
below boiling point.
2. Add the chopped chocolate and whisk until
smooth.
3. Place in the fridge for at least 30 minutes, or
until cool.
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OPPORTUNITY KNOCKS

brand
new

It's here that you will discover hand-picked,
hot opportunities in food, wine and hospitality.
Look out for your dream job, or employees –
talk to the cream of the crop.
Contact info@jhpr.co.za to advertise your position.

simply

the best

want to write about

food or wine?
One-on-one tuition, with personal guidance and feedback.
THE POPULAR AND SUCCESSFUL
GOURMET GUIDE ONLINE FOODwriting course allows you to choose
between writing about food or wine
for your assignments – you decide.
Graduates get to write for the Gourmet
Guide magazine.

SIGN UP TODAY – VISIT
OPPORTUNITY –
HOSPITALITY MANAGER
Stanford Valley Guest Farm and Manor
House Restaurant are renowned for
warm, country hospitality and refined
country cooking. Only 10 km outside
Stanford village, the farm offers selfcatering cottages and en-suite rooms,
19 in total, with a variety of activities
and a relaxing spa.
Join a passionate team at the jewel
of the Overberg and display your
talent of giving guests an ultimate,
unforgettable stay.
If you have a positive attitude,
friendly demeanour and relevant
experience, email a one-page CV to
info@stanfordvalley.co.za

www.gourmetguide.co.za

DISCOVER AND DEVELOP
A LOVE OF WORDS
Eight modules creatively
presented – each chapter
transports you to an exotic
location, so that it’s creativity all
the way.
The 12 assignments will stimulate
and challenge you. Feedback is
one-on-one to ensure that you
work at your own pace.
All this with your own personal,
experienced and qualified
facilitator, Jenny Handley, the
Gourmet Guide.

MEASUREMENTS
Grams (g)
Millilitres (ml)
Celsius (°C)
Cups (C) = 250 ml
Tablespoons (T) = 15 ml
Teaspoons (t) = 5 ml

Please note that recipes supplied
by chefs are original, rather than
standardised.
Thanks to the chefs for sharing
their original recipes. For more
recipes visit:
www.gourmetguide.co.za/recipes.

Watch out for the
August edition
of the Gourmet Guide
Let us tell your story. To expose your
brand to our haute audience contact
us on info@jhpr.co.za.
www.gourmetguide.co.za

