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amuse bouche

I

With February being the month of love,
enjoy the perfect pairings crafted by chef
Franck Dangereux and our Grape News
wine guru, Malu Lambert. Some things
should never change, like our Plate
Rating. Read about the ultimate accolade
for first-class dining experiences.

T’S A NEW YEAR FULL OF
PROMISE AND POTENTIAL.
After a two-year hiatus, we can
dream, plan and take action. It’s time for
rejuvenation! Join us as we enjoy a new
view, with six issues (bi-monthly) instead
of four. We have responded to what
you, our readers, have requested – to
interact more often, but in bite-size
chunks rather than large mouthfuls
that take ages to digest. The more
compact magazine is easy to read,
easily digestible and inspirational –
but if you want more recipes then visit
our website for an enviable library of
delectable recipes that have generously
been shared by chefs.

May February and March be the months
of counting memories, moments and
mouthfuls – not kilojoules!

Jenny Handley
editor

VISIT OUR WEBSITE FOR A
LIBRARY OF DELECTABLE
RECIPES – FROM ELEMENTARY
TO ADVANCED.

Here are some of our views and
reviews – a new restaurant with the
ultimate view is PIER; an underwater view
in the Maldives and some TV behindthe-scenes views with Zola Nene, judge
of MasterChef SA. How about game
viewing at Sanbona Wildlife Reserve, plus
an international restaurant review.

Follow us on Instagram
@jhp_gourmet_guide to travel,
eat and meet chefs with us.
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INTERNATIONAL TRAVEL

Maldives –
barefoot dining

There are many reasons to visit the idyllic
Maldives islands. By Jenny Handley
5
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insist on an orientation dive to rate
your proficiency. The visibility is
outstanding and the coral growth a
joy to witness. There are over 50 dive
sites and a wreck called Kudhimaa, a
30-minute boat ride away. Diving with
manta rays and whale shark sightings
are memorable.

HE FIRST TIME I WAS INVITED
TO THE MALDIVES BY MY
SCUBA-DIVING husband, I
grumbled quietly that there would be
nothing for me to do whilst he was
under water. Nothing. I needed to wake
up to the fact that one goes there to do
nothing, other than appreciate nature.
Once I saw the azure waters, stretches
of white sand and picture-perfect line
of water villas that give new meaning to
position and privacy, I got it.

One of the joys of island
rhythm is remaining barefoot
from sunrise to sunset.”

A long-haul flight to the capital,
Malé, via Doha, took us to where
150 000 people live in the capital of
the Maldives. An eye-catching halfhour float-plane trip gave us a birds’
eye view of the atolls dotted onto a
backdrop of cerulean waters, and
wooden water villas extending from
the many islands like long fingers. The
Maldives consists of nearly 2000 coral
islands spread over 27 atolls in 90 000
km. The islands cover 800 km from
north to south. It is guaranteed to be
hot – temperatures vary between 24°C
and 33°C, the water is warm (26°C) and
the cocktails are always ice cold!

One of the joys of island rhythm is
remaining barefoot from sunrise to
sunset. Our days began watching the
sun peak over the horizon whilst we
viewed the fish below our deck. After
cappuccinos we’d brave a few friendly
crabs on the steps leading into the sea,
to have a quick pre-breakfast snorkel.
Our best snorkelling expeditions were
just off the steps of our jacuzzi water
villa, where we swam with baby sharks,
moray eels and many vividly-shaded
schools of fish. A leisurely breakfast at
which fresh, tropical fruits shone, was
also a visual delight – lizards at play in
the sand beneath our bare toes, patient
birds in wait for a few crumbs, palm
trees gently swaying. The spa ladies
meandering to work along the wooden
walkway, caught my eye. Their white
linen pants, purple tunics and matching
parasols that prevent the ravages of
the sun on their beautiful skins made a
paintable picture. So, paint I did.

A villa at
Vilamendhoo

After much research we chose the
resort of Vilamendhoo because of
their house reef with 10 excellent entry
points. On-site Euro-Divers offers
diving for beginners to professionals,
and regardless of your qualification,
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Lazy, hazy days
and sunsets

nuts and betel leaves, best avoided
by holiday makers as it is considered
addictive and stains your teeth.

choosing a

resort

Maldivians are naturally friendly,
service-orientated folk. Guests, other
than young honeymooners, are
friendly too, especially at the dive
centre. Many of the people we met
had been to the Maldives repeatedly,
finding the relief from the stress of
cities and work almost addictive.
We surreptitiously quizzed them as
research for our next rendezvous
whilst on the dive boat or connecting
over cocktails at the pool. The day
before departure the hotel reminded
us that it was almost time to leave
paradise, to don shoes, ready for the
treadmill of life back home. If they
hadn’t, we may have stayed forever.

Other than a kayak ride right around the
island, lazy days were interspersed with
lunches and dinners in the open air. The
spread, with live cooking stations, was
dominated by fresh seafood and piquant
curries. Not a buffet fan, I hate queuing
for food (please bring it to me on a series
of little plates!), I was surprised and
impressed by the variety and freshness,
especially of the salads and house-made
patisserie and desserts. Each night was
themed, from Indian to Maldivian, and
no two were the same. At one end of the
900m island a restaurant, Asian Wok, is
perched over the water, where one can
enjoy a Japanese Teppanyaki dinner, or
a sumptuous seafood platter. Both were
exceptional. One of the joys of being a
snorkeller rather than scuba diver means
that on holiday I always venture off in
search of a local cookery course. I joined
chef Rakeeb for a special one-on-one
cooking lesson at lunchtime whilst
playing diving widow. Of course, my
vegetarian spring rolls and Thai chicken
curry were two of the best dishes
devoured whilst on the island!

1. PRICE – from basic to super-luxury.
2. ACCESS – some resorts can only
be accessed by boat, others by
sea-plane.
3. CUISINE – you may wish to have
the variety of more than one
restaurant.
4. ALL-INCLUSIVE OPTIONS – it’s a
win to have those costly cocktails
included.
5. CHILDREN – certain resorts don’t
allow children under 12, others
restrict access for children on
certain parts of the island.

Travel regulations

6. DRESS – a ‘barefoot’ island
means there is no need to dress
for dinner.

To check out current regulations
regarding PCR and vaccinations, visit
www.visitmaldives.com/en/covid19updates.

Maldivian fare is simple, relying mainly on
the local fresh fruit, seafood and spices,
and what is flown in from nearby Sri
Lanka. Popular foods include anbu majaa
(a spicy mango relish) that Maldivians eat
at home but also choose to take on beach
excursions, maskaashi (dried tuna chips
with coconut), rukuraa (coconut toddy) and
bileiy gandu – a breath freshener of betel
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7. OVER-WATER VILLAS – the extra
expense is worth it.
8. DIVING – check on the house
reef, number of daily dives and
the costs.

WHEN TO GO

9. SUN – request a room or villa
that provides views for sunrise or
sunset.

The island experiences heat all
year round, but avoid the rainy
season from early May to midDecember, and the monsoon
season in July and August.

10. WEATHER – ask for a room on
the wind-free side of the island.

9

INTERNATIONAL TRAVEL

Brasserie
Mollard

Globally-lauded chef CHANTEL DARTNALL shares an
unforgettable dining experience in the city of love.

P

The menu served at Mollard features
traditional French classics, but with
an emphasis on fresh seafood. If you
are in the mood for fresh oysters,
succulent sole meunière or a decadent
lobster thermidor this is where to make
your reservation. Naturally I could
not resist one of my old favourites –
the decadently delicious chocolate
profiteroles – always a highlight at the
end of the evening. As with all of the
truly classic French brasseries, the
serving team are proud professionals.
They know their trade and their menu
down to the last ingredient; they’re fully
trained in the art of silver service and
go out of their way to ensure that you
have an unforgettable experience.

ARIS IS THE CITY OF LIGHTS
AND LOVE, SYNONYMOUS
with romantic strolls down
the Seine, the faint sound of a lone
clarinet playing in the distance. If you
truly want to immerse yourself in the
history, romance, beauty and elegance
of the true Parisian La Belle Epoque,
look no further than one of the most
historic art nouveau restaurants –
Brasserie Mollard.
What makes this restaurant so special
is its rich history stretching back to
1837, during which this restaurant saw
some great transformation. Its decor is
the work of Édouard-Jean Niermans,
architect of the Hôtel Negresco in Nice,
the Hôtel de Paris in Monte-Carlo and
the Moulin Rouge Cabaret in Paris,
making it one of the most beautiful
art nouveau restaurants in Paris
today. The walls of this extraordinary
restaurant are clad in magnificent
intricate gold mosaics reflecting the
typical art nouveau style of the 1900’s.

ADDRESS: 115 Rue Saint-Lazare,
75008 Paris, France
TEL: +33 (0)1 43 87 50 22
WEBSITE: www.mollard.fr
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LOCAL TRAVEL

an appetite for

the bush
feeding heart and soul at
Sanbona Wildlife Sanctuary

Bush trips can be edible marathons, a race from early
morning rusks to a large boma dinner. But sometimes
a safari is not about the food, but more about
quenching your thirst for nature. BY JENNY HANDLEY

I

T’S BEING WOKEN BY THE
SOUNDS OF BABOONS AND
birdsong. Admiring the
rugged, sheer wall of the empty
Bobbejaanskrans River bed from your
luxury tent over the rim of a coffee
mug. Viewing, in wonder, the carpet
of green interspersed with pops of
pink, yellow and white flowers as you
traverse the 58 000 hectares in search
of its wild inhabitants. Witnessing a
herd of elephants against the skyline,
walking slowly, lifting their trunks to the
backdrop of the setting sun. Watching
the twinkling stars in the clear night sky.

arrived at the horseshoe of luxury tents
of Dwyka Camp. The décor is carefully
considered, custom-designed, but not
detracting from the surrounds. There’s
no unnecessary adornment, the setting
speaks for itself. Each of the nine luxury
tents has a Jacuzzi on the private
deck, an outdoor shower and loungers,
where one can while away the precious
time between game drives.

Memorable meals

Meals are simple safari fare, lunch and
dinner offering the choice of three
courses, served with a smile. The most
memorable meals were not ours, but
those of a giraffe chewing relentlessly
on a large bone and walking on foot

A 3.5-hour drive from Cape Town
brought us to the welcome lodge at
Sanbona. After passing Tilney Lodge
and Gondwana Family Camp, we
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with our ranger to see the cheetah
feeding on a red hartebeest only
moments after the kill. She tucked in
relentlessly until her jowls were bright
red, then sauntered over to the closest
thorn tree to flop down for an afternoon
nap. Stand-out flavours for me were wild
rosemary and thyme picked in the bush
to take back to the kitchen, plus the
selection of 20 botanicals offered with
my sundowner G&T.

a response to the environment, rising
to the responsibility of restoring and
recreating the ecosystem of 300 years
ago. It’s an impressive commitment
to the land and all that she offers, her
history and her heritage, the fauna, flora
and most importantly, the future.

The white lions, a brother and sister,
which interestingly and incestuously,
are a pair – the third lion in the reserve,
a female tawny, was ousted when her
fertile competition was realised. Trudging
on foot through the scrub on the arid
land to see both black and white rhino up
close and personal was another highlight.

This 58 000ha sanctuary in the
Klein Karoo is between the historic
towns of Montagu and Barrydale,
on the edge of Route 62.

www.sanbona.com

When I first visited Sanbona seven
years ago, it was to view white lions
and cheetahs, and the memory lingers
on. This time, we left with my appetite
for authenticity sated, knowing now
the focus has shifted for the passionate
custodians of this land. Their quest is
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Choose from three options –
Dwyka Tented Lodge, Tilney
Manor and Gondwana Family
Lodge. Each has their own chef
who celebrates South Africa’s
multi-cultural cuisine using local
ingredients with modern flair.
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just add

RESTAURANTS

water…
inspired by the sea

Jenny Handley followed chef John Norris-Rogers from
the winelands to the water to experience the latest
addition to the La Colombe family, PIER Restaurant.

Photograph by Andrea van der Spuy
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T’S AN ENVIABLE SETTING, A
WORKING HARBOUR FILLED
with the activity of luxury yachts
setting off for sunset cruises, and even a
tug or two. The V&A Waterfront in Cape
Town may boast a fleet of restaurants,
but PIER Restaurant is the first of this
calibre. Devoid of décor, this intimate,
upper-level space in the Pierhead
building allows the vista to be a single,
arresting artwork, enjoyed from every
table and the open kitchen. Dishes are
all art-gallery worthy, served in or on
captivating crockery or wood that has
been exclusively sourced to ensure that
the entire epicurean experience is oneof-a-kind.

MUSSELS, SMOKED
ONION, BLACK
FOREST HAM
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Sip and dip

As we sip on our welcome glass of
bubbly, I watch the oyster cart pass.
While most guests choose to tuck
into the oysters poached at the table,
amidst oohs and aahs, we dip into the
vegetarian option. It’s a small dish of
cauliflower with smoked onion, apple
and sultanas, a gentle espuma that is
big on flavour and complexity.
Head chef John Norris-Rogers
deservedly notched up two-plate status
at La Petite Colombe in Franschhoek.
Having opened this restaurant on
24 December 2021, he has used his

instinct and experience to ensure an
enthralling menu. Whilst there is a
leaning towards seafood to pay a nod
to the location, chef John has ensured
that there is variety, with a focus on
local produce. He has retained his
practice of planning a vegetarian menu
and adding protein, so vegetarians and
vegans will never be an after-thought.

sets and the talent show begins. Truffled
chicken liver, Springbok and red onion
is served on ceramic funghi. We realise
that receptacles may be as imaginative
as the cuisine, and that art will feature
often, just not on the walls. Bone marrow
butter, subtle in flavour, has been gently
carved into the shape of bone marrow.
Thai-style tuna with tiger’s milk,
covered in a thin green gel, allows you
to amp up the piquancy with the feisty
furikake, which, if made available, I
would bulk buy. The mussels with black
forest ham and soubise is served in,
you guessed right, a shell. As I struggle
to get the last drop of the sauce out

The art of plating

A tiny salmon cone with horseradish
and dill is propped up in an illuminated
piece of porcelain coral, which remains
on the table for soft lighting as the sun
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considered offering a purely seafood
menu because of our location, but the
addition of meat has been well received,”
says John as we compliment him on the
flavour, texture and gueridon service.

with my teaspoon, I furtively glance at
the well-spaced tables, wondering if it
is etiquette to drink from the shell. The
crayfish with pork jowl, spiced coconut
and tortellini is subtle yet punchy, with
a delicate note of ginger to add zing.

An optional cheese course, at a
supplement of R150 per person, is
impressive and lauds local. A wooden
tower is dismantled to present the
wafers and bread, cheeses and
accompaniments as a worthwhile,
indulgent course, paired with Klein
Constantia’s Vin de Constance 2018.

Up, up and away
We are invited to witness the creation
of our nitrogen-poached kalamansi, a
delight that creates distinction before
we leave the seabed to enjoy grassfed beef with duck liver, broccoli and a
smoked short rib jus. Finished and sliced
tableside, it is pure perfection. “We had

Dessert of a honey-bee biscuit,
chamomile and stone fruit with brown
bread ice cream is about to bring the
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gastronomic journey to a close. The
final gesture, ‘sea salt’, is a seashell
that opens to unveil two heavenly
bites – the sublime chocolate with miso
creates a fitting final impression.
One may balk initially at the cost of the
wine pairing, but they are impeccable,
thought-provoking and well
commentated. Seamless service, under
the management of Aaron Farquhar,
previously manager of La Colombe, is
top-notch, engaging and informative.
The tempo of the experience was
perfect, allowing us enough time to
glimpse the dishes being served at their
Waterside Restaurant below.
From the doves of La Colombe to
the little doves of La Petite Colombe
to the seagulls, all-in-all, a seamless
transition.
www.pier.restaurant

On the ground level below is
The Waterside Restaurant, a
sophisticated yet slightly more
casual restaurant with indoor and
outdoor seating. Here chef Roxy
Mudie, former sous chef at La
Colombe and Protégé, is working
her magic.
www.thewaterside.restaurant
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Photograph by Andrea van der Spuy

Down by the
waterside

BY CHEF JOHN NORRIS-ROGERS OF PIER RESTAURANT

INGREDIENTS

METHOD

Mussels
1 kg fresh mussels
2 T canola oil
½ onion, peeled and
roughly chopped
2 garlic cloves, crushed
2 sticks lemongrass
25 g ginger
200 ml white wine

Mussels
1. Pick beards off the fresh mussels.
2. In a large pot, sweat the onion, garlic, lemongrass
and ginger in the oil.
3. Once sweated, add the white wine and the fresh
mussels.
4. Cover pot very tightly with a lid and bring wine up
to the boil.
5. Allow mussels to steam for 8 – 10 minutes or until
cooked.
6. Strain mussels.
7. Pick mussels from shells.

Smoked onion velouté
3 slices black forest
ham or bacon
1 onion, chopped
2 garlic cloves, peeled
2 g thyme
20 g butter
1 C white wine
300 ml chicken stock
300 ml cream
mussels, picked
parsley
lemon, zest
lime juice, to taste
Black forest ham
crumb
100 g black forest ham
or bacon
30 g butter

Smoked onion velouté
1. Caramelise black forest ham until golden.
2. Sweat onions separately to the black forest ham,
with garlic thyme and butter.
3. Ensure that the onions don’t get too much colour.
4. Add white wine and stock and reduce.
5. Remove from heat and place in a smoker. Smoke
very lightly and add back to a pot.
6. Add cream and bring to simmer.
7. Cook to sauce consistency.
8. Finish sauce with mussels, chopped parsley, lemon
zest and lime juice.
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½ onion, finely chopped
1 clove garlic, finely
chopped
100 g panko crumbs
salt
parsley
lemon zest
Gremolata
30 g parsley
½ garlic clove, chopped
¼ red onion, chopped
10 g tarragon
lemon juice, to taste
salt, to taste
Chorizo vinaigrette
½ link chorizo, peeled
200 ml oil
4 cloves garlic, peeled
5 g thyme
2 T smoked paprika
100 g red wine vinegar
Dijon mustard, to taste

Black forest ham crumb
1. Sweat onion, garlic and black forest ham or bacon
in butter.
2. Add panko and toast until golden and crisp.
3. Season with salt, chopped parsley and lemon zest.
Gremolata
Combine ingredients, season to taste with salt and
adjust with lemon juice.
Chorizo vinaigrette
1. Render chorizo, garlic and thyme in olive oil until
chorizo is crisp.
2. Once cool, add smoked paprika.
3. Strain through a sieve and blend in red wine
vinegar and Dijon mustard.
4. Season to taste with salt
SERVES 4

Garnish
black forest ham
lardons

Photograph by Andrea van der Spuy

mussels, smoked onion,
black forest ham

RESTAURANTS

the plate
IT’S ALL ABOUT

SA’s original, respected restaurant rating

T

remains unchanged. We rate fine
and refined dining experiences. The
restaurant, not the chef, is Plated, as a
memorable epicurean odyssey is the
result of a team effort.

HE GOURMET GUIDE IS
PROUD TO YET AGAIN BE
giving the industry accolades
and support in 2022.
Initiated after years of global
benchmarking with top chefs, the first
plates were awarded to restaurants
in 2016.

What else sets
us apart ?

Global
Plate ratings

A plate denotes a dining
experience that is top class.

consistent,
credible,
impartial

ONE PLATE – excellent cuisine
TWO PLATES – demands a detour
THREE PLATES – world-class
destination dining worthy
of a flight
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Qualified, experienced and trained
reviewers with global exposure.

Now that international and
internationally experienced evaluators
can travel, anonymous reviews are
already being conducted. Restaurants
have declared that their Plate rating
equates to the honour of receiving
Michelin-star status or an Australian
hat accolade.

We offer feedback to the restaurant
and chef, when necessary, in our quest
for improving the industry.

The public, chefs and restaurants
make us aware of what
restaurants are worthy of a
review. You can too. Nominate an
exemplary restaurant by emailing
info@jhpr.co.za.

Consistency is key
Our system, applauded and
appreciated by the industry for its
impartiality, credibility and integrity,

25

THE STATIC ECO-FRIENDLY
WOOD OVEN.

RESTAURANTS

Fresh Earth Cafè
AN ALL-ENCOMPASSING
SUSTAINABILITY JOURNEY

the

sustainability
journey

For many restaurants and chefs sustainability is more
than simply ticking a box. BERYL MENEZES discovered a
few authentic examples.
26

What started as a choice to go
vegetarian in 2005 by Matthew
Ballenden, founder of Fresh Earth Food
Store, is today etched in the restaurant’s
sustainability ethos. Observing how the
meat industry has one of the biggest
impacts on the environment, Fresh
Earth Food Store decided to offer an
all-vegetarian menu to patrons, without
compromising on the planet, or on taste.

Patrons love the fact that
they can come and enjoy a
delicious meal which ticks the
sustainability box.”
With two restaurants in Emmarentia
and Blairgowrie in Johannesburg, they
source their all-natural and organic
products from local farms, start-ups
and local entrepreneurs, which are
visited and vetted to ensure quality and

sustainability. In the kitchen, natural
gas and a static wood oven are used
instead of electricity, in addition to grey
water-friendly and non-toxic cleaning
products. In line with its zero-waste
policy, everything recyclable is recycled.
Everything stocked goes to good use
for staff, community and clients, while
unused ingredients are turned into
frozen home meals.
Restaurant furniture is refurbished and
second-hand, with art décor sourced
from local artists. Biodegradable
packaging is used wherever possible.
As part of their induction, new staff
members receive recycling and zerowaste policy training. While the impact
of all these sustainability measures
cannot be calculated in monetary terms,
the restaurant is confident that 16 years
of such practices followed even in
trying times, have inspired both staff
and patrons to adopt a sustainable
lifestyle, while the restaurant on its part
is constantly working towards reducing
its carbon footprint.
www.freshearth.co.za
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Change the world by changing what’s on your plate.”

MEALS SERVED
AT THE VEGAN
CHEF SANDTON.

The Vegan Chef

and energy conservation is studiously
practiced. Additionally, all new stores
have sustainable furniture and fittings.
At The Vegan Chef Sandton, all
counter tops and shelves are made
of bamboo. Sustainability measures
are also part of staff user manuals and
the staff onboarding process. These
practices form part of the core values
and company’s ethos towards its motto
of ‘reduce, reuse and recycle’, which
have been implemented right from day
one. Despite the higher costs that such
sustainability measures entail, The
Vegan Chef is convinced that this is
the only way to reduce environmental
impact towards a sustainable future.

REDUCE, REUSE, RECYCLE

Armed with a three-pronged mission
to remove cruelty from the food
industry, improve customers’ health
and care for the environment, The
Vegan Chef, a South-African based,
vertically integrated vegan business
has inculcated sustainability practices
into all facets of its production, retail
and restaurant business models. With
a strong belief that consuming a vegan
diet can slow climate change and lower
the carbon footprint, the restaurant’s
menu offers a wide variety of vegan,
plant-based food and ready-to-eat
vegan items which can be purchased
from its outlets.

www.theveganchef.co.za

Ingredients for the restaurant are
purchased locally in support of South
African businesses, while packaging
is biodegradable and recyclable. In its
central manufacturing facility, water

SOUTHERN FRIED CHICKEN,
STICKY RIBS AND BATTERED
VISH. ALL SERVED WITH CHIPS
AND RAINBOW SLAW.

The vish is made from seitan, a
type of wheat protein.

28
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SUSTAINABLE DÉCOR

PLANT-BASED COMFORT FOOD

Oh My Soul Café

business products. The restaurant’s
decor is the result of 10 used wooden
doors and recycled pallets, while tables
and chairs are second-hand and lovingly
refurbished. The restaurant believes
that all these sustainability measures
will help in reducing its environmental
impact, while creating awareness for
the voiceless.

A VOICE FOR THE VOICELESS

Situated in the heart of Durban North, Oh
My Soul Vegan Cafe’s aim is to ‘try and
make the world a better, kinder place’.
A 100% plant-based, cruelty-free, vegan
establishment, the restaurant tries to
reduce its carbon footprint by recycling,
refurbishing and using biodegradable
packaging. Dishes are cooked from
scratch, using handpicked, local fresh
produce. It also has a marketplace
selling quirky vintage and small local

We pride ourselves on
turning nothing into something.”
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Know

…THE SEA

…THE SOURCE
DEFINITION OF SUSTAINABILITY
“Avoidance of the depletion of natural resources in order to
maintain an ecological balance.” OXFORD DICTIONARY
Every chef and home cook can join the sustainability journey. There is no
one-size-fits-all. To become more aware of where your food is coming from
is the first step. As you take the steps, remember moderation is key.

You do not need to eliminate animal
protein from your diet, but try to reduce
it or carefully consider where that
delicious protein on your plate has come
from, how it got there and the impact of
its journey on the planet.

…YOUR SUPPLIER

…THE LOCALS

If you develop a relationship with your
source, you can ask questions about
how it was reared, transported and
treated – you never want your food
to have travelled further than your
footprints. The raising of livestock uses
one third of the world’s fresh water –
perhaps knowing that will inspire you to
practice meat-free Mondays?

…YOUR ROLE

Start by reducing your helpings of animal
protein and increasing your veggie and
fruit consumption. How about making
half of each main meal produce from the
ground? In the summer months there is
a plethora of tasty, colourful plants and
veg to choose from.

From

…THE LAND

The production of meat contributes
enormously to greenhouse gas
emissions (especially beef). Up your
eating of vegetable protein like nuts and
legumes, which also have a high satiety
value – they can keep the hunger pangs
at bay very successfully.
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Make responsible choices when it
comes to fish and seafood. Buying
from a source like ABALOBI means
that not only are you buying fresh,
ethically-sourced produce, but
you can trace when and by whom
your fish was caught. Plus, you are
contributing to the livelihood of the
fishers.
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Support your local community and
farmers – there is nothing better than
visiting a neighbourhood market to
buy all your fruit and vegetables.
Know that sometimes the ugliest
specimens contain the most nutrients
(and that the skin holds the most
flavour and nutrients). Chat to
these producers and get hot tips
for storage and cooking while you
support them.

…YOU

If you have the space, grow your
own fruit, vegetables and herbs –
not only are these ingredients not
even travelling a kilometre, but
there is a great feeling of pride and
accomplishment when you cook with
what you have planted and picked.
When plentiful, share.
Once you have made good,
responsible choices, exercise
mindfulness when you eat. Take each
bite and appreciate how lucky you
are to be enjoying quality produce.
Recycle, re-use and be re-inspired!

This recipe is over 35
years old and has been used by
my family for three generations.
It promises bold flavours with
the perfect blend of spices.
Best of all this curry is 100%
vegan and high in plant-based
protein. It’s also super-easy,
budget-friendly and can be
served as a main or side dish.”
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chickpea and lentil curry
RECIPE BY SUE GAJATHAR FROM THE VEGAN CHEF
Gluten-free, freezer-friendly, vegan and vegetarian.

INGREDIENTS

METHOD

80 ml sunflower oil
1 t whole cumin
1 t whole black mustard
seeds
1 t fenugreek seeds
1 onion, sliced
3 – 4 cloves garlic,
peeled and thinly
sliced
3 green/red chillies,
finely sliced
2 t coriander powder
1 t cumin powder
2 t chilli powder
3 t masala
½ t turmeric powder
4 – 5 medium
tomatoes, blended
or grated
1 T brown sugar
2 X 400 g cans
chickpeas, drained
and rinsed
50 g cooked brown
lentils
salt to taste
200 ml coconut cream
fresh coriander for
garnish
2 stems of curry leaves
(optional)

1. Heat oil in saucepan. Add cumin, fenugreek and
mustard seeds.
2. Once seeds start splitting, add sliced onion.
3. Once onion is translucent, add garlic and chillies.
4. Add ground spices (coriander, cumin, chilli, masala
and turmeric powder). Cook on low heat.
5. Add blended tomatoes and 250 ml of boiling
water and continue to cook on low heat for 25 to
30 minutes.
6. Add brown sugar.
7. Add chickpeas and lentils and cook on low heat
for 5 minutes.
8. Add salt to taste and coconut cream and simmer
for 5 minutes.
9. Garnish with coriander and curry leaves.
10. Serve with basmati rice or roti.
SERVES 6

CHEF'S TIP: Add additional water if the gravy
is too thick.
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GRAPE NEWS

FRANCK & WINE:

valentine’s
edition

A romantic, boundary-pushing three-course
meal for your loved one. By Malu Lambert

F

RANCK & WINE IS
COLLABORATIVE PROJECT
exploring the dimensions of
food and wine pairing with one of
South Africa’s top chefs, chef Franck
Dangereux. This series takes place at
Franck’s restaurant, The Foodbarn in
Noordhoek. The format is simple, also
a Noordhoek local, wine writer Malu
Lambert drops in at Franck where
they taste some wines, over the next
few days Franck’s brain ticks over…
and then they get together to test
out some recipes, which are shot by
photographer Keli van der Weijde.

Franck shares some advice on food
and wine pairing when cooking for a
loved one:

For *Volume 2 of Franck & Wine, Malu
and Franck got together to concoct
the ultimate romantic meal, with the
theme of ‘no guilt!’

DASCHBOSCH AVON CLAIRETTE
BLANCHE 2020

“Always begin with the wine… What
wine does your favourite person love?
It really should be called ‘wine and
food pairing’, the other way round
hardly works, unless you’re a master
sommelier with the ability to memorise
a multitude of flavour combinations.
For most of us, it begins with a wine.”

Starter

Flash-fried baby calamari, green
apple and cucumber ceviche, aioli
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Photographs by Keli van der Weijde

Franck has some wise words: “Eat the
food, drink the wine – with no guilt,
and enjoy yourself! It’s better to do it
half the time with no guilt, rather than
all the time with a little guilt.”
Franck has been happily married for
20 years to Sam; Franck says he still
makes her tea every morning and
brings it to her bedside. The pair have
two sons, Xavier and Eli and the family
loves simply spending time together
at home, or enjoying the splendour
of the Cape Peninsula, surfing and
horse-riding.

37

Left through the decades, unirrrigated
and forgotten, this wine was made
from a pocket of old bushvines planted
in 1977. The block was discovered by
the winemaking team of Daschbosch
on the farm Avon in the Breedekloof.
Clairette blanche is relatively unheard
of; back in the day it was grown
mostly for the brandy industry or as a
component in bulk blends.

The crispy yet soft potato beignet acts
as a counter-point to the sweet-salty
blackcurrant gastrique; highlighting those
deep, berry flavours in the wine. Locally
foraged nasturtiums add a bite of pepper,
softening the tannins in the wine; in fact the
whole dish the wine seems to melt around.

The yields from this remote vineyard
are miniscule, delivering concentrated
pearls of flavour. It’s a subtle seduction;
aromatics of thatch and Rooibos tea,
apples in the orchard, chamomile,
before a textured palate of just-ripe
tropical fruit and a squeeze of lime.
There’s a gentle tug of phenolics,
before the lengthy, fine finish.

VIN DE CONSTANCE 2017

Dessert

Prawn gratin with Gorgonzola and
seedless grapes
This is the kind of sweet wine pairing that
can’t help but start conversation. Toto,
we’re not in Kansas anymore.

The green-toned freshness of the wine
marries harmoniously with the apple
and cucumber lime-drenched ceviche.
The zing of citrus adds brightness to
the pairing. While the crunchy calamari
with its toothsome quality is in-line with
the creaminess of the wine, lifted by
the heat of the angel hair chillies.

cherry, before dried herbs and a
thrum of wood spice. The palate is
plush and opulent, generously fruited
with a deep, dark core of plum and
blackcurrant, wrapped in super-soft,
juicy tannins. The finish is clean and
dry, encouraging you to go back for
that next sip.

Main

“When I tasted the Vin de Constance,
my first instinct was to not serve it with
something sweet; I rather wanted to
enhance the sensation of savouriness,”
shares Franck. “Plus, sweet desserts
often amplify the sweetness of a sticky
wine, it’s all becomes just too sweet.
“Vin de Constance has always worked with
any kind of blue cheese, I chose Gorgonzola
for its soft texture and salty flavour. I’ve

When tasting this wine
I immediately thought, cassis,”
says Franck. “Venison is perfect
with berries. In general, game
is excellent with red wines; the
meat is still lean but has that
wild taste, it’s beyond beef. Red
wine complements the natural
juices of the meat.”

VILAFONTÉ SERIES C 2018
Seared springbok loin, blackcurrant
gastrique, mash fritter, nasturtiums
This Cabernet-led Bordeaux-style
blend is the perfect, something special
to uncork over a romantic dinner. It
opens with alluring notes of crème
de cassis, crushed violets and black
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also always enjoyed sweet wines with
prawn or lobster; that fleshy sweetness
of the shellfish drenched in butter, is
mesmerising to me. So for this dish I
ended up combining the two, with the
grapes as a nod to the wine’s origins.”
Certainly one of South Africa’s most
famous wines, Vin de Constance is
a natural sweet made from 100 per
cent Muscat de Frontignan. Intense
detail in the vineyard – pickings begin
in February and culminate in April, in
order to build layers of complexity. This
is followed by an equally obsessive
approach to vinification. The result is a
wine of unwavering depth.
A garden of scent: white flowers,
orange blossom, rosewater and light
fynbos honey; then curls of orange rind,
smoky apricot and cardamom spice.
Full-bodied and rich on the palate; a
long, saline acid enlivens and sculpts
around honeyed fruit. The finish is
endless with tangy apricot in its echo.
There’s a hint of saffron and gingerspice in the wine that harmonises with
the plump, sweet prawns, smoky from
the effect of the gratin. The saltiness of
the Gorgonzola is brilliant against the
sweetness of the wine, like holding up
a microscope to each flavour sensation.
The grapes aren’t there just to look
pretty; when cooked they become
sweet and acidic at the same time, and
they add little bombs of piquancy to the
plate, which does so well with the pushpull nature of the wine.
*VIEW FRANCK & WINE, VOLUME 1
ON WWW.MALULAMBERT.COM
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RECIPES BY CHEF FRANCK DANGEREUX OF THE FOODBARN

INGREDIENTS

METHOD

Calamari
400 g of cleaned small
calamari tubes and
tentacles, tubes cut
in half
100 g cake flour
salt and pepper
400 ml canola oil for
frying
pinch of angel-hair chilli
(optional)

Aioli
You will need a stick blender and a tall plastic or glass
container. Place all the ingredients in the tall glass and
blitz with the stick blender until emulsified. Set aside.

Ceviche
2 small granny smith
apples, skin on,
washed, quartered,
core removed
1 small English
cucumber, skin on,
washed, halved,
seeds removed
1 red chilli, thinly sliced
1 small red onion,
peeled, thinly sliced

Photograph by Keli van der Weijde

flash-fried baby calamari,
green apple and cucumber
ceviche, aioli

Ceviche
Cut the apples and cucumber in small dices, place in
a large bowl and add all the other ingredients, toss
liberally. Set aside
Calamari
1. Heat up the oil in a very large frying pan on high
heat until hot, hot.
2. While waiting for this to happen place the calamari
on tissue paper and pat it dry.
3. When your oil is at temperature – you can check
this by dipping a little piece of calamari in it and see
that it fries almost instantly – place the flour on a
large plate and add salt and pepper.
4. Toss the calamari in the flour and remove with your
hands making sure that there is no excess flour on
the calamari.
5. Cook the calamari in the oil in two batches; each
batch will only take 40 seconds to cook! Use a
slotted spoon to stir the calamari a little while
cooking and to remove it from the oil onto the
tissue paper
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grated rind of ½ lime
juice of 2 limes
1 T chopped coriander
3 T olive oil
2 T fish sauce
Aioli
2 small garlic cloves,
peeled and smashed
1 small egg
1 t Dijon mustard
200 ml canola oil
juice of 1 lime
pinch salt

PLATING
1. Divide the ceviche between the plates including all
the juice created during the maceration.
2. Portion the cooked calamari between the plates too.
3. Place little dollops of aioli and drizzle with a little
olive oil before serving.
4. Garnish with the angel-hair chilli if using.
SERVES 4

While these recipes serve four, simply
divide by half for two servings.”
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Photograph by Keli van der Weijde

about 36 nasturtium
leaves to garnish and
complement

seared springbok loin,
blackcurrant gastrique, mash
fritter, nasturtiums
INGREDIENTS

METHOD

4 springbok steaks
cut from the clean loin
(about 170 g each)
1 orange, rind grated,
(once done peel it and
remove the segments
that can be used for
garnish)
3 T olive oil
salt and pepper
30 g butter

Marinade the meat
Place the four springbok steaks in a bowl with the
olive oil, orange rind and season with salt and pepper.
Allow to sit for one hour.

Gastrique
100 g sugar
100 ml red wine vinegar
200 g frozen
blackcurrants
100 g butter, cut into
small blocks
salt and pepper
Mash fritters
250 g cold mashed
potatoes
3 T flour on a large plate
2 eggs, beaten on a
large plate
8 T panko breadcrumbs
on a large plate
oil for frying

3. Add the blackcurrants and cook a further 5
minutes.
4. Gently stir in the butter and season generously with
salt and pepper. Set aside
Mash fritters
1. Shape the cold mash into four balls, and then
flatten them slightly.
2. Coat balls on all sides in the flour, next in egg, and
finally cover fully in crumbs.
3. Shallow fry in a non-stick pan until lovely and
brown on all sides. Set aside.
To cook the springbok
1. Place a large frying pan on medium heat; add a
splash of olive oil and the 30 g butter.
2. When lovely and hot, fry the springbok steaks
for 2 minutes on each side, feel free to use a
tablespoon to pick up some of the cooking butter
and baste the meat repeatedly!
3. Remove the meat from the pan and place onto a
plate to rest for two minutes.
PLATING
1. Arrange the nasturtium leaves on the hot plates,
and then place a mash fritter on each.
2. Slice the springbok steaks and fan the meat on
each plates, add those orange wedges if you like.
3. Pour those lovely juices from the meat cooking pan
onto the leaves and potato, finally sauce the meat
with the gastrique and serve.
SERVES 4

Gastrique
1. Place the sugar in a small saucepan with 50 ml
water and cook on medium heat until you obtain a
dark caramel.
2. Deglaze with the vinegar and cook on low heat for
5 minutes.
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prawn gratin with gorgonzola
and seedless grapes
INGREDIENTS

METHOD

20 medium tiger
prawns, peeled, heads
off and deveined
100 g seedless white
grapes, washed and
cut in half

The sauce
1. Place the sweet wine in a pot, boil and reduce by ¾.
2. Add the cream, bring to the boil and simmer for
5 minutes while whisking.
3. Add the Gorgonzola and mix well, salt and pepper
to taste, liquidise the mixture with a stick blender.
Set aside

Gratin mix
150 ml cream
2 egg yolks

Gratin mix
1. Whip the cream and fold in the yolks.
2. Place in a bowl in the fridge until needed.
Prawns
Season the cleaned prawns with salt and pepper, then
fry briefly in small batches in a hot pan with a little
olive oil.
Finish the sauce
Bring the Gorgonzola sauce back on the heat, when
hot add the gratin mix to it and whisk it in, keep warm
while you plate.
PLATING
1. Turn your oven grill on maximum, place five prawns
per plate then add some halved grapes around the
prawns.
2. Pour some of the finished Gorgonzola sauce (about
70 ml) on the prawns then place the plates under
the grill on the top shelf and allow to gratinate,
watch closely as the colouring happens very fast!
3. Serve immediately.
SERVES 4
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Photograph by Keli van der Weijde

The sauce
200 ml cream
100 g Gorgonzola
100 ml sweet wine
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22 MINUTES WITH

somm
like it hot

M

EET WELLINGTON MUROMBA,
PREMIUM WINE ACCOUNTS
Exec for DGB (Western Cape) and
chairperson of BLACC Cellar Club. Born
in Bulawayo, Zimbabwe, he has worked
as a maths teacher, waiter, restaurant GM,
sommelier and brand ambassador. He has
completed his LEVEL 3 with the Wine &
Spirits Education Trust (WSET) and currently
working towards a qualification at the UCT
Business School of Wine.
GG: WHAT OR WHO MADE YOU FALL
IN LOVE WITH WINE?
WM: Firstly, personal drive to learn
new sensory evaluations. I translated
my passion for coffee and invested
in studying wine. Secondly Michael
Bampfield-Duggan, owner of Wine
Concepts was a great leader who
believed in me when I was the retail
manager at the Cardiff Castle shop.
GG: WHAT BEST ADVICE WOULD
YOU GIVE TO ANYONE WANTING TO
BECOME A SOMMELIER?
WM: It has to be something that
comes from within, work towards skills
perfection and be the best in your area of
expertise. Acquire the best of knowledge
in the field and love people.

GG: WHAT ARE YOUR CAREER
HIGHLIGHTS?
WM:
1. In 2018 I opened my fine wine lounge
in Gauteng.
2. When I came back to Cape Town,
I was elected Chairman of the BLACC
Cellar Club which is an NPI of wine
professionals aimed at education,
entrepreneurship and a platform to
educate young people, especially
of colour, and to be part of this
growing industry.
3. Currently I am working for a company
that believes in the future of the wine
industry, DGB (Pty) Ltd, as the Premium
Wine Accounts Executive, Western
Cape – a phenomenal highlight for my
career.
GG: WHAT WAS THE BEST FOOD-ANDWINE PAIRING THAT YOU HAVE EVER
EXPERIENCED?
WM: West Coast crayfish and Fryer’s Cove
Bamboes Bay Sauvignon Blanc 2020 –
I felt like I was taming the ocean.
GG: HOW DO YOU ADVISE NONCONNOISSEURS TO CHOOSE A WINE?

GG: THERE HAVE BEEN WHISPERS
THAT ROSÉ WILL BE THE TRENDY
WINE CHOICE IN 2022…WHAT IS
YOUR PREDICTION?

WM: The best wine is the one you enjoy,
the one that speaks to your palate,
enjoy more of that. Also be open to
explore, educate your palate to be more
adventurous and try new wines.

WM: South Africa has moved into a space
where rosé is a focus and there are great
examples of delicious rosés. It occupies a
significant space in the industry.

GG: WHAT THREE WORDS DESCRIBE
YOU?

GG: YOU ARE KNOWN AS THE MOBILE
SOMMELIER, HOW HAVE YOU PIVOTED
DURING THE PAST TWO YEARS?
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WM: @themobilesommelier speaks directly
to the world of travel, food, lifestyle and
wine. Let’s share the experiences wherever
you are in the world.

WM: Inspired, authentic, leader.

47

22 MINUTES WITH
an amazing opportunity, seeing the
contestants live out their culinary dream
is a privilege, and I don’t take any part
of it for granted. I’m so excited to be a
judge on one of the world’s biggest food
shows – I mean, talk about a career
highlight!

proudly showcases indigenous South
African ingredients and highlights South
African chefs and food professionals.

GG: CAN YOU DESCRIBE AN AVERAGE
DAY ON THE SET?

ZN: We should all focus on championing
South African food and ingredients
more; it’s time the world took notice of
all the incredible flavours that make up
‘our’ food. What I love most is that South
African food is so colourful and diverse
and has so many variations – that’s what
makes it so unique.

ZN: Stepping onto the set every day
was nothing short of thrilling; every day
the art and food department had an
elaborate set-up to reveal the challenge
for the day and us judges loved seeing
the theme come to life. The contestants
would then walk in, and we’d kick off
the day’s briefing with much excitement.
Once the clock starts, then it’s a mad
frenzy of contestants running around
to get ingredients and planning their
dishes. Then comes tasting time and
delivering the judgement for the day.

lifting

R

the lid

enowned chef, food stylist and
award-winning author Zola
Nene, is one of the three new
judges in the MasterChef SA series.
She shares her career highlight with
the Gourmet Guide.

GG: WHAT WAS YOUR HIGHLIGHT OF
BEING A JUDGE ON MASTERCHEF?
ZN: The highlight was definitely being
part of this whole journey. Being part
of the MasterChef franchise is such
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GG: HOW CAN CHEFS BETTER
SHOWCASE OUR SOUTH AFRICAN
HERITAGE?

GG: WERE ANY NEW TRENDS OR
TECHNIQUES EXPOSED DURING
THE SHOW?
ZN: You’ll see plenty of new and
exciting techniques used on the
show, everything from smoke guns
to reverse spherification. Also, the
global trend of sustainability and being
environmentally conscious is a big
thread on the show too.

GG: WHEN YOU HAVE TO TASTE A
NUMBER OF DISHES, HOW DO YOU
MANAGE TO TASTE THEM AT THE
RIGHT TEMPERATURE?
ZN: Once the time is called, we actually
do what is called a ‘hot tasting’ off
camera, where we taste each of the
dishes while they are still warm so that
we get a true sense of the dish at the
correct temperature. We then taste again
on camera which is what you see on TV.
GG: HOW DID THE EXPERIENCE MAKE
YOU FEEL ABOUT THE FUTURE OF
FOOD IN OUR COUNTRY?
ZN: It makes me feel so positive and
optimistic! I love that this season so

GG: WAS THERE A DISH THAT STOOD
OUT FOR YOU?
ZN: There were many dishes that stood
out, for good and bad reasons. There
were some knock out plates presented
by the contestants and guest judges…
but I don’t want to spoil any surprises,
so you’re going to have to watch and
witness the deliciousness for yourself.
GG: WHAT THREE WORDS CAN YOU
USE TO DESCRIBE THE EXPERIENCE?
ZN: Proudly South African
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GOURMET EVENTS

create
COOK AND
with Marlene

E

NJOY THE OPPORTUNITY OF
COOKING AND CREATING with
renowned chef and cookbook
author, Marlene van der Westhuizen.
Choose from an immersive experience
in the quaint village of Charroux in
France or preparing a three-course
lunch at her Green Point Village Cook’s
Club in Cape Town. The Summer
Charroux Tour in July 2022 includes a
collaboration with water colour artist
Yvonne Ankerman. For details of her
courses (which fill up fast), contact
Marlene on marlenevdw@mweb.co.za.
She shares two of her favourite recipes
from her latest book, PLATE, to inspire
you to cook and create.

The logical thing for me to
do when we bought the lovely
dilapidated old 14th century
house, Bagatelle, right in the
middle of the ancient village of
Charroux in the Bourbonnaise,
was to continue with the Green
Point Village Cook’s Club
Classes there.”

51

navarin of lamb with
baby onions
‘Navarin’ is the French term for a rich lamb stew that has been cooked with white
wine, baby onions and vegetables.

INGREDIENTS

METHOD

1.5 kg lamb knuckles
2 leeks, sliced into
circles
50 g butter
350 ml white wine
2 C chicken stock
1 bouquet garni
3 medium carrots,
sliced into circles
12 baby onions
150 g green beans,
chopped
350 ml pouring cream
3 ripe tomatoes,
skinned and deseeded
salt and pepper to taste
2 T vegetable oil
skins of 3 tomatoes

1. In a heavy-based casserole dish, brown the lamb
with the leeks in the butter. Pour in the wine and
bring to a light boil. Cook until all the alcohol in the
wine has evaporated (you will smell when there is
no more alcohol in the cooking liquid).
2. Add the chicken stock (the liquid must just cover
the meat, if not, add a little water), as well as the
bouquet garni, carrots, baby onions and green
beans. Cook, covered, for about 1 hour or until the
meat is tender. Do not be tempted to stir the stew
as you will only succeed in breaking up all the
lovely vegetables!
3. Reduce the jus until it has a smooth, saucy
consistency. Transfer the meat and vegetables
to a warm serving platter. Add the cream to the
remaining sauce and reduce a little more. Add the
tomatoes and cook gently for about 2 minutes.
Taste and season if necessary.
4. Heat the oil well in a small cooking pot and fry the
tomato skins quickly in the oil.
5. Spoon the thick sauce over the lamb and
vegetables. Garnish with the tomato skins and
serve with boiled baby potatoes in their jackets.
SERVES 8
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charroux chicken with porcini
Cooking in Charroux, France, always opens the door to the most incredible
produce. It is there that I use the sherry-like wine from the Jura, Chateau Chalon, to
cook this delicious plate of food. You can, of course, use any dry sherry.

54

INGREDIENTS

METHOD

2 T butter
1 free-range chicken,
cut into portions
3 medium leeks, sliced
into 5 cm lengths
50 g dried porcini,
soaked in warm water
for 30 minutes and
then drained
300 g small button
mushrooms, halved
75 ml dry white sherry
salt and freshly ground
black pepper
1 L chicken stock
300 ml double cream
fresh thyme for
garnishing

1. Melt the butter in a large casserole dish and brown
the chicken pieces. Remove the chicken from the
casserole and sauté the leeks in the pan juices.
Add the drained porcini as well as the button
mushrooms and braise well. Pour in the sherry and
deglaze the pan.
2. Return the chicken to the casserole dish. Season
lightly, then pour in the chicken stock, cover, and
simmer for 20 minutes. Remove the lid and reduce
the sauce well. Remove the now tender chicken
pieces from the dish and place on a serving plate.
3. Add the cream and reduce the sauce even further
until it is thick and voluptuous. Spoon the creamy
mushroom sauce over the chicken, garnish with
thyme and serve with a pile of steaming rice.
SERVES 6
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Proms-lite

on the lawn

Paired picnics
The culinary team of Simon’s at Groot
Constantia have shared some of their
picnic recipes to inspire you to enjoy
theirs, or to create your own.

vanilla crème brûlée
Enjoy the sounds of music in a beautiful setting –
on the lawns of Groot Constantia.
Richard Cock, Mr Proms himself, will lead The Proms
Orchestra in his inimitable, entertaining style.
Soloist: Amira Willighagen

17 and 18 March 2022 | Groot Constantia
18h00 – 19h30 | R300.00 | Tickets: Webtickets
Picnic baskets will be available from Simon's and
wines from Groot Constantia.

INGREDIENTS

METHOD

6 eggs
62.5 g castor sugar
½ vanilla pod
187.5 ml cream

1. Separate eggs, whisk yolks and sugar until mix is
pale and creamy.
2. Slice pods open, scrape into cream.
3. Place cream and vanilla into double boiler. Bring to
boil until bubbles form on the edge, remove from
heat.
4. Add cream and vanilla to the egg and sugar mix.
Mix until uniform and scoop off any foam.
5. Pour through a sieve into ramekins.
6. Bake in a water bath for 30 – 35 minutes at 180°C.
7. Remove from oven, allow to cool in the water bath.
8. Cover and chill overnight.

Plating
castor sugar

PLATING
1. Sprinkle castor sugar over surface of crème brûlée.
2. Torch lightly until caramelised.
MAKES 8

Wine pairing: Best served with a glass of Groot
Constantia Grand Constance.
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duck liver parfait
INGREDIENTS

METHOD

2 red onions
2 cloves garlic
1 sprig fresh thyme
1/3 C white wine
1/3 C brandy
500 g cleaned freerange duck liver
275 g butter
7 eggs

1. Sauté sliced onions and garlic with the thyme.
2. Reduce wine and brandy into the sauteed mixture.
3. Add livers and butter, cook for approximately 7
minutes, until pink.
4. Remove from the heat, add eggs and allow to cool
slightly.
5. Blend the mixture in a blender, then strain twice
through a fine colander.
6. Place mixture in preferred mould (small bread tins).
7. Bake for 45 minutes at 175°C in a water bath.
8. Once done, let mixture cool and then chill
overnight.
9. Unmould and slice.
MAKES 20 SMALL SERVINGS

Wine pairing: Best served with a glass of Groot
Constantia Chardonnay.
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HAUTE READS

heart
HEARTY AND FROM THE

S

IPHOKAZI MDLANKOMO IS
LOVED FOR HER
effervescence and passion.
Runner-up in MasterChef SA Season
3 in 2014, she went from being a
domestic chef to being a brand
ambassador, food writer and influencer.
Sipho’s recipe book, ‘Hearty Home
Food with Sipho’ is a compilation of
easy, versatile recipes that will not

keep you too long in the kitchen during
the last weeks of Summer. These
recipes are perfect for picnics too.

A fiery little one. Serve this
dip when you want to leave your
guests breathless! A great dip
always doubles as a good sauce.
Just add cream to this dip and you
have a wonderful vegetarian sauce
to add to any starch of your choice.”

chilli bean dip

RECOMMENDED RETAIL PRICE:
R350.00

INGREDIENTS

METHOD

1 T olive oil
1 small onion, finely chopped
1 clove garlic, crushed
1 green chilli, chopped, with seeds
2 x 410 g cans butter beans, drained
3 T sour cream
1 t Tabasco sauce
1 T chopped coriander
salt and pepper to taste

1 Heat the oil in a medium pan and
fry the onion until soft. 2 Add the
garlic and chilli and fry for 1 minute.
3 Transfer the onion mixture to a
blender and add the beans. Blend
until smooth. 4 Transfer to a bowl
and stir in the sour cream, Tabasco
and coriander, and season to
taste. 5 Serve with Melba toast or
crackers – the plainer the better.
MAKES ± 2 CUPS

PUBLISHER:
HUMAN & ROUSSEAU
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Keep things simple or
spice it up. Brinjal (eggplant,
aubergine) is not high in
nutrition, but it is definitely
a budget beater that can
successfully be used to bulk up
just about any dish, even a dip.
Its best quality is that it absorbs
flavour to the maximum, so play
around with whatever herbs and
other spicy flavours you like.”

TOP TIP:
Rather tear basil leaves into
smaller pieces if you need to, to
let them release their fresh and
fragrant sweet smell. When you
chop the leaves, you bruise the
flavour.

creamy brinjal dip

spicy carrot and butternut dip

INGREDIENTS

INGREDIENTS

2 medium brinjals, left whole
2 T olive oil
1 small onion, chopped
2 cloves garlic, crushed
3 T chopped parsley
4 T sour cream
juice of 1 lemon
dash of Tabasco sauce
salt and pepper to taste

1 T olive oil
1 onion, chopped
3 carrots, peeled and grated
2 small rounds of butternut, peeled
and grated
1 t grated ginger
1 clove garlic, crushed
1 red chilli, chopped with seeds left in
grated zest and juice of 2 oranges
1 T curry powder
¾ C sour cream
salt and pepper to taste
fresh basil, to garnish

METHOD
1 Preheat the oven grill. Place the
brinjals on a roasting tray and grill for
20 minutes or until blackened and soft
when squeezed. 2 Remove from the
oven, cover with a clean kitchen towel
and set aside to cool for 5 minutes.
3 Heat the oil in a pan and fry the
onion until soft. Add the garlic and fry
for a few seconds until fragrant. 4 Peel
the skin off the cooled brinjals and
discard the skin. Mash the brinjal flesh
to make a purée. 5 Stir in the onion and
garlic mixture, as well as the parsley,
sour cream, lemon juice and Tabasco
sauce. 6 Season with salt and pepper.
Transfer the dip to a serving bowl and
drizzle with olive oil.

METHOD
1 Heat the oil in a medium saucepan and
fry the onion until soft. 2 Add the carrots,
butternut, ginger, garlic, chilli, orange
zest and juice and curry powder. Stir
through and bring the mixture to a boil.
3 Cover and simmer over moderate heat
for 15 minutes. 4 Transfer the mixture to
a food processor and pulse until smooth.
5 Stir in the sour cream, and season with
salt and pepper. 6 Transfer the dip to a
serving bowl and garnish with basil.
MAKES ± 2 CUPS

MAKES ± 2 CUPS
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This beautifully bright, orangeyellow dip is a ray of sunshine that
brings life to any party table. Add
cream to make a pasta sauce. It will
pair well with Butternut Pasta Dough
(page 45).”
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caprese stuffed
chicken breasts
INGREDIENTS

METHOD

3 T olive oil for frying
4 chicken breasts
salt and pepper to taste
4 T basil pesto
4 slices Mozzarella
cheese
4 slices tomato
8 strips streaky bacon
½ C chicken stock

1. Preheat the oven to 180°C. Heat the oil over
moderate heat in an ovenproof pan.
2. Cut a pocket horizontally into each chicken breast.
Season the chicken with salt and pepper inside
and out.
3. Spread 1 teaspoon of pesto into each chicken
pocket. Place 1 slice of cheese and 1 slice of tomato
in each pocket.
4. Wrap each chicken breast in 2 strips of bacon – use
toothpicks to secure if necessary. Brown the baconwrapped chicken breasts in the pan for 3 minutes
on each side.
5. Remove from the pan. Deglaze the pan with the
stock and remove from the stovetop.
6. Return the meat to the pan with the stock and place
in the oven to bake uncovered for 10 minutes.
Serve hot with a salad.
SERVES 4
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panzanella salad
INGREDIENTS

METHOD

3 T vegetable oil
1 baguette, cut into
chunks
1 T salt
3 tomatoes, cut into
chunks
1 small cucumber, cut
into chunks
1 red pepper, seeded,
charred and cut into
chunks
1 yellow pepper,
seeded, charred and
cut into chunks
½ red onion, sliced
1 x 410 g can cannellini
beans, drained and
rinsed
a handful of fresh basil,
chopped
1 x quantity Garlic &
Honey Vinaigrette
(page 26)

1. Heat the oil in a large frying pan over moderate
heat; add the bread chunks, sprinkle with salt and
fry until golden brown.
2. In a large salad bowl, mix together the tomatoes,
cucumber, peppers, onion, beans, basil and the
toasted bread chunks.
3. Make a fresh batch of salad dressing. Drizzle the
dressing over the salad and toss to coat.
4. Allow the salad to stand for 1 hour for the bread to
become soaked and the flavours to develop.
SERVES 6 – 8

A Tuscan salad known for its pieces
of toasted bread soaked in salad dressing.
Instead of baguette, use any bread of
your choice.”
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dulche de leche
banana bread
INGREDIENTS

METHOD

2 C all-purpose flour
3 t baking powder
1 t salt
3 large very ripe
bananas, mashed
½ C plain yoghurt
1 C brown sugar
2 large eggs
1 t vanilla essence
½ C olive oil

1. Preheat the oven to 180°C.
2. Sift together the flour, baking powder and salt into
a mixing bowl.
3. In a separate mixing bowl, combine the bananas,
yoghurt, sugar, eggs, vanilla and oil.
4. Add the dry ingredients to the wet mixture, and
gently mix until just combined.
5. Lightly grease a 12-hole loose-based mini loaf tin
or a 12-hole muffin tin and divide the batter evenly.
6. Bake for 25 – 30 minutes, or until baked through.
7. Set aside to cool for 15 minutes then turn out onto
a wire rack.

Topping
½ C double cream
1/3 C Caramel Treat
fresh banana slices or
dried banana chips

Topping
1. In a large mixing bowl, whisk together the cream
and dulce de leche (Caramel Treat) until soft
peaks form.
2. Transfer into a piping bag with a star nozzle and
pipe onto the banana loaves or muffins.
3. Garnish with fresh banana slices or dried
banana chips.
MAKES 12 MINI LOAVES OR MUFFINS

Dulce de leche means ‘candy made of milk’. It is
made by slowly heating cow’s milk and sugar together.
It differs from proper caramel, which is made by
slowly cooking down granulated sugar by itself or
with a dash of water. You can replace the bought dulce
de leche with my caramel swirl version (page 162)”
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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.

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.

SIGN UP TODAY – VISIT
www.gourmetguide.co.za

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.
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the food of love:

fine music radio
T
HE PERFECT FOOD AND
WINE PAIRING ENHANCES
the dining experience. Of
course, the perfect dining experience
is always enhanced by the world’s
most beautiful music: Fine Music Radio.
Africa’s only classical and jazz music
station, Fine Music Radio has a ratio
of 90% music to 10% talk, and FMR is
where you hear the glorious music of
local composers.

YOU CAN LISTEN TO
FINE MUSIC RADIO ON:

• www.fmr.co.za
• DStv Audio Channel 838
• Frequencies: 101.3 FM –
Greater Cape Town / 97.1 FM –
Atlantic Seaboard
• 94.7 FM – Hout Bay Llandudno
/ 107.9 FM – Fish Hoek and
Noordhoek

It’s where we celebrate our rich musical
heritage and of course enjoy shows
such as FMR Fine Food which cooks
up a storm with local foodies. The
programme is presented by Jenny
Handley, from the Gourmet Guide. FMR
Fine Food is on Saturdays at 10h45.
Tune in during February to hear some
of the culinary stars featured in this
magazine on air.
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Watch out for the
April 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

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.

