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I confess to be writing this in fluffy 
slippers, half the prep done for an 
aromatic breyani, ready for final 
touches later today. There is great 
comfort in being able to cook, write 
and work all in the same place, 
with my cat on my lap and a fire 
crackling behind me. It’s also where 
we conduct our Gourmet Kitchen 
interactive demo’s, and that is where 
we tested the recipes for the 'Add a 
layer' feature. We have shared them 
with you in the season of adding a 
layer – of kilograms, clothing and most 
importantly, flavour. Hearty, heart-
warming soups take centre stage, and 
we have turned up the heat with spice. 
Graduate of our online food-writing 
course, Beryl Menezes, has shared 
experience of dining at the renowned 
Ministry of Crab, plus widened our 
knowledge to the world of soups. 

Celebrated Cape Malay queen, Fatima 
Sydow, shares some of her special 
recipes with us – and we are honoured 
to have her legendary lamington cake 
on our cover.

A few of our covers have featured 
global icon and chef Chantel Dartnall, 
of Restaurant Mosaic. What a privilege 
to have experienced the ‘last supper’ 
at Mosaic before she left for France 
where she will be redefining dining in 
an authentic chateau. We are proud to 
announce that she will in future be our 
foodie on the ground in the country 
of classical cuisine, giving us insights 
into what's happening in the northern 
hemisphere whilst we stay warm and 
safe in the south. Chefs are creative 
and generous, quick to share in these 
challenging times, and have done us 
proud with the recipes they shared in 
this issue. We try to keep them in their 
‘voice’, so that you too can experience 
the joy of their unique personalities. 
May their inspiration feed your soul too. 

Let’s redefine Winter as the season 
of sharing, caring and of course – 
cooking!

Jenny Handley

amuse bouche
the season of caring and sharing
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Whilst unable to traverse the globe in 
search of epicurean adventures, we 
either love local or dig deep into our 

edible memories. Beryl Menezes shares 
her memories of dining at the legendary 

Ministry of Crab in Mumbai. 

CRICKET TO CRABS

Ministry of Crab was started in 
December 2011 in Colombo, Sri 
Lanka by Chef Darshan Munidasa 
and Sri Lankan cricketing 
legends, Mahela Jayawardena 
and Kumar Sangakkara. A 
celebration of Sri Lanka’s famous 
‘lagoon crab’, what started with 
a single branch in a colonial 
building, has now expanded to a 
reputable brand with restaurants 
in Shanghai, Manila, Bangkok, 
Maldives and Mumbai. It was 
listed as one of Asia’s 50 Best 
Restaurants from 2015 to 2021. 

UPPER  
CRUSTACEAN

an Indian memory
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LODGED IN ZAVERI HOUSE, A 
STATELY ART DECO BUNGALOW IN 
Mumbai’s upmarket suburb of Khar West, 
Ministry of Crab is a sight to behold. 
The elegant, high-domed façade is 
welcoming; the giant bronze crab above 
the doorway glinting mischievously 
in the sun. Classiness personified, 
the wood-paneled restaurant exudes 
exuberance, comfort and luxury. Three 
split-level seating areas offer a choice 
of al fresco dining outdoors under giant 
sun umbrellas, or indoor seating on the 
ground and mezzanine levels; the latter 
with an ornate staircase leading the 
way. Attention to detail is accentuated, 
from the open kitchen showcasing 
various crab sizes on the giant menu 
display to the tableware, crockery and 
cutlery, all embellished with the Ministry 
of Crab logo. The Mezzanine Bar has 
an impressive collection of some of the 
world’s finest vintage wines, with an in-
house bartender known for whipping up 
a range of exotic cocktails that perfectly 
complement one’s meal. 

A pincer of flavour
The Mumbai restaurant is run by a 
young, small, but extremely efficient 
team, who are as well versed with the 
restaurant’s philosophy and history 

as with the menu; all trained at the 
original Colombo outpost before 
returning to their respective locations. 
All recipes are strictly adhered to so 
that food is consistent in taste across 
restaurants globally. The promise of 
the finest of fresh produce prepared 
using recipes that exude honest, yet 
bold flavours is the restaurant’s ethos. 
The crabs are sourced daily from 
Sri Lanka, Assam or Tamil Nadu for 
the Mumbai restaurant and the ‘no-
freezer’ policy is vehemently followed. 
The brand’s firm belief in sustainable 
harvesting means that it goes to 
great lengths to ensure that it does 
not serve baby crabs or crabs which 
weigh less than 500g. The menu is 
limited so that the chefs can focus 
on quality, rather than quantity; and 
perfection, rather than variety.

Meet crabzilla
The famous giant mud crabs are the 
showstoppers, with sizes ranging from 
half a kilo to the ‘Crabzilla’ weighing 
over two kilo's. However, there is 
an interesting selection of fish, king 
prawns, clams, oysters, chicken, and 
vegetarian delicacies to choose from. 
A bar nibbles menu was also recently 
curated by Chef Munidasa. 

 Ministry of Crab’s food is truly a celebration of Sri Lanka’s 
vibrant culture, with spices that fuse extraordinarily well with 

the freshness of the food on your plate. 
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A magical kick-start
We had the Oysters Sixers comprising 
shot glasses holding freshly-shucked 
oysters on a bed of ice, accompanied 
by two dipping sauces and lemon 
wedges that perfectly complemented 
the freshness of the oysters without 
overpowering them. The Devilled Eggs 
had crabmeat in a sriracha-aioli sauce, 
mixed with boiled egg yolks and then 
stuffed into egg white halves, garnished 
with finely-chopped scallions. This was 
so appetising that we had to order a 
second round. The crab liver paté on 
Melba toast with honey was divine; the 
delicate umami flavour of the earthy 
crabs paired impeccably with the 
sweetness of the thin, crisp toast and 
the accompanying pat of butter - with a 
crab engraved on it - was a subtle touch.  

The Baked Crab that appeared in a 
crab shell was soothing and sublime 
in its creaminess. The ambrosial 

Seer Fish Teriyaki had the freshness 
and saltiness of the sea fish coming 
through the coating of sweet soya 
sauce. It was expertly grilled before 
being served alongside a bed of 
steamed rice. 

The main event
The piéce de résistance was the Garlic 
Chilli Crab, a colossal 1.3kg crab, 
enrobed in the restaurant’s signature 
spicy garlic sauce that was downright 
heavenly. It found its harmony with the 
accompanying freshly-baked in-house 
Sri Lankan Kade bread.

We revelled in the feast that lay before 
us, with the specially-crafted cocktails 
for each member of our quartet making 
an exemplary accompaniment to every 
course. With barely enough room for 
dessert, we knew there could only be 
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one. The Story of Cacao aptly fitted the 
bill. The eye-popping presentation had 
cacao beans nestling on chocolate soil 
with cocoa nibs alongside, portraying 
the bean-to-bar story. Melt-in-the-mouth 
texture, coupled with mild chilli, dark and 
milk chocolate came together to compose 
a rapturous melody in our mouths. 

Verdict…perfection on  
a platter
Service was prompt, efficient and 
friendly. Since the staff know the 
menu like the back of their hands, it 
is a good idea to sit back and enjoy 
their recommendations. Pricing 
is unapologetically steep, but the 
experience makes it worthwhile. All 
prices on the menu are inclusive of 
taxes. Reservations need to be made 
well in advance as the restaurant’s 
popularity sees it getting pretty 
crowded, especially on weekends. 

It is futile to stop oneself from over-
indulging. While you may leave the 
restaurant with a significantly lighter 
wallet, your stomach and heart 
will thank you for gifting them with 
the feed of a lifetime. A hattrick of 
unpretentiously excellent food, service 
and ambience, Ministry of Crab is a 
must-visit guaranteed to leave you 
clean bowled, in the true style of its 
celebrated cricketer founders.  

MUMBAI is often called the 
‘city of dreams’ for the limitless 
opportunities it offers as India’s 
financial, commercial and 
entertainment capital. Originally 
a configuration of seven islands, 
Bombay was later given the 
Marathi name ‘Mumbai’. A 
megalopolis that never sleeps, 
it thrives on a buzzing nightlife 
where local transport and food is 
available 24/7.  Taking inspiration 
from Bollywood, its 20 million-
plus inhabitants embody a never-
say-die attitude, regardless 
of their economic status. This 
concrete jungle that ensures 
every inch of space is put to 
good use is known as much for 
its traffic jams and fast-paced 
lifestyle, as it is for its charming, 
magnetic persona.  

 We revelled in the 
feast that lay before us, 

with the specially-crafted 
cocktails for each member 
of our quartet making an 

exemplary accompaniment 
to every course. 
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AS THE MERCURY STEADILY 
PLUMMETS, IT’S TIME TO CURL UP  
on the couch, wrapped in a thick 
blanket with your gloved hands 
gripping a steaming bowl of soup. 
Chicken soup for the soul is no urban 
legend, no matter whether you eat it 
or drink it. Often described as ‘Jewish 
penicillin’, it’s a popular treatment for 
the common cold, known for calming 
upper-respiratory inflammation.

Sop, suppa, soupe 
The origin of soup goes as far back 
as about 20,000 BC, when our 
ancestors would fill clay pots with 
meat, vegetables, nuts, seeds and 

herbs and boil them over hot rocks. 
The etymology of ‘soup’ itself is said 
to have at least three variations; the 
Germanic word ‘sop’ indicating a piece 
of bread used to soak up a thick stew, 
the Latin word ‘suppa’ meaning bread 
soaked in broth and the French word 
‘soupe’ for soup or broth. Soup was 
the first menu item ever, when in Paris, 
in the 16th century, public restaurants 
opened specialising only in soups 
and broths. In the 18th century, the 
packaged soup concept was born 
with the advent of ‘pocket soup’ for 
travellers and soldiers – portable 
packets of dried ingredients that 
provided nutrition on the go. This was 
followed by canned and dehydrated 

soup scoopthe

Soup is universally loved, yet the most underrated item 
on the table. For better or worse, through sickness and in 
health, and through thick and thin, soup offers solace and 

an unrivalled source of sustenance. By Beryl Menezes
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soup mixes. Soup is the one dish that 
through the centuries has been enjoyed 
by rich and poor alike, cutting across 
class and cultures. 

Soup, stock or broth? 
Soup refers to any liquid in which meats, 
vegetables or fish have been boiled 
until their flavours are extracted and 
then simmered before serving piping 
hot or cold. Soups fall into two main 
categories – clear soups prepared 
without a thickening agent (bouillon, 
broth or consommé) and thickened soups 
(bisque, cream, velouté and potage). 

A consommé is a French, clarified 
meat or fish broth, while bouillon and 
broth are often used interchangeably 
to denote a liquid derived from boiling 
a variety of bones, meat, fish or 
vegetables. When broth is simmered 
for a long time, the gelatine from the 
bones thickens it, creating a flavour-
packed ‘stock’ used as the base for 
soups, stews, sauces and myriad  
other dishes. 

Thick soups are broths thickened using 
flour, cornstarch, cream, roux, pureed 
vegetables, coconut milk, lentils, grains 
or gelatine to provide different textures 
and flavours. A bisque is a creamy, 
seafood soup, where rice is added as 
a thickening agent. Velouté soups are 
thickened with eggs, butter and cream. 
Of French origin, a potage is made by 
boiling a mix of vegetables and meat or 
grains together until it forms a mushy 
consistency. 

MINESTRONE A thick soup of 
Italian origin, which often includes 
pasta, rice or beans and a variety 
of vegetables like onions, celery, 
carrots and tomatoes. 

GAZPACHO A Spanish, 
chilled summer soup made of 
raw, blended vegetables. The 
most common gazpacho is made 
with avocados, garlic, bread and 
tomatoes, although cucumbers, 
parsley, strawberries, watermelon, 
grapes, meat stock, seafood and 
other ingredients can be included. 

In the 1700s, King Louis XIV 
of France was so enamored 
with himself that he had his 
royal chefs create a soup 
that would allow him to see 
his own reflection in the bowl. 
This was how the consommé 
was born. 

Soups from 

CHOWDER Tracing its origins 
back to New England, chowder is 
a thick soup prepared with milk or 
cream and thickened with broken 
crackers or a roux. Most popular 
varieties include the clam chowder 
and corn chowder, though other 
variations include lamb, veal or 
potato.  

TOM YUM A Thai broth cooked 
with shrimp, chicken or pork and 
distinguished by its hot and sour 
flavours derived from a variety of 
aromatic herbs and spices such 
as lemongrass, kaffir lime leaves, 
galangal, lime juice, fish sauce and 
crushed red chilli peppers.

Chicken, tomato, mushroom, ramen and noodle soups are 
deemed the best-selling soup varieties worldwide. Each country 
has its own favourites. 

around the world
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BORSCHT A Ukrainian soup 
typically made with a combination of 
sour beetroot, meat or bone stock 
and sauteed vegetables like cabbage, 
carrots, onions, potatoes and tomatoes. 
It may include meat/chicken/fish, and 
served hot or cold, as a one-pot meal 
or as a clear broth.  

BOUILLABAISSE Introduced by 
Marseille fishermen, bouillabaisse is a 
seafood broth comprising at least three 
kinds of fish, shellfish, mussels, crab 
and octopus, along with leeks, onions, 
tomatoes, celery and potatoes. 

SCOTCH BROTH A Scottish broth 
made by brewing together barley, 
lamb, mutton or beef, root vegetables 
like carrots, swedes, cabbage, leeks or 
turnips, and dried pulses. 

CALDO VERDE This popular 
Portuguese green broth is typically 
consumed on festive occasions. Its 
basic ingredients include collard 
greens or leafy kale or mustard greens, 
potatoes, garlic, onion and olive oil. 
Some variations include the addition of 
meat like ham. 

GUMBO Although originating from 
Louisiana in the USA, gumbo combines 
the culinary practices of African, 
French, Spanish and Native American 
Choctaw. It’s a thick soup consisting of 
meat or seafood, a strongly-flavoured 
stock, a thickener like okra, file or roux 
and vegetables like celery, tomatoes, 
bell peppers, and onions. Gumbo 
needs to simmer for a minimum of 
three hours, with some spices added 
towards the end. 

PHO This Vietnamese flavourful 
broth usually consists of meat 
(mostly beef), rice noodles, herbs 
and anti-inflammatory spices 
such as star anise, cinnamon, 
and ginger. It is considered to be 
Vietnam’s national dish (and a 
popular hangover cure!). 

FRENCH ONION SOUP  
This simplistic, thin French soup 
is made with caramelised onions, 
beef or chicken stock, croutons 
and is topped with a piece of 
bread topped with baked cheese 
floating in it.  

GOULASH The Hungarian national 
dish is a thick soup or stew made 
with assorted meat and vegetables 
like carrot, parsley root, celery bell 
peppers, seasoned with paprika and 
other spices. 

KHOW SUEY This Burmese soup 
comprises egg noodles, curried beef 
or chicken and herbs and spices 
simmered in a coconut milk broth. It’s 
popular for its variety of condiments 
to be added as garnish which include 
lemon, peanuts, chillies, cilantro and 
boiled eggs. 

LAKSA Popular across Indonesia, 
Malaysia, Singapore and Thailand, 
laksa is a thick, spicy noodle soup 
made with chicken or prawns 
simmered in a coconut milk curry and 
flavoured with tamarind. 

OMIOTSUKE (MISO) SOUP 
A traditional Japanese soup made 
with dashi stock into which softened 
miso paste is mixed, and traditionally 
eaten at breakfast. Variations to the 
soup include the addition of seasonal 
vegetables and tofu.

POZOLE This white, green or red 
soup or stew of Mexican origin is 
traditionally prepared with hominy, pork 
or chicken; seasoned or garnished with 
shredded lettuce, cabbage, tomatillos, 
cilantro, jalapeno, chillies, onions, 
garlic, radish, avocado, salsa or limes.  
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WINTER MELON SOUP  
Of Chinese banquet origins, 
melon soup can be served hot or 
chilled and is made from Winter 
melon, bitter melon, watermelon 
or cantaloupe that are either 
pureed or added into the soup as 
whole pieces. 

GROUNDNUT SOUP Groundnut or 
peanut soup is a popular West African 
thick soup generally made with peanuts, 
onions, tomatoes, aubergine, sweet 
potatoes, yam, okra, ashanti pepper, 
ginger, bay leaves, rosemary and peanut 
butter. Some variations include the 
addition of bone meat, hollow short 
pasta, fufu or omo tuo. 

World’s most  
unique soups 
DUCK BLOOD SOUP  
Popular in Vietnam and Poland, 
this soup contains duck blood, 
clear poultry broth, spices, dried 
fruits, and fine noodles or little 
dumplings.

KIBURU SOUP 
Originating from the Chagga tribe 
of Mount Kilimanjaro in Tanzania, 
this soup comprises bananas, 
coffee and dirt (earth).

BIRD NEST SOUP 
Made from the nests and saliva of 
swiftlet birds, this Chinese soup 
is a delicacy, selling for as much 
as $30 to $100 per bowl, with a 
kilogram of the nest costing up to 
$2000.

MENUDO 
A traditional Mexican soup for 
special occasions, menudo is 
also widely known as a cure for 
hangovers. It consists of tripe or 
cow stomach, onions, cilantro, 
oregano, chillies and hominy and 
takes anywhere from seven to 10 
hours to prepare.

BEER SOUP 
This German soup which is 
popular across Europe is made 
with beer and fried flour, and 
sometimes potatoes and cheese.

A TASTY NUGGET  

The most expensive bowl of soup 
commercially available costs £108 
and is available at the Kai Mayfair 
restaurant in London. Called 
‘Buddha Jumps Over the Wall’, 
it contains shark’s fin, abalone, 
Japanese flower mushroom, 
sea cucumber, dried scallops, 
chicken, Huan ham, pork and 
ginseng. Owing to its complex 
ingredients, the soup must be 
pre-ordered five days in advance. 

MULLIGATAWNY Of South Indian 
origin, this thin soup is like the Tamilian 
dish ‘rasam’ and typically consists of 
a paste of peppercorns, tamarind, 
red chillies, garlic, mustard seeds, 
fenugreek seeds, curry leaves and salt 
simmered in water, with onions added 
towards the end. It’s often a main 
course accompaniment to boiled rice. 

MATZO BALL SOUP Israeli 
Matzah or matzo ball soup originated 
in Jewish-dominated areas of Central 
and Eastern Europe. Matzo balls, made 
of matzah meal, egg, water and fat are 
served in a chicken broth, and are a 
staple for Passover. 

MENUDO
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TOMATO AND GARAM 
MASALA SOUP, 
CORIANDER VETKOEK 
AND YOGHURT

If you show me yours, I'll 
show you mine... Everyone 
has a favourite soup. The 
Gourmet Guide asked top 
chefs to share their recipes 
to highlight how ringing 
the changes is a personal 
preference. It's not only what 
is inside, but also what goes 
on top, or alongside...

soup
it up
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TOMAYTO, 
TOMAHTO?

INGREDIENTS

Tomato and garam 
masala soup 
500 g cherry tomatoes 
70 ml olive oil 
2 g salt 
7 g garlic 
14 g ginger 
100 g carrots, brunoise  
 (diced into 3mm cubes) 
300 g red onions, sliced 
50 ml olive oil 
8 g wet seafood masala  
1.5 L vegetable stock 

tomato and garam masala 
soup, coriander vetkoek 
and yoghurt
By chef David Higgs of Marble restaurant and author of 8 Mile cookbook
“The wet masala spice mix is from Shaikhs Exotics in Athlone, Cape 
Town. I have been buying this product from them for years. Wet 
seafood masala is great for all spicy dishes, not only seafood. The 
yoghurt espuma can just be replaced with plain, thick yoghurt.”

METHOD

Tomato and garam masala soup
1. Drizzle the tomatoes with 20 ml of the olive oil 

and the salt. Oven-roast at 200°C until soft and 
blistered. 

2. Cook the garlic, ginger, carrots and onions in the 
remaining 50 ml olive oil until soft but without 
colour. Add the seafood masala and fry for a minute 
or two. Add the roasted tomatoes and cook for a 
further 5 minutes. 

3. Add 800 ml of the vegetable stock and the whole 
peeled tomatoes. Cover with a cartouche (paper 
or silicone lid) and cook for 20 minutes until the 
onions and carrots are soft.

500 g whole peeled  
 tinned tomatoes 
7 g salt

Coriander vetkoek 
2.5 g dried yeast 
½ C water 
175 g flour 
11 g honey 
1.8 g ground coriander  
 seeds 
3 g salt

Yoghurt espuma 
1½ leaves gelatine 
ice water 
1 C plain yoghurt 
3 g salt

Garnish 
360 ml yoghurt espuma, 
45 ml per serving 
32 sprigs micro  
 coriander, 4 per serving 
wet masala

4. Let the soup stand for 1 hour to develop its flavour, 
before transferring the soup to a blender. Blend 
with the remaining 700 ml vegetable stock until 
smooth. Do not add all the stock at once; rather 
add it slowly to adjust consistency. Season to taste.

Coriander vetkoek
1. Combine the yeast with the lukewarm water. Allow 

it to sit for 5 minutes. Combine the flour, honey 
and coriander and add the water mixture. Once 
incorporated, add the salt. Knead until a dough is 
formed and it is no longer sticky. 

2. Cover and rest for 30 minutes. Knock down the 
dough and let it sit for a further 30 minutes, and 
then roll 30 g portions into balls, and prove the 
balls for 15 minutes. Deep fry at 180°C for 4 minutes 
or until golden brown, and drain excess oil on 
paper towels.

Yoghurt espuma
1. Bloom the gelatine in ice water. 
2. Heat 125 ml of the yoghurt with the salt and add 

the bloomed gelatine – heat until dissolved. 
3. Combine the gelatine mixture with the remaining 

125 ml yoghurt while it is still warm.
4. Place the mixture in a cream siphon gun and 

charge it twice. Let it set at room temperature for 
1 hour. If it is runny when discharging, refrigerate 
until the mixture is the right consistency.

Plating
1. To assemble, discharge 45 ml of the espuma into 

the middle of each hot soup plate.
2. Sprinkle with 4 sprigs micro coriander and wet 

masala. 
3. Add a coriander vetkoek to the plate. For effect, 

pour the 180-200 ml portion of soup at the table, 
into the centre of the espuma.

SERVES 8 STARTER PORTIONS

 2016 Hartenberg CWG Auction Riesling
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INGREDIENTS 

2 kg ripe plum tomatoes,  
 eye removed and cut  
 in half  
50 ml red wine vinegar 
50 g brown sugar  
8 g thyme, chopped 
5 g garlic, crushed 
salt as needed  
crushed black pepper as  
 needed  
2 T olive oil  
300 g onions, medium  
 diced  
70 ml olive oil  
30 g carrot brunoise  
30 g celery brunoise  
10 g tomato paste  
200 ml white wine 
2 L fresh cream  
20 g fresh basil 

tomato soup and  
grilled cheese
By chef Rudi Liebenberg of the Belmond Mount Nelson
“This is a luxurious soup, but well worth the effort. Tomatoes do 
differ so judge the reduction time when cooking.”

METHOD 

1. Season the tomatoes with sugar, vinegar, salt, 
pepper, garlic, thyme and 30 ml of the olive oil and 
thyme. 

2. Roast in the oven at 180°C for 30 minutes. 
3. Remove from oven and set aside for later. 
4. In a medium-sized pot, sweat the onions with the 

remaining 70 ml olive oil on a low heat. 
5. When the onions are translucent, add the carrot, 

celery and tomato paste. 
6. Cook out the tomato paste while stirring 

continuously.
7. Deglaze with white wine and cook the alcohol out. 
8. Add the roasted tomatoes to the pot. 
9. Keep the pot simmering on a low heat and reduce 

to half.
10. In a second pot reduce the cream to 1/3 of the 

amount.
11. When the cream is reduced, add to the reduced 

tomatoes and stir well.
12. Add the basil. 
13. Blend until smooth. 
14. Adjust seasoning and serve with grilled cheese.  

MAKES 3 LITRES

INGREDIENTS

2 slices sourdough or 
 any bread you have in  
 your pantry 
mature cheese as  
 needed, grated 
butter for cooking
1 T yoghurt
1 t Dijon mustard

METHOD 

1. Smear one side of each of the sourdough slices 
with butter. Turn and smear yoghurt to the one slice 
and mustard to the other. 

2. Warm your pan and add the bread, butter-side 
down to your pan.

3. Add the cheese to one slice of bread and cover 
with second slice of bread (keep a little bit of 
cheese for finishing sandwich.  

4. Add some more butter to the pan.
5. Cook gently turning as needed on a gentle heat 

until the cheese is melted, and sandwich is crispy.
6. As an extra treat I like to sprinkle some cheese 

directly on pan while cooking the sandwich, this 
gives a crispy cheese effect that all of us are after.

7. Allow to rest a minute or two so cheese melts.
8. Enjoy. 

SERVES 1

 2017 Simonsig Mr Borio Shiraz
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BUTTON OR  
PORTABELLINI?

MUSHROOM, 
CAULIFLOWER AND 
CHEDDAR SOUP

INGREDIENTS

30 ml butter 
250 g button mushrooms,  
 sliced 
1 small garlic clove, finely  
 grated 
300 g cauliflower, sliced 
1 C cream 
1 C grated mature 
Cheddar cheese, plus  
 more for serving 
salt and pepper, to taste 
handful of chives, finely  
 chopped

METHOD

1. Heat the butter in a medium-sized pot over high 
heat. 

2. Add the mushrooms and fry until they start to 
soften (don’t let them get too dark, and set a few 
aside at this point for garnish at the end). 

3. Add the garlic and stir for 1 minute, then add 
the cauliflower and cream. Cover and bring to a 
simmer, taking care not to let it boil over. 

4. Let it cook for about 5 to 7 minutes or until the 
cauliflower is tender. 

5. Transfer to a blender, then blend until very smooth. 
Add the cheese and season to taste. 

6. Serve hot, topped with more cheese, a few of the 
saved mushrooms, and scattered chives.

SERVES 2

 2018 De Wetshof ‘The Site’ Chardonnay

mushroom, cauliflower 
and Cheddar soup
By The South African Mushroom Farmers’ Association
“This silky soup is super easy to make (a simple blender does 
the trick). The bulk of the soup is creamy cauliflower, so it is 
virtually gluten-free and so hearty. A stunning, lighter meal for 
cooler evenings.”
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INGREDIENTS

2 t sesame oil  
 (or vegetable oil) 
1 clove garlic, finely  
 grated 
1 knob fresh ginger,  
 peeled and grated 
2 t miso paste 
1 C portabellini  
 mushrooms, sliced 
1 L chicken stock 
1 T ml soya sauce 
small bunch spring  
 onions, sliced to serve

Serving options 
small punnet bean sprouts 
fresh red chilli, sliced 
1 nori sheet, sliced 
sesame seeds 
fresh coriander or micro  
 herbs 

METHOD

1. Heat the oil in a medium-sized pot, then fry the 
garlic, ginger and miso paste for a minute, stirring. 

2. Add the mushrooms, stock and soya sauce, and stir 
to mix. 

3. Bring to a boil, then cook for 6 to 8 minutes or until 
the mushrooms are soft. 

4. Serve hot in bowls, topped with spring onions, 
bean sprouts, red chilli, nori, sesame seeds and 
herbs (or toppings of your choice).

SERVES 2

 2020 Ken Forrester Roussanne

easy mushroom miso soup
By The South African Mushroom Farmers’ Association
“Miso is an exotic ingredient (rich in umami) that you’ll use for 
all kinds of incredible dishes once you buy it – we promise. This 
brothy soup is packed with flavour and incredibly easy to make – 
the perfect quick-filler lunch. Add more vegetables, strips of 
cooked chicken or even noodles if you’re very hungry.”

EASY MUSHROOM 
MISO SOUP

VISIT www.mushroominfo.co.za 
for more information.
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RUSTIC OR 
REFINED, SOUP 
OR STEW? 

INGREDIENTS

For the soup 
1 onion, diced 
1 carrot, diced 
1 leek, thinly sliced 
4 garlic cloves, minced 
3 T tomato paste  
2 C dry white wine  
peel and juice of 2 oranges  
1 fennel bulb, sliced  
5 tomatoes, diced 
½ t saffron threads  
2 L fish stock (see recipe  
 below) 
1 t fresh thyme 
2 bay leaves  
salt and pepper to taste

METHOD

For the soup                         
1. In a large pot, fry together the onions, carrots, leeks 

and garlic. 
2. After about 10 minutes add the tomato paste and 

fry for about 5 minutes. 
3. Deglaze the pot with the white wine and orange 

juice. Cook for a further 5 minutes. 
4. Add the rest of the ingredients and gently simmer 

for 2 hours. Strain the soup and keep the liquid. 
5. Transfer back into a pot and bring back up to a 

simmer. Allow the soup to reduce by one third. 
Taste for seasoning. Ready to serve. 

For the fish stock 
1. Roast the bones and heads in a preheated, 200°C 

oven for 20 minutes or until a golden-brown colour. 

classic bouillabaisse 
By chef Matthew Foxon of The Saxon Hotel
“A classic French fisherman’s stew. Local fish and shellfish in 
a sauce of tomato, saffron and orange peel. We have taken a 
slightly different approach to this traditional dish whilst keeping 
all the flavours and fresh ingredients.”

For the fish stock  
1 kg white fish bones  
 and heads 
2 onions, chopped 
2 carrots, chopped 
2 garlic cloves, chopped  
3 L water  
handful fresh parsley  
handful fennel leaves 
3 tomatoes, chopped

Seafood for soup  
squid heads 
½ C cornflour  
salt and pepper 
calamari tubes 
prawns, cleaned and  
 deshelled  
juice of 1 lemon  
1 T butter 
1 T chopped parsley and  
 chives 
oil for frying 

2. Add the bones and the chopped vegetables to a 
large pot. Add the water and herbs and bring up to 
a boil. Reduce the heat and simmer gently for an 
hour. 

3. Strain the mixture and discard the bones and 
residual vegetables. Use the fish stock to make the 
bouillabaisse soup. 

 
Seafood for soup 
1. Toss the squid heads in a seasoned flour mixture 

(cornflour, salt and pepper). Fry in hot oil until 
golden and crisp. Keep aside. 

2. In a separate pan, heat up a tablespoon of oil and 
fry the calamari tubes and prawns for about 2 
minutes. Add the lemon juice, butter and herbs and 
stir. Remove from heat.

PLATING
To serve, add the soup to the bottom of a bowl and 
add your seafood on top.

SERVES 6

 2017 Newton Johnson Family Vineyards 
 Chardonnay
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INGREDIENTS

Soup base 
1 onion, diced     
1 bunch celery, leaves  
 removed and chopped 
2 bulbs fennel, chopped 
1 bunch leeks, chopped 
3 large carrots, chopped 
1 T olive oil 
5 g tomato paste 
2-3 anchovy fillets 
350 ml white wine 
1 L chicken or fish stock 
650 g deshelled prawns,  
 reserve shells for soup 
1 pinch saffron 
2 bay leaves 
6 cloves garlic, diced 
4 sprigs fresh thyme 
10 peppercorns

Seafood and vegetables 
800 g baby potatoes 
450 g firm white fish,  
 mackerel or swordfish 
500 g large prawns 
4-6 langoustines, optional 
300 g mussels 
300 g clams

Garnish 
30 g snap peas 
1 bulb fennel, shaved

METHOD

Soup base                         
1. In a large saucepan sweat off the onions, celery, 

fennel, leeks and carrots for 6 to 8 minutes on a 
high heat. 

2. Add your tomato paste and anchovy and cook for 5 
to 6 minutes. 

3. Deglaze with white wine and simmer for a further 5 
minutes. Add stock and lightly season with salt and 
pepper.

4. Add prawn shells, saffron, bay leaf, garlic, thyme 
and peppercorns. Bring to boil then simmer until 
vegetables are soft. Blend finely with a hand 
blender or food processor. Pass through a fine 
mesh strainer and retain soup.

Seafood and vegetables 
1. In a separate pot boil baby potatoes until soft. Once 

cooked, split in half and add to soup base. 
2. In a large frying pan, sear and cook fish fillets, large 

prawns as well as optional langoustines. 
3. Bring soup to a boil and add clams and mussels – 

cook until they are all open.

PLATING
Divide the soup, prawns, langoustines and fish equally 
and garnish with shaved fennel and snap peas.

SERVES 4 TO 6

 2018 Cape of Good Hope Riebeeksrivier Caroline

waterside bouillabaisse
By chef Wesley Aucamp of 9th Avenue Waterside
“Bouillabaisse is a traditional French fish stew which originated 
from Marseilles. The rich soup base is magically transformed into 
a decadent stew once the fruits de mer are added.”
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COURGETTE, 
ZUCCHINI  
OR MARROW? 

INGREDIENTS

1 T butter 
1 T olive oil  
2 red onions  
1 t garlic 
½ t 5 spice 
chopped parsley  
1 large marrow  
mild Cape Malay spice to  
 taste, sourced at any  
 local spice store 
salt and pepper to taste 
1 L cream  
sweet potato crisps 
atchar oil 
ciabatta, thinly sliced  
goats’ cheese

METHOD

1. Cut marrow into cubes and roast in the oven at 
180°C until golden brown.  

2. In a large pot, add butter and olive oil. 
3. Add your chopped onion and garlic. 
4. Cook on medium heat until golden brown.
5. Add your marrow followed with your spices, 

chopped parsley, salt and pepper.
6. Cook for 5 minutes, stir well and then add cream.
7. Bring to boil, then simmer for 35 minutes. 
8. Place in food processor and blend until smooth.
9. For garnish take ciabatta crostini topped with goats’ 

cheese and grill in oven until melted.
10. To serve, reheat soup, place goats’ cheese crostini 

atop, drizzle with atchar oil and finish with sweet 
potato crisps.

SERVES 6

 Dancho Luka Koue-Vid, Dry Muscat Blanc  
 and Semillon 

Cape-Malay style  
marrow soup
By chef James Diack of Coobs

OWN YOUR SPACE. This is your opportunity to send us your favourite 
'green' soup recipe to be featured on our blog. Send it to info@jhpr.co.za.
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INGREDIENTS

1 large onion, chopped 
50 ml flavoured olive oil 
1 clove garlic, crushed 
1 green pepper, chopped 
350 g courgettes, washed  
 and sliced 
1 large sweet potato, 
 peeled and chopped 
2-3 C chicken or vegetable  
 stock 
salt, pepper 
100 g feta 
10 g chives, chopped

METHOD

1. Fry the onion in the oil, in a three-litre saucepan, 
and cook until caramelised.

2. Add garlic and green pepper.
3. Add courgettes, sweet potato and stock to the 

pan and cook for 20 minutes until the courgettes 
are soft.

4. Season, then blend with the feta, keeping a little to 
sprinkle on top with the chives. 

5. Serve with any bread leftover from the weekend, 
sliced and toasted, topped with homemade pesto. 

SERVES 6

Tip:  
If you buy courgettes with the flowers, remove them 
before making the soup. Stuff them gently with ricotta, 
dip in beaten egg and breadcrumbs, and  
deep-fry.

simple courgette soup
“The Gourmet Guide team’s go-to for elevating Monday blues 
into healthy greens.”
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AN UNOBTRUSIVE FRONTAGE IN 
POPULAR KLOOF STREET HIDES 
the hive of activity indoors. Simple 
Scandi-style décor in the space 
previously occupied by Janse & Co, 
is the backdrop to Swedish-born chef 
Jesper Nilsson’s busy restaurant and 
instant success. ëlgr means moose 
in old Norse, a nod to his heritage. 
Within only a few months of opening 
discerning diners are raving about the 
cuisine, the drinks (wine, cocktails, 
mocktails, G&T, beer on tap) and 
returning. If you ask diners to describe 
it in one word, it’s the word ‘quality’ 
that seems to come up often. Quality 
food, setting, service and ambience. It’s 
sophisticated yet laid back, stylish yet 
casual. Refined rather than fine dining. 

On opening they expected 30 to 40 
pax a night, but after the first three 
months the average was 90 to 100 
diners. “We are so grateful for the 
support,” says Jesper, humbly. Whilst 
he attributes their quick success to 
being in the right place at the right 
time, those who have dined there say 
that it is due to a perfect combination 
of premium ingredients, uncontrived 
in presentation, and fine service. And 
don’t forget the music…

A symphony of sensation
It’s the start of a busy afternoon of 
prep when I pop in to chat to Jesper 
after a superlative dinner enjoyed 
in a full restaurant, meaning no time 
for a chat. Loud music welcomes 
me. Music is always playing in the 

kitchen. When he is at home Jesper 
cooks with music and red wine – good 
wine. The wine list is interesting and 
thought provoking, and well explained 
by knowledgeable sommelier, Mario 
Salvato. He stood out when over 
700 people applied for the job, no 
doubt speaking Swedish and having 
a Swedish wife contributing to an 
instant rapport. Mario is as passionate 
about local wines as Jesper is about 
local produce. Chef’s wine pairings are 
carefully considered, and generous – 
each serving 180ml. “We hire on 
attitude, not experience, we want 
people as passionate as we are.” 

Jesper must turn the rock-and-roll 
music down a notch so that I can ask 
him about his holistic approach to food, 
and how he would describe it. “Super-
duper fine dining doesn’t suit me as a 
person. I want to serve the food that I 
would cook for everyone,” he answers.  
At the age of 19 this aspirant chef came 
with his family to SA from Sweden. “We 
were tired of the dark!” 

Blending Scandi and SA
Jesper trained at the Institute of 
Culinary Arts in Stellenbosch. For 
further inspiration and culinary 
experience, he travelled to New 
Zealand and to Sweden, where he 
worked with Andreas Dahlberg at 
Bastard Restaurant in Malmö. He 
has witnessed the food journey of 
Scandinavia to now, when Copenhagen 
is considered by many to be the 
culinary capital of the world. “There is a 

by Jenny Handley

Scandi  
simplicity

at ëlgr
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massive difference in produce between 
Scandi and SA, and the seasons here 
are still new to me. I love Swedish food 
where household cooking is simple, 
it's pork and potatoes, just four or five 
ingredients, max. I’ve watched bland, 
grey food through the New Nordic 
explosion to now. It went too far; it has 
pulled back and is now making sense. 
What I love about SA is the obsession 
with cooking over fire.” 

An animated discussion about premium 
produce not needing to be overworked 
or contrived, began. His home-made 
bread and butter, succulent olives and 
a delectable charcuterie board (made 
in tandem by ëlgr and Richard Bosman) 
showcases his ethos. I then waxed 
lyrical about my dinner. The beef 
tartare? A flawless balance of texture 
and seasoning. A delicately-flavoured 
beetroot curry was as memorable 
as the green salad with prunes and 
orange under a generous blanket of 
Parmesan shavings. The main course 
of pork, succulent and tender with its 
jus, wilted greens and apple sauce 
was simple yet ebullient. After giving 
Jesper loud applause for his almond 
tart, I asked, ‘What’s your best dish on 
the menu?’ “If I was coming here to eat, 
I would order pizza and a beer. The 

favourite dish with guests is the pork 
(perfectly paired with a 2014 Kershaw 
Syrah). The anchovies on toast is also 
popular with locals, and locals are who 
we aim to please,” smiles Jesper. 

The future looks bright. Jesper is 
inspired by other chefs, especially those 
he has cooked with, and cookbooks. He 
met his soon-to-be wife when working 
at Grande Provence. She is a pastry 
chef, and helps with the morning prep, 
doing the charcuterie and pastry and 
the accounting. Should the world allow 
them, they will be going to Sweden in 
July to get married. He plans to expand 
their supplier base and to have more 
focus on seasonal produce. “I want to 
ferment more, to preserve and pickle 
and generally experiment,” he states. I 
too want more…

As I am about to leave and pass on 
yet another compliment about the 
superlative meal, Jesper assures me 
that they are not trying to win awards 
or get noticed. Maybe not, but true 
excellence is always rewarded, and 
when matched by humility, both the 
chef and the restaurant will shine 
brightly. 

 Within only a few months of opening discerning diners are 
raving about the cuisine, the drinks (wine, cocktails, mocktails, 
G&T, beer on tap) and returning. 
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INGREDIENTS

Coriander dip 
100 g cashew 
45 g coriander 
100 g sultanas 
50 ml verjuice or lime juice

Beetroot 
800 g beetroot, larger  
 ones are better 
olive oil 
salt

Curry blend 
30 g coriander seeds 
5 g black pepper 
3-5 allspice berries 
10 g cumin 
2 pinches chilli flakes 
1 T ground turmeric 

Garnish 
chopped raw cashews 
coriander leaves

METHOD

Coriander dip (this makes about 2-3 portions of the dip)
1. Combine ingredients in food processer. If using 

lime juice you may want to start with a lower 
amount and add more to taste afterwards.

2. Pulse until a slightly chunky paste forms.
3. Season with salt and more acid if necessary.

Beetroot
1. Light your fire and allow the charcoal to turn white 

and hot. 
2. Start by washing the skins of the beetroot. Dry 

them and rub with oil and salt. 
3. Put them on the grill and cover them with the lid, 

adjust regulators on the lid to only allow a small 
stream of smoke out. 

4. The cooking time can vary from between 40 
minutes to 1 hour depending on the heat inside, the 
best way is the check them with regular intervals 
starting from about the 30-minute mark. 

5. The beets are ready when they are soft enough to 
prick through with a needle. Allow to cool.

6. Remove the skin and marinate with the curry blend, 
olive oil, salt and pepper to taste.

Curry blend
1. Combine everything except the turmeric in a pan 

and toast until aromatic.
2. Grind in mortar and pestle – a mixture of fine and 

coarse texture is best.
3. Add turmeric and salt to taste.

beetroot curry
By chef Jesper Nilsson of ëlgr
“We wanted to make a cold salad that would stand out as 
something a little bit different without being unfamiliar in flavour 
and texture.”

PLATING
1. The dish is assembled by smearing the coriander 

dip on the plate and then placing the marinated 
beets on top. 

2. Finish the dish with some chopped raw cashew for 
texture and coriander leaves for colour and added 
flavour. A drizzle of a nice spicy chilli oil can add a 
bit of extra kick to the dish.

SERVES 3 TO 4

 2015 Almenkerk Merlot

4342



Danté
a restaurant re-incarnation

Built on the site previously occupied by 
the renowned Ile Maurice Restaurant, 
Danté, meaning steadfast and enduring, 
now offers a totally new restaurant and 
dining experience for Durbanites. 

The menu satisfies all palates – start with 
a seared beef fillet or tuna loin tonnato, 
or grilled oysters with a lemon-and-herb 
bread crust. Pizzas are popular, and 
not only vegetarians love the grilled 
Parmesan-crusted cauliflower steak.  
The deboned wood-fired tarragon 
roasted chicken is a winner, but the 
Ferrero Rocher cheesecake trumps it all. 

Paying tribute
Owners Trent Varejes and brothers 
Andile and Ayanda Ngidi set out to 
find a chef who could interpret their 
culinary dreams for the space. Local 
Durban industry stalwart, forager and 
charcutier chef Marco Nico, inspired 
the contemporary Mediterranean /
Italian menu, with a South African twist. 
Nico’s slow-food ethic and ‘local is 
lekker’ approach to food is evident on 
the bistro menu. Sadly, he passed away 
from COVID complications shortly after 
the restaurant opened, but his legacy 
lives on in the abundance of local 
ingredients, sustainably-sourced meat 
and fish.

 “Danté is something quite magical,” 
enthuses Durban-based interior 
designer, Alice Kelly. “We have not held 
back in any way. It is the type of place 
where you will simply feel at home and at 
the same time be taken on a journey that 
is exciting and unforgettable. This place 
has brought dining pleasure to many 
generations over the years, so we have 

spice cityDURBAN,
by Joanne Hayes

PR consultant, Joanne Hayes, 
lives to travel, eat and drink.  

A self-confessed Durban-holic, 
she loves to share her passion for 

the city with friends, family and 
visitors – here she shares her hot 

tips with the Gourmet Guide. 

4544



added some life, love and colour to the 
venue for the next generation to enjoy.” 

Inspiration from the restaurant’s former 
life can be seen in the way the building 
has been completely re-imagined suiting 
its new purpose. The re-incarnation of 
the building is ‘no accident’ according to 
the owners. Born-and-bred Durbanites, 
the twin brothers are well-known in 
local eventing circles, having been the 
brains and energy behind The Social 
Pop-Up event co-ordination company 
that they started in 2011. Trent hails 
from Johannesburg but has known the 
brothers for 10 years. Discussions were 
already afoot for Varejes to become 
involved in the eventing business when 
the twins presented him with an idea for 

a multi-storey, multi-function venue that 
had become available for long-term 
lease. Seven weeks later their dreams 
were realised with the opening of 
Danté. All the existing restaurant tiles, 
balustrades, basins and a few mosaics 
have been retained to create the base 
of the story. 

Spanning three exciting levels, Danté 
boasts a main restaurant and bar, 
gin garden, cigar bar, oyster and 
Champagne bar, signature bar and 
rooftop bar with hypnotic ocean views. 
Open from 12 noon daily for brunch, 
lunch and dinner, and special events 
and private functions. 

www.thedanteexperience.co.za 
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INGREDIENTS

2 g coriander seeds 
2 g peppercorns 
salt to taste 
120 ml red wine vinegar 
50 g brown sugar 
50 ml Worcestershire  
 sauce 
500 g beef short rib

METHOD

1. Toast peppercorns in a dry pan. 
2. Mix all ingredients together in a deep baking tray or 

oven-friendly dish.
3. Trim most of the excess fat from the short rib and 

submerge the entire rack in the mixture. 
4. Cover tray/dish tightly with foil, to avoid 

evaporation while it marinades. 
5. Preheat oven to 95°C.  Once ready, place tray in 

oven and cook for a minimum of 6 hours. 
6. Once the meat is cooked, remove from liquid and 

allow to cool.
7. Drain the remaining liquid and reduce in the pan 

until it thickens to a glaze/ syrup. 
8. Serve with fluffy potato mash – add a little cream, 

butter and chopped rosemary to suit the quantity of 
potatoes.

SERVES 4

braised short rib
By chef Marco Nico of Danté 
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The Chefs' Table
sophisticated and seasonal 

Since opening in 2016, The Chefs’ 
Table has earned its place as one 
of the more sophisticated dining 
experiences in Durban, while remaining 
contemporary and approachable. 
Beautifully designed, with luxurious 
detail The Chefs’ Table offers gracious 
hospitality in the heart of the Umhlanga 
village. Executive head chef Mathew 
Armbruster presents a modern, 
seasonal menu inspired by the best 
fresh, seasonal ingredients that Kwa-
Zulu Natal has to offer. The open-plan 
kitchen is at the heart of the restaurant, 

allowing diners to watch the chefs at 
work and feel the connection to the 
food and the beautifully plated dishes 
being prepared.

A world-class wine cellar, stocked 
with unique, vintage wines from 
South Africa, as well as a selection 
of international wines, specifically 
French and New Zealand wines, rank 
among the noteworthy highlights of the 
restaurant’s wine programme, headed 
by George Dzubinsky. 

www.thechefstable.co.za

PORTOBELLO 
FAGOTTINI, BURNT 
PEAR AND PICKLED 
WHITE SHIMEJI 
MUSHROOMS 
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1. Roll out pasta and cut into 7cm-by-7cm squares 
and brush the edges of each square with your 
remaining egg whites. Add about a tablespoon-size 
portion of the filling in the centre of the square and 
bring the two sides (not opposite edges) together, 
making a crease from top to bottom. Repeat on the 
other side to create a pyramid shape, making sure 
all edges are sealed. 

2. Place finished fagottinis on a floured surface to 
avoid sticking. 

Burnt pear purée
1. Peel and core the pears, then cut them into 

quarters. 
2. Add them to a ripping-hot pan so you can burn the 

outsides (you want them to blacken). Preferably 
burnt on open flame if you have the time, but the 
pan method works just fine. 

3. Once burnt, cover with white wine and cream and 
cook on a low simmer until pears are tender. Add 
all to a blender with grated ginger and blend until 
smooth (preferably passed through a strainer if you 
have the time).

Pickled white shimeji mushrooms
1. Combine the water, vinegar, sugar, salt and spices 

in a pot and heat until warm and well infused. 
2. Add your shimeji mushrooms and set aside.

PLATING
1. Get a pot of water to rolling boil (salty like the sea) 

and carefully add the fagottinis (don’t add too many 
at a time) and cook for 3 minutes or al dente. 

2. Add to a pan on low heat with butter and a touch 
of pasta water, and let the butter slowly coat the 
pasta. 

3. In a bowl, spoon warm burnt pear purée, place the 
pasta on top and follow with the room temperature 
Camembert and pickled white shimeji mushrooms. 
Garnish with picked Italian parsley. 

SERVES 4

Pickled white shimeji 
mushrooms 
200 ml white wine 
 vinegar  
100 ml water 
1 T sugar 
1 star anise 
2 cloves 
1 small stick cinnamon  
1 t salt 
250 g punnet white  
 shimeji mushrooms, cut  
 halfway up the stem

Camembert 
100g Camembert, cut into  
 2cm cubes

For plating 
1 T butter 
20 Italian parsley leaves 

INGREDIENTS

Fagottini 
300 g bread flour  
2 whole eggs 
2 yolks (keep whites aside) 
½ T extra virgin olive oil 
pinch of salt 
water if needed

Fagottini filling 
6 large portobello  
 mushrooms, cut into  
 ½ cm squares 
knob of butter 
6 cloves garlic, minced 
4 sprigs thyme 
½ C ricotta 
¼ C heavy cream 
salt and pepper to taste

Burnt pear purée 
2 pears 
½ C white wine 
½ C heavy cream 
1 T grated ginger

METHOD

Fagottini and filling
1. Start by making a well in the centre of the flour, add 

your eggs, olive oil and salt and beat with a fork. 
2. Slowly start incorporating the flour into the centre, 

making sure to take your time until it gets too thick 
to stir. Toss the fork and get your hands in there, 
knead for 15 minutes until smooth. Add water 
when needed. If you have a food processor, add all 
ingredients and pulse until a dough forms. Finish 
kneading on a floured counter until the dough is 
smooth. If you push your thumb in the dough and it 
slowly comes back, you’re good. Wrap with plastic 
and pop it in the fridge for 1 hour. 

3. Get a pan on high heat, add your diced portobello 
mushrooms without oil. Add a good pinch of salt 
to allow the water to come out of the mushrooms 
and reduce the liquid but do not let it stick to the 
bottom of the pan. 

4. Lower to a medium heat, add a knob of butter, 
minced garlic and picked thyme leaves and cook 
for 1-2 minutes. 

5. Add the cream and reduce until the cream coats the 
mushrooms but doesn’t split. Take half of the mixture 
and blend it until smooth, then fold it into the rest of 
the mushrooms with the ricotta. Season with salt and 
pepper and place it in the fridge to cool. 

portobello fagottini, burnt 
pear and pickled white 
shimeji mushrooms 
By chef Mathew Armbruster of The Chefs’ Table
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9th Avenue 
Waterside
bistro fare with an ocean 
backdrop

Starting out in 2001 as 9th 
Avenue Bistro, the award-winning 
9th Avenue Waterside is now 
located in one of Durban's most 
idyllic locations. It rates amongst 
the city and the country’s top 
restaurants. Showcasing fresh, 
locally sourced, seasonal 
cuisine, all dishes are exquisitely 
presented by head chef Wesley 
Aucamp and his kitchen brigade. 
From modern interpretations 
of bistro classics to cutting 
edge gastronomy, the menu is 
constantly evolving. Diners are 
encouraged to try new items 
on the regular menu or one of 
the eatery’s tasting menus. The 
wine list changes regularly and 
concentrates on smaller boutique 
wineries offering some of SA’s 
finest and international wines, 
a number of more affordable 
options as well, and locally 
sourced micro-brewed beers. 9th 
Avenue regularly hosts food-and-
wine dinners, paired with leading 
wine estates from SA and abroad. 

www.9thavewaterside.co.za

For chef Wesley Aucamp of 9th 
Avenue Waterside’s bouillabaisse 
recipe, flip to page 32.
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INGREDIENTS

1 fresh cauliflower, cut  
 into medium florets 
2 large potatoes, peeled  
 and cubed 
1/3 C oil (olive or  
 sunflower) 
¼ t cumin seeds 
1 bay leaf 
2 t finest curry powder  
 (heaped) 
¼ t turmeric  
¼ t ground cardamom 
1 stalk fresh curry leaves 
2 medium onions, sliced 
1 C green peas 
salt 
¼ C water 
few sprigs fresh dhania

METHOD

1. Clean cauliflower and set aside with potato. 
2. Heat oil, toss in cumin, bay leaf, curry powder, 

turmeric, cardamom and curry leaves. Stir together. 
3. Rapidly add onions, cook until translucent. Add 

cauliflower and potato and peas (if you are using 
fresh peas. If frozen, add later, 5 minutes before 
end of cooking. Season to taste with salt. 

4. Add water and mix gently. Simmer until cauliflower 
and potatoes are cooked. 

5. Scatter with fresh dhania and serve with basmati 
rice or rolled in a roti. 

SERVES 4

cauliflower and potato 
curry with peas

Spice Restaurant
This popular eatery was born in April 2003 in a picturesque courtyard on Florida 
Road, Morningside. After a five-year stint in the heart of Florida Road, they had 
amassed a loyal following who diligently followed them to Windermere Road, and 
then further North to Westbrook Beach. Spice now resides under the watchful 
eye of creators and owners Russell and Linda Burger in a prime spot...literally on 
the beach... below the Bali Hai building. The Spice menu is a harmonious Indo-
continental infusion of spices. Chef Linda Burger’s signature style comes into full 
play – updating classics, re-inventing local flavours, going far beyond curry – to map 
a modern spice route. 

www.spicerestaurant.co.za
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add a layergourmet 
guide’s kitchen

Every season Jenny 
Handley hosts a hands-on 
cookery demo. Foodies 
leave with recipes, a 
shopping and a 'what-to-
do when' lists. By adding 
a simple technique like 
marinating, charring, 
smoking, basting or 
salting, you can elevate 
an elementary dish into an 
extraordinary one. Or take 
someone’s original recipe 
and ring the changes, 
always giving them credit. 
Thanks to Yotam Ottolenghi, 
Raymond Blanc, Cass 
Abrahams and good old 
mom for inspiring these. 

GLUTEN-FREE 
APPLE AND PLUM 
CRUMBLE, PAGE 63

Photography: Shirley Emms 
Styling: Amelia Mariella  
Wines: La Motte 58 59



INGREDIENTS

2 red peppers  
100 ml flavoured olive oil 
2 large onions, chopped 
4 cloves garlic, crushed 
60 g fresh coriander 
60 g fresh parsley 
60 g fresh fennel or dill 
1 bunch spring onions,  
 chopped 
1 T ground cinnamon 
1 T ground cumin 
1 t ground turmeric 
400 g spinach or Swiss  
 chard 
1 L vegetable stock 
salt, pepper 
juice and rind of a lemon  
1-2 T chilli oil

METHOD

1. Char the washed red peppers directly on an open 
flame.

2. Cool, and slice into strips. 
3. Put aside, and season.
4. Heat the oil in a 3-litre saucepan.
5. Cook the onions until soft and allow to caramelise.
6. Add the garlic and cook for a few minutes.
7. Roughly chop the herbs, keeping a few aside for 

garnish, and add to the pot with the spring onion, 
spices, spinach and stock.

8. Season with salt, pepper and lemon juice.
9. Blitz the soup using a stick blender.
10. Keep warm.
11. Serve topped with the strips of red pepper and 

drizzled with chilli oil.

SERVES 6

 2021 La Motte Sauvignon Blanc

charred pepper, herb and 
spinach soup
This uber-healthy soup was inspired by Yotam Ottolenghi’s burnt 
aubergine and herb soup. The red peppers elevate the look (and 
feel), and when served on top of the green, it sings. 

NUGGET OF KNOWLEDGE Charring vegetables on an open flame adds 
smokiness and a fire flavour – plus it allows the sugars to gently caramelise. 
Definitely worth the effort! Scrape the black bits off if you find them offensive. If 
you have a skillet, you can use that – but remember to open the windows before 
you start as it can produce an acrid smell. Charred fruit works well too – and 
looks fabulous! Think stripey peaches, plums and pears…
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INGREDIENTS

Marinade 
1 C natural yoghurt 
2 large tomatoes,  
 chopped 
1 t ground cinnamon 
1 t ground allspice 
6 cloves 
½ T ground cumin 
1 t ground coriander 
½ t ground turmeric 
1 thumb ginger, peeled  
 and grated 
2 cloves garlic, crushed 
1 T masala 
1 t salt

Rice dish 
500 g stewing lamb,  
 cubed / boneless  
 chicken thighs 
2 C brown or Basmati rice  
3 C stock 
1 stick cinnamon 
6 green cardamom pods 

METHOD

1. Mix all marinade ingredients together. Mix well 
with the lamb and refrigerate for a few hours or 
overnight.

2. Boil the rice in 3 C stock with cinnamon and 
cardamom pods for 10 minutes. It should still be 
slightly undercooked.

3. Cook the lentils in the feta brine or 1 C stock for 10 
minutes, and then rinse in cold water. 

4. Heat the oil in a large pot and fry the sweet 
potatoes until browned. Remove with a slotted 
spoon, leaving the oil in the pot.

* All this preparation can be done in the morning.
 
5. Reheat the oil and fry the onions. Remove from the 

pot with a slotted spoon.
6. Layer half the rice, then half the meat and half the 

onions in the pot on top of the oil. Add all the sweet 
potatoes.

7. Cover with the remaining rice, meat and onions.
8. Sprinkle with saffron and knobs of butter and pour 

the 1 C of stock over.

breyani
Breyani, biryani or briyani, whatever way you spell it, you will love 
it! The rich layers of flavour are added in each step. This recipe is 
inspired by my mentor, Cass Abrahams, who opened my eyes to the 
traditions and tastes of authentic Cape Malay cooking many moons 
ago when we presented cookery demonstrations together. For a 
vegetarian substitute swap the protein with cubes of butternut and 
ensure that you use vegetable stock. 

½ C brown lentils 
1 C feta brine or stock 
100 ml vegetable oil 
4 medium sweet 
potatoes,  
 peeled and halved 
2 large onions, chopped 
generous pinch saffron 
50 g butter 
1 C stock 
10 g coriander leaves

9. Cook, covered, for 10 minutes on high. Turn to a 
lower heat and simmer for an hour.

10. Serve hot, garnished with fresh coriander, in the 
pot. Serve with dhai, chopped tomatoes and 
cucumber, and chutney. 

SERVES 6 TO 8

 2017 La Motte Syrah

dhai 
INGREDIENTS 

1 C natural yoghurt 
1 t salt 
1 t cumin seeds 
1 green chilli, chopped 
1 clove garlic, crushed 
10 g fresh coriander, chopped

METHOD

Mix all ingredients and leave 
to stand for an hour.
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INGREDIENTS

Filling 
500 g ripe plums 
500 g Granny Smith  
 apples, peeled 
100 ml plum cordial 
1 cinnamon stick 
fresh nutmeg, grated 
1 star anise 
5 cloves

Crumble 
150 g almond or  
 coconut flour 
50 g light brown sugar 
½ t ground cinnamon 
½ t ground nutmeg 
1 ml salt 
60 g butter

METHOD

1. Preheat oven to 180°C.
2. Cut plums and apples into large chunks.
3. Place the apples in a pot with the spices – for easy 

removal place the spices together in a muslin bag – 
bring to the boil and simmer for 5 minutes.

4. Remove from heat and cool.
5. Remove spice bag and add plums to cooked 

apples.
6. Place in a 25cm greased flan dish.
7. Mix the flour, sugar, ground spices and salt 

together.
8. Cut the butter into the flour and mix with a pastry 

blender or your fingers, to a soft crumble.
9. Cover the fruit with the crumble.
10. Bake for about 30 minutes, until browned.
11. Serve warm with whipped cream, ice cream or 

custard.

MAKES 1 TART OR 8 INDIVIDUAL TARTS 

 2018 La Motte Millennium

gluten-free apple and  
plum crumble
My mother made a legendary apple crumble, and it has seen 
many renditions over the years. With so many friends having gluten 
intolerances I have changed the topping from cake flour as the 
staple ingredient to almond flour – oats also work well. Pears and 
figs can be substituted for the plums. 

RICE UP YOUR LIFE

Rice can be the star of the show 
when sufficient flavour and 
texture are added. It is essential 
to use the right rice for a dish. 
There is short, medium and long-
grained rice. 

Short-grained rice has the 
highest starch content and 
is popular in many desserts. 
Valencia (bomba rice), is 
cultivated in Spain. It can absorb 
three times its volume in liquid, 
so ideal for dishes like paella. 

DUM IT UP OR DOWN

A vegetarian breyani is known as 
Tehari, tehri and tehari.

It’s the Cape Malay version that 
traditionally includes lentils as 
a key ingredient. Beef, chicken 
or seafood can be substituted 
for the lamb. The spices are 
similar to those used in the 
Indian version. It can be cooked 
using the dum-cooking method – 
dum means ‘to keep food on 
slow fire’.

Medium-grained rice is best used for 
sushi as it retains its shape. Arborio, 
a medium-grain rice (named after the 
Italian town), is the traditional risotto 
rice – a firm, round, white rice high 
in starch. 

Long-grained rice stays firm after 
cooking. Basmati, a long-grained rice, 
is a nutty, aromatic, delicate and light 
rice that is popular in Indian dishes. 
Brown rice is the healthiest option. 
Being unrefined it is more nutritious, 
and popular because of its nutty, 
earthy flavour. Jasmine rice is popular 
in Southeast Asia – fragrant, soft with 
long grains, it is traditionally used in 
soups, stir-fries and side dishes.
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INGREDIENTS

Cocoa flourless sponge 
4 egg yolks 
125 g castor sugar 
4 egg whites 
35 g cocoa powder

Chocolate mousse 
1 extra-large egg yolk 
50 g hot water 
25 g cocoa powder 
5 egg whites 
25 g castor sugar 
160 g Lindt chilli chocolate 
80 g chocolate for  
 decoration

METHOD

Cocoa flourless sponge
1. Preheat oven to 175°C (reduce to 160°C if a fan 

oven).
2. Whisk egg whites with sugar until it reaches firm 

peaks. 
3. Take ¼ of egg whites and mix into the egg yolks. 

Once incorporated, gently fold in the remaining 
whites, followed by cocoa powder. 

4. Split the mix between two greased or non-stick cake 
pans and bake for 15 minutes. 

5. Once cooked, allow to cool before removing from 
the tin. 

6. Wash and dry the pan and return the cake to the tin.

Note: The sponges can be made in advance and 
kept in the freezer for a day or two to make it more 
manageable. 

Chocolate mousse
1. In a bain-marie, heat the chocolate to around 50°C. 
2. In a separate bowl, mix the cocoa powder and egg 

yolks, then whisk in the hot water. 

the ‘tout chocolat’
One of the most memorable short cookery courses I’ve attended 
was with the legendary French-born chef, Raymond Blanc of 
Belmond Le Manoir aux Quat’Saisons. It was an experience to 
remember in which his vast technical knowledge and inimitable 
sense of humour made as much impact as his superlative recipes. 
This recipe has been inspired by and adapted from those learnings.

3. Pour this mixture onto the melted chocolate but do 
not mix. 

4. Whisk egg whites and sugar until medium-peak 
stage. Take ¼ of the whisked egg whites, and using 
a whisk, mix into the melted chocolate. 

5. Using a spatula, add the remaining egg whites and 
gently fold in, ensuring fully mixed. 

6. Pour the mousse on top of one cake layer, and 
cover with the other. 

7. Refrigerate for at least two hours. 
8. Top with berries in season or melt the chocolate 

and drizzle over – or grate, make curls or chocolate 
rose leaves.

Tips
• You can bake one layer of cake instead of two, or 

smaller versions.
• Chop chocolate into small pieces and melt 2/3 and 

then stir in the remaining third rapidly; this ensures 
a smooth, shiny chocolate. Best to melt over a 
double boiler, ensuring that the steam does not 
come into contact with the chocolate.

 2018 La Motte Millennium

 There is 
nothing better 
than a friend,  
unless it is a 
friend with 

chocolate.   
Charles Dickens
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THE ‘TOUT CHOCOLAT’

CHOCOLATE

The history of chocolate pre-dates 
Christianity, when it was used as 
a drink more than 2500 years ago 
in Central America.

It is produced in warm countries – 
cocoa beans are harvested, 
fermented and dried, and either 
transformed into the chocolate 
we know and love by artisans, or 
transported to Europe and USA 
for large-scale production.

Dark chocolate is high in cocoa 
solids and low in sugar, milk 
chocolate has sugar added to it 
and white chocolate has no cocoa 
solids as it is made with 100% 
cocoa butter.
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FRUITS OF YOUR 
LABOURS

No need to peel the 
deciduous fruits like 
APPLES AND PEARS – 
more of the nutrition lies 
in and just under the skin. 
CITRUS fruits give us our 
much-needed vitamin C 
in Winter, so be sure to 
eat them raw when you 
can – or stew with added 
woody spices like star 
anise, cinnamon, cloves 
and nutmeg. Rather than 
wasting ginger peels, 
wipe them, cut into fine 
matchsticks, roast and 
chop – and there is 
another spice waiting to 
pep up your pudding.  

pickingsWinter 

MUSHROOMS add umami to a 
dish. Don’t buy the bog-standard 
button or black mushrooms – 
experiment with a few exotic 
mushrooms too – each has their 
own unique flavour. Beetroot, 
Jerusalem artichokes, parsnips 
and rhubarb are delicious as 
the hero ingredient of a Winter 
dessert. Start having fun stewing 
them, adding honey to pump up 
the sweetness.

WINTER IS NOT THE TIME TO 
STAY INDOORS – INSTEAD 
WRAP UP warmly and visit your 
local farmers’ market to buy and 
be inspired by what is in season. 
You will never be as inspired 
standing in front of the shelves 
in a supermarket! Take the 
time to chat to the producer or 
farmer, they often have the best 
cooking tips.

It’s now that root vegetables 
shine brightly – they can be 
used in a variety of ways, some 
best unpeeled and roasted, like 
CELERIAC, PARSNIPS AND 
TURNIPS. They also add depth 
and dignity to a dish when 
peeled, cooked and pureed, or 
used to thicken soups and stews. 

The lauded CAULIFLOWER 
loves to spend time with stews 
and curries in the form of mash 
or rice – why not use broccoli in 
the same way? Winter is when 
we should be eating plenty of 
leafy greens like kale, spinach 
and Swiss chard. Season, 
sprinkle with olive oil and roast, 
or add into your one-pot dishes.

ASPARAGUS is the perfect foil for, 
or starter before a hearty stew. Peel, 
blanch and serve with a sprinkle of 
lime juice or balsamic vinegar, some 
mustard seeds and salt. Best and 
healthiest eaten crunchy. 
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TINTSWALO AT BOULDERS 
OFFERS FIVE-STAR LUXURY 
accommodation, superlative sea 
and mountain views with charming 
penguins and marine delights on 
their doorstep. It is the perfect place 
for learning the intricacies of sushi-
making and fish preparation, hands 
on, and for enjoying delicious dinners 
and sumptuous breakfasts. Book now 
for one of three gourmet getaways, 
limited to 18 guests for each 
weekend. Optional – water activities, 
massages and more. 

25, 26 JUNE – Chef Nate Coe of Thali 
will share the secrets of Indian fare that 
have made Thali famous.

23, 24 JULY – Allow chef Gordon 
Logan of Chefs Warehouse Winebar 
& Pinchos to unveil the essence of 
preparing Spanish pinchos.

13, 14 AUGUST – Chef Braam Beyers 
of Chefs Warehouse at Tintswalo 
Atlantic will show you how to create 
big flavours on small plates. 

Enquiries and bookings, contact 
Head office on  

res1@tintswalo.com  
or Jeantelle on  

manager@boulders.tintswalo.com 
or at (021)773-0700.

WEEKEND PACKAGES – FROM 
R5500 PER PERSON SHARING

Tintswalo and Chefs 
Warehouseculinary weekends
GOURMET GETAWAYS

Fancy a fun weekend 
with fellow food-lovers, 
paired with superb 
wines and interactive 
cooking and dining 
with the chefs of the 
award-winning Chefs 
Warehouse family?

including 2 nights 
accommodation with all meals, 
wine pairing with dinners; food 

demo’s and a wine-tasting 
excursion
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WHO INSPIRED YOU TO START 
COOKING? 

To be honest a lot of things inspire 
me, but to name a few, I would say my 
granny, a memory, a song, a movie, my 
fellow chefs. Art is in everything and 

Definitely conceptualising a dish is my 
first love. I dream a lot and I have a 
notebook close to my bed where I write 
down all my food-related dreams. After 
that, the excitement, stress, anxiety and 
joy of creating what I dreamt of and 
transforming it into a something special 
begins. In some cases, the dish is a ‘one-
hit wonder’ and in other cases, it’s back 
to the drawing board. That’s the beauty 
of being a creative – it either works, or  
it doesn’t. 

DO YOU CONCEPTUALISE A  
FINISHED DISH FIRST OR DO YOU 
FIND THE INGREDIENT AND THEN 
PLAY? 

The ingredient is the inspiration. 

WHAT IS YOUR PROTEIN OF CHOICE 
FOR A MAIN DISH AND HOW DO YOU 
LIKE TO TRANSFORM IT INTO A HERO? 

I love lamb and in order to transform it 
into a hero, you just need to cook it well. 
Allow it to rest and enjoy. 

WHAT IS YOUR GO-TO COMFORT  
DISH IN WINTER? 

Tripe curry with samp and beans. 

WHAT MAKES YOU SIN – WINE, BEER 
OR GIN? 

All of the above…jokes. I do appreciate a 
good glass of red wine. 

WHAT IS YOUR LOCAL? 

Breakfast – Morning Glory in Parkwood. 

Lunch – Kwa Mai-Mai in Maboneng. 

Katlego Mlambo forged a loyal following at Marabi Club in 
Johannesburg and fame followed with his own TV show. 
The Gourmet Guide went behind the cameras to find out 

what makes this celebrity chef tick.

African cuisine
a chef 

inspired by

if something is really attractive and 
allows my creative space to expand, it 
really does inspire me. 

WHAT’S YOUR FIRST LOVE? 
CONCEPTUALISING A DISH, 
COOKING IT OR EATING IT? 

Dinner – The Royale in Craighall, 
Sandton. 

FAVOURITE CULINARY 
DESTINATION? 

Copenhagen is my ultimate culinary 
destination. 

IF YOU COULD COOK WITH ONE 
ICONIC CHEF IN THE WORLD, WHO 
WOULD IT BE? 

Wow there are so many, it is such an 
unfair question, but if I have to choose 
one it would have to be Rene Redzepi 
of Noma restaurant in Copenhagen. 
The way he has revolutionised the 
techniques of prepping and cooking 
locally-sourced ingredients is mind 
blowing. 

HOW HAS YOUR FORAY INTO 
TELEVISION IMPACTED ON THE 
TIME YOU SPEND ON COOKING? 

It has not. I cook more now, and I 
experiment more which enables me 
to present fresh food ideas to both my 
fellow culinarians and the ladies and 
gentlemen I cook for on screen. 

WHAT WOULD YOU BE LOVED TO 
BE REMEMBERED FOR? 

Being able to create that “OH Yeah” 
moment with the food I make. I also 
want to be remembered for my ideas 
and for my culinary influence within 
the black culinary community. I really 
want to ensure that I make African 
cuisine formidable and respected 
globally. 

21 minutes with
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The Son of the Soil Foundation, an NPC, was founded by Simonsig 
Wine Ambassador, Denzel Swarts.  Profits from the sale of three 

wines contributes to the active role the SOS Leadership Foundation 
plays in the upliftment of the youth in the Cape’s wineland 

communities. The Gourmet Guide reveals more about his roots. 

son of the soila true If I have to rate it out of 100% for me; 
70% experience and 30% instinct. 
Instinct allows for creativity and 
unlocks the door for the WOW factor. 
That moment when you completely go 
against the grain. 

IF YOU COULD COMPARE 
YOURSELF TO A WINE, WHAT WINE 
WOULD IT BE?

Pinotage is one of those cultivars 
that, if you over-extract it, it becomes 
a real rebel. However, if you work 
with it gently, it delivers amazing fruit, 
aromatics, structure and elegance 
with a firm tannin that allows for 
aging. 

WHAT WINE DO YOU KEEP IN YOUR 
FRIDGE?

Chenin Blanc all day, every day and 
Cap Classique. 

WHAT WINE DESTINATION IS ON 
YOUR BUCKET LIST? 

Portugal’s Douro Valley, the world’s 
oldest wine region, and world-class 
Port wines. However, this destination 
speaks to many of my passions in one, 
hiking trails, reflection sites, cultural 
heritage, and of course good wine. 

IF YOU COULD SHARE A GLASS 
OF WINE WITH ANYONE IN THE 
WORLD, WHO WOULD IT BE? 

Barack Obama.  His wisdom, and 
the way he articulates himself are 
fascinating. 

CAREER HIGHLIGHT? 

Being awarded The Africa Brand 
Summit Award as Community Influencer 
for 2020 (based on my Son of the Soil 
Leadership Foundation programme).

WHAT IS YOUR FAVOURITE VARIETAL 
TO WORK WITH AND WHY?

I guess there is no secret to this – Pinotage. 
I am a very patriotic South African and 
Pinotage is one of our grape varietals. 
Pinotage is also a little bit of a dark horse 
and can pair well with most foods.  

HOW IMPORTANT IS THE SHAPE OF  
A WINE GLASS TO YOU?

Very important. The shape of your glass 
assists with the aeration of your wines 
and therefore bringing the aromatics of 
the wine to the fore. 

AS RECENTLY APPOINTED VICE-CHAIR 
OF BLACC, CAN YOU TELL US WHAT 
IMPACT YOU PLAN TO MAKE ON THE 
ORGANISATION?

Realistically my position is to 1) support 
the Chairperson, 2) utilize my extensive 
experience in mentorship to create a 
nurturing environment in the club for 
young entrants into the world of wine and 
hospitality, 3) expand the cultural diversity 
within the club, and lastly 4) develop 
a reciprocal international experiential 
programme so that every person has 
access to an international wine  
experience. 

Son of the Soil Foundation: 
www.sosfoundation.org.za 

HOW AND WHERE DID YOUR LOVE 
AFFAIR WITH WINE BEGIN?

Growing up on the farm with all my 
family working there; however, the 
open air and physical labour did 

something to me – seeing the joy on 
workers’ faces when amongst them.

HOW MUCH IS EXPERIENCE AND 
HOW MUCH INSTINCT WHEN YOU 
ARE PAIRING?

21 MINUTES WITH
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ALCOHOL REDUCES DRIVING ABILITY, DON’T DRINK AND DRIVE

Klein Constantia’s 
unique and iconic, 
natural sweet wine, Vin 
de Constance 2015. 

“A little Constantia…
for its healing powers on 
a disappointed heart.”
Jane Austen, Sense and Sensibility

connoisseur's  
choice

If the Gourmet Guide magazine 
has whet your appetite for fine 
food, then why not tune into 
FMR Fine Food every Saturday 
morning at 10h45 for a dash 
of the delicious, and a taste of 
local cuisine? If you are not in 
the Western Cape you can play 
catch-up on our website by 
listening to the podcasts.

Email us on info@jhpr.co.za.

Fancy becoming a food writer and 
being published in the Gourmet Guide? 
Our online food-writing course has 
seen aspirant writers learn the skills 
and flex their muscles with great 
success. Join them in this creative 
hobby or career.

Sign up for our regular newsletter 
to stay abreast of what is haute and 
happening – restaurant reviews, 
recipes and interesting nuggets of 
info about produce – and the people 
behind the scenes.

NEED A RECIPE? Search our website for a treasure trove of delectable, 

do-able recipes, perfect for the home cook and skilled chefs too.

FINE FOODand wine
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PRAWN CHAAT

FATIMA SYDOW COOKS IS A HEART-
WARMING COLLECTION OF DO-ABLE, 
delectable recipes from a cook who 
loves sharing her inspiration and ideas. 
From breads and bakes to sauces, 
salsas and hearty mains, it ticks all the 
boxes with mouth-watering photography 
and appetising layout. There is nothing 
intimidating about it, ingredients are 
easily accessible or standard cupboard 
staples, combined in a fulfilling way. Her 
warm and engaging personality shines 
through, and her millions of social media 
fans are sure to give this pride of place on 
their bookshelves.

WHAT’S YOUR FAVOURITE 
SEASON, AND INGREDIENTS THAT 
BLOSSOM IN THAT TIME?

My favourite season is Winter, I love 
everything about it, the cold air, 
the fresh soup celery in the garden 
ready to join the soup pot. But it’s 
the Summer produce I love the most, 
especially the mangoes because it’s 
my favourite fruit to eat and I love 
making many delicious recipes from 
them. 

WHAT’S ALWAYS IN YOUR FRIDGE?

I always have fresh coriander in my 
fridge and my homemade garlic-and-
ginger paste, ready to go for that 
curry and breyani craving. 

WHAT IS YOUR SECRET 
INDULGENCE? 

My secret indulgence is the 
occasional onion-ring chips and 
a freshly-fried samoosa. It’s my 
weakness actually. I’m very much a 
savoury kinda girl. 

heartcooking 
from the

BOOK REVIEW

Fatima Sydow has deservedly earned the title of the 
Cape Malay cooking queen, and amassed a large and 
enthusiastic following.
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HOW DO YOU FIND PEACE AND 
TRANQUILITY IN CHAOS?

I am a firm believer of the only way 
through it...is through it. No short cuts, 
no around the bend, in doing so you 
look forward to the lessons learnt along 
the way. My mind becomes clearer, 
and chaos disappears because I can 
see the end goal. And it’s beautiful and 
rewarding. Oh and I love music and 
spending time in the garden with my 
dog Sunny boy.

KITCHEN ITEM THAT YOU CANNOT 
LIVE WITHOUT?

My special bamboo spoon that I use 
for everything – stirring, dishing and 
lifting. It’s about 60 years old and was 
passed on. 

ARE THERE ANY FAMOUS CHEFS 
THAT INSPIRE YOU?

My favourite chef who inspires me 
is Ina Garten. I feel like we are very 
similar in the fact that we are all about 
homemade comfort food and keeping 
it simple yet delicious and delightful at 
the same time. 

YOUR FAVOURITE COMFORT FOOD 
DISH?

My favourite comfort food dish is 
definitely a ‘lekka’ flaky, buttery roti still 
hot from the pan accompanied by a 
lamb curry with onion and tomato slaai 
and a strawberry milkshake. 

YOUR PERSONAL MANTRA OR 
MOTTO?

“Do everything with sincere intentions, 
and you’ll be fine.”

FIRST CULINARY DESTINATION 
YOU WOULD FLY TO WHEN TRAVEL 
REOPENS?

For me it would definitely be Thailand 
and Malaysia. 

GG: YOUR BEST TIP FOR MAKING  
AN AROMATIC CURRY?  

Use the freshest ingredients, the best 
quality spices and most importantly,  
try to keep it simple. 

INGREDIENTS

40 g butter 
15 ml (1 tbsp) olive oil 
1 small onion, finely  
 chopped  
1 clove garlic, grated 
5 ml (1 tsp) ground cumin  
10 ml (2 tsp) paprika 
5 ml (1 tsp) turmeric 
15 ml (1 tbsp) seafood 
 masala  
15 ml (1 tbsp) leaf masala 
5 ml (1 tsp) salt 
15 ml (1 tbsp) tomato paste  
800 g prawns, shelled and  
 deveined 
500 ml (2 cups) fresh  
 cream fresh coriander,  
 chopped, for garnishing 
fresh lemon juice, to serve

METHOD

1. In a pan, heat the butter and olive oil on medium 
heat. Add the onion and garlic and cook for 2 to 
3 minutes or until the onions are soft. Next, add all 
the spices, salt and tomato paste and cook for 3 to 
5 minutes or until the spices separate from the oil.

2. Next, add the prawns and stir. Add the fresh cream 
and cook uncovered for 3 to 5 minutes. Remove 
from the heat and leave to rest for a few minutes to 
allow the sauce to thicken.

3. Sprinkle over the coriander and add a squeeze of 
lemon.  Serve with roti or basmati rice.

SERVES 4

prawn chaat
“If you want a rich and decadent prawn dish, look no further. The 
creamy, tangy and mildly spicy sauce is filled with the flavours of 
the ocean. Serve the chaat on special occasions or as a starter 
when you have guests over for dinner – it is sure to impress!”

HUMAN & ROUSSEAU 
R360.00
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INGREDIENTS

3 kg beef brisket 
salt and pepper, to taste  
60 ml (¼ cup) oil 
3 onions, chopped 
1 green pepper, seeded  
 and chopped 
2 bay leaves 
15 ml (1 tbsp) crushed  
 dried chilli  
6 cloves garlic, chopped  
30 ml (2 tbsp) mustard  
 powder  
30 ml (2 tbsp) paprika 
45 ml (3 tbsp) brown sugar 
30 ml (2 tbsp) tomato paste 
250 ml (1 cup)  
 Worcestershire sauce

METHOD

1. Preheat the oven to 160 °C. Season the brisket with 
salt and pepper.

2. In a large pot, heat the oil until hot, then place the 
brisket in the pot and brown the meat on all sides.

3. Remove the meat from the pot and set aside.
4. In the same pot, add the onions, green pepper, bay 

leaves and crushed chilli, and fry until the onions 
are golden brown.

5. Add the rest of the ingredients and cook for 
10 minutes. Return the meat to the pot and add 
750 ml (3 cups) warm water. Cover with the lid and 
cook slowly in the oven for 4 to 5 hours. Allow 
to rest before slicing. Serve with a fresh, crisp 
coleslaw in summer (recipe on page 124) and in 
winter with some warm vegetables.

Tip 
If you don’t have an ovenproof pot with a lid, transfer 
the meat and onion mixture to a deep oven pan, pour 
over the water and cover tightly with foil.

SERVES 10–12

slow-cooked beef brisket
“Beef brisket is an inexpensive boneless cut of meat that’s full of 
flavour and often cured or smoked. It’s also one of the best cuts 
of meat for long, slow cooking. I love this recipe because I can 
prepare it quickly and forget about in the oven while doing all my 
other chores. When it’s done, you’ll have a pot full of rich, tasty, 
melt-in-the-mouth comfort food.”
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INGREDIENTS

45 ml (3 tbsp) oil 
3 onions, finely chopped 
6 curry leaves 
2 cardamom pods 
1 cinnamon stick 
salt, to taste 
1 kg lamb pieces 
30 ml (2 tbsp) garlic, grated 
30 ml (2 tbsp) ginger,  
 grated 
5 ml (1 tsp) ground cumin 
5 ml (1 tsp) turmeric 
45 ml (3 tbsp) roasted  
 masala or curry powder  
45 ml (3 tbsp) tamarind  
 sauce or paste  
10 ml (2 tsp) sugar  
4 potatoes, halved  
fresh coriander, for garnish

METHOD

1. In a large pot, heat the oil on medium heat and add 
the onions, curry leaves, cardamom, cinnamon stick 
and salt and fry until golden brown. Add the meat, 
garlic and ginger and braise for 5 to 10 minutes. 
Add some hot water, about 500 ml (2 cups), and 
cook for 45 to 50 minutes on medium heat, stirring 
occasionally.  

2. Next, add all the spices, tamarind paste and sugar 
and braise for 10 minutes, adding a little more water 
if needed, a tablespoon at a time. Add the potatoes 
and 250 to 500 ml (1 to 2 cups) of water and cook 
until the potatoes are soft, stirring when required. 
Garnish with fresh coriander and serve with roti, or 
white or basmati rice.

Tip
• The sweet and sour notes of this dish can be adjusted 

to your taste. If it’s too sour from the tamarind paste, 
simply add a little more sugar. You can also add a cup 
of chopped dried apricots if you wish.

• Substitute beef or chicken for the lamb, for a flavour 
variation.

SERVES 10–12

tambryntjie curry
“Tambryntjie (tamarind), which has a sweet and sour taste, is the 
perfect ingredient to take your curry up a few levels. Its rich, dark, 
orange-red colour entices you and the aromas fill the entire house. 
One by one the family appear with plates in hand... Let’s eat!”
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INGREDIENTS

4 eggs 
375 ml (1½ cups) castor  
 sugar  
250 ml (1 cup) oil 
15 ml (1 tbsp) vanilla  
 essence 
625 ml (2½ cups) cake  
 flour 
15 ml (1 tbsp) baking  
 powder 
2.5 ml (½ tsp) salt 
250 ml (1 cup) milk

Coating 
250 ml (1 cup) hot milk 
45 ml (3 tbsp) butter 
375 ml (1½ cups) icing sugar 
5 ml (1 tsp) vanilla essence  
125 ml (½ cup) good-quality 
  cocoa powder 
500 ml (2 cups) desiccated  
 coconut 

Filling  
250 ml (1 cup) fresh cream 
5 ml (1 tsp) vanilla essence  
15 ml (1 tbsp) icing sugar 
125 ml (½ cup) caramel  
 treat  
fresh berries, for  
 decoration

METHOD

1. Preheat the oven to 180 °C.
2. In a bowl or the bowl of an electric mixer, whisk the eggs 

and sugar together until light and fluffy, about 3 minutes. 
Add the oil and vanilla essence and mix again.

3. Add the flour, baking powder and salt to the egg 
mixture, alternating with the milk.

4. Pour the mixture into a round 20-cm greased and lined 
baking tin and bake for 20 to 25 minutes, or until a 
skewer inserted into the centre comes out clean.

5. Remove from the oven and cool in the tin for about 15 
minutes, then turn out on a wire rack and cool completely.

6. For the coating: Warm the milk and butter in a 
saucepan on medium heat. Remove from the heat and 
add icing sugar, vanilla essence and cocoa powder 
and stir well.

7. With a soup ladle, pour the chocolate coating over the 
cooled cake, making sure all the sides are also covered 
well. Next, sprinkle the desiccated coconut over the top 
of the cake. Take a handful of the coconut and press it 
gently onto the sides of the cake.

For the filling
1. Whip the fresh cream with the vanilla essence and 

icing sugar until stiff peaks form.
2. Cut the cake in half widthways. Spread the caramel treat 

over the bottom half and pipe or spoon the whipped 
cream over the caramel. Place the top layer of the cake 
on the cream. Decorate with a few fresh berries.

MAKES 8–10

lamington cake
“Who doesn’t love lamingtons? They are a favourite of my good 
friend, Naema, so for her birthday one year I decided to make her 
a lamington cake. She was very impressed. If you love coconut 
and chocolate, this cake is for you.”
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Watch out for the Spring edition  
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Grams (g)  
Millilitres (ml)   
Celsius (°C)  

Cups (C) = 250 ml  
Tablespoons (T) = 15 ml  

Teaspoons (t) = 5 ml 


