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amuse
bouche

gingerbread men
INGREDIENTS
300 g cake flour
1 t bicarbonate of soda
2 t ground ginger
½ t ground cinnamon
½ t grated nutmeg
125 g unsalted butter
100 g light brown sugar
3 T golden syrup
1 C icing sugar and water

This, the last of our quarterly editions,
features a smorgasbord of feasts, from
pork to simple salads.

T

THERE HAS NEVER BEEN A
BETTER TIME TO CELEBRATE
and support local. We are so
proud of Klein JAN for deservedly
winning the La Liste World Hidden
Gem award. I feel privileged to have
experienced a dream trip to Tswalu,
and to share it with you in this issue.
We are fortunate to have our fingers
on the pulse with what’s happening
behind the scenes in the industry, and
often there is so much that we want to
include that a few fabulous stories fall to
the floor. We have, in the three years of
the Gourmet Guide magazine, regularly
run out of pages to tell everyone’s
tales! For this reason, and because
seasonal ingredients are making
untimely appearances, we are moving
from seasonal to being a bi-monthly
magazine. Three years, and more
than half of that ‘under-the-covers’,
working during a pandemic with limited
resources. What a time to have grown
our audience exponentially – thank you
for your support!

The gourmet tour of the Overberg
will inspire locals to create culinary
adventures close to home.
The festive season means different
strokes for different folks. It could be
Christmas or Hanukkah, beach or bush,
home or away. For me it’s all about
family and food. I like to get everyone
involved, and now that there is a litter
of little boys produced by nieces and
nephews, they come to make the
gingerbread men before Christmas. It’s
a hilarious, messy affair punctuated by
loud laughter over the strain of Boney
M Christmas carols, and everyone walks
down to the beach to get the last of the
icing off them. It reminds me of how my
mother ‘used’ my two sons from an early
age to make mince pies. The family that
plays together, stays together…
Festive fare can be a one-day game,
or a test match – we have dished up
a variety of recipes that will suit the
holiday season, not only for Christmas
Day. They are unique and in the true
spirit of giving, have been shared by
top chefs.

METHOD
1 Preheat oven to 180°C. Line two baking
sheets with baking paper. Preheat oven
to 180°C. Line two baking sheets with
baking paper. 2 In a large bowl combine
flour, bicarb and spices. 3 Melt butter,
sugar and syrup in a small pot on the
stove or in the microwave. 4 Add to dry
ingredients and stir. Once formed into
a stiff dough, cut in half. 5 Roll out on
baking paper to 5mm thick. Cut into
shapes. 6 Carefully place on the baking
sheets. Bake for 12 minutes. 7 Cool and
cut hole for hanging. 8 Make the icing
by gradually adding water to the icing
sugar, until you get a pouring
consistency. 9 Pipe onto
the biscuits.
MAKES 2 BAKING SHEETS

As this dramatic, challenging year
draws to a close, I am adding a few
items to my gratitude list. One is the
privilege of working in an industry
that overflows with incredible people.
I remain in awe at the resilience
and innovation of those in tourism,
restaurants, wineries and related
business. Another is that we have
world-class restaurants right here on
our doorstep. The third is that whilst
my family may be far away, they are
happy and healthy. May they, and you,
stay safe and healthy, ready to face a
new year that can only be better than
the last!

Jenny Handley
editor
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HIDDEN GEM

connecting conservation and

cuisine

Jenny Handley relives the life-changing,
heartwarming experience of dining at Klein JAN.

A

S I PEER OUT THE WINDOW
OF THE EIGHT-SEATER PLANE
during descent, I am transfixed
by the Kalahari colours, bewitching and
beguiling – red sand dunes contrasting
with pale, blonde grass. This vast
canvas stretches past the Korannaberg
mountains as far as the eye can see,
interrupted only by low-growing trees,
some filled to overflowing with weaver
nests that resemble thatch roofs.

It’s owned by the Oppenheimer family,
whose 4C creed of conservation,
community, culture and commerce, is
lived, not simply followed. I meet my
guide and tracker, who whisk me to
one of the nine Motse legae (Tswana
for home), with eye-opening game
viewing and nature appreciation en
route. Each suite has their own vehicle
and team to ensure privacy and
flexibility. Here it’s about the unusual.
Game viewings aren’t centred on the
Big Five. It’s more about captivating,
up-close-and-personal walks to
watch cheetahs breathing heavily in
the shade after a feast of kudu and
watching a gang of cheeky habituated
meerkats popping in and out of their
burrows. Our victory after doggedly
tracking a pride of lions is discovering
a lion and lioness mating. We quietly
witness them repeatedly attempting
to ensure the next generation – a
compelling sight.

Tourism, a
by-product

The warmth of Mother Nature and the
Tswalu family immediately envelopes
me, ensuring an unforgettable stay.
They work seamlessly as custodians
of South Africa’s largest privatelyowned reserve, 114 000 hectares in the
‘green’ Kalahari of the Northern Cape.
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Twisting tradition

I sit calmly on the deck contemplating
the menu, drinking in the water hole
over the pristine pool. Every meal at
Motse camp, al fresco, celebrates local
ingredients, flavours and the heart of
the Kalahari. There is no fish or seafood
on the menu, it’s 50% vegetarian,
with plentiful plant-based options that
are dairy and gluten-free, designed
to entice. Dinner is a relaxed affair,
starting with the raisin and roasted
pear salad with pecan nuts and a citrus
and caper dressing. The aubergine,
chickpea, coconut and sesame seed
curry is a taste sensation, the chocolate
fondant with vanilla bean ice cream a
fitting finale. I make my way back to my
suite for a night cap and to soak up the
stars. All sumptuous suites embrace
the simplicity of the terrain, earthinspired, with design elements infinitely
detailed, their sophisticated touches
always in harmony with nature.

I lie down, Kalahari bonbon
melting in my mouth, to
navigate the map of the
reserve on the ceiling above
the bed – a unique touch –
then slumber. I wake early
to birdsong and the calls of
the bush, the excitement of
another day in Africa, with
a meal that promises to be a
career crescendo, ahead.

Klein JA N

In the middle of the vast reserve,
against the backdrop of a pink-hued
sky, there’s a simple cottage dating
back a century, Boscia House. On
the stoep, two tables draped in white
linen. A charming outhouse. A windmill.
Here South Africa’s most famous chef,
Jan Hendrik van der Westhuizen, of
Michelin-starred restaurant JAN in Nice,
has delved into his roots to elevate
destination dining to new heights.
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All about origin

A door branded with JH is opened
by the chef, and a quartet of delicatelooking snacks with heroic flavours
on monogrammed linen napkins, are
exposed. Date and almond, pap fritters,
brakslaai braaibroodjie and a gemsbok
biltong lamington are savoured in
quick succession. (I express gratitude
and delight for the initials JH on the
napkins…!).

Diners are welcomed at 10-minute
intervals. Charismatic Marais Uys seats
us at a small table. I run my hands over
the embroidered tablecloth, like those
made by my gran, that I cherish. It’s the
first pang of many heartbeats evoked
by nostalgia. A series of unforgettable
surprises is about to unfold.

Intricate attention
to detail

It’s not the food, it’s how
it makes you feel. Klein JAN is
bigger than the food.”

We tear ourselves away and proceed
to ‘sop en brood’, artfully laid out on
two tables in the next room, amidst
heirloom cooks’ toys and curiosities,
with Ouma’s ‘koolstoof’ being the
star of the show. There is much visual
distraction – my eyes are drawn to the
wall of Jan’s favourite cookbooks. A
family recipe lies open on the table,
the familiar, imperfect typing from my
grandparents’ era striking a chord.
A glass of Bezalel Colombard 2019,
one of many distinctive wines of the
Northern Cape, is sipped as we tuck
into mosbolletjies, cornbread and
magwinya with sage butter, honey and
Kalahari salt butter. Pantry preserves
and a wild sage broth bring this
interlude, too swiftly, to a close. I stop
to question executive chef Marnus
Scholly about his spekboom chutney,
feeling his passion as he talks about
local ingredients.

MARNUS SCHOLLY, EXECUTIVE
CHEF, KLEIN JAN

Over a glass of sparkling wine from
Orange River Cellars I appreciate the
detail in our first course – quail, tannat
and pistachio with grass bread, thin
breadsticks camouflaged in a jug of
Kalahari grasses. Even the music is
‘outyds’. Time here is all too fleeting –
before I know it we’re led to what looks
like a dam. The door opens, and I am
descending the whimsical, state-of-theart, helical stairway into my personal
dream, the root cellar, four metres
below. Here storage is a carefully
considered art form, the walls display
local produce, preserves and a plethora
of edible fantasy. I stand in awe, the
stairwell and running water behind me,
Ouma’s koolstoof beckoning.
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It’s time for the main affair, where it will
be all about the food and the people,
and the memories that they arouse.
It’s a sleek, modern space, one wall of
artfully-lit, indigenous liqueurs in glass
bottles, each with its own label and story,
handwritten by Jan.

An emotive
epicurean
experience

An enormous bowl is brought to the
table, we’re given napkins bound in a
dried frond of Granny’s slipper, which,
when rubbed as they pour water over
our hands to wash them, releases
a delicious scent and bathes them
in softness. The ritual is grounding,
heartfelt. I cast my eye at the busy,
open kitchen where the chefs are busy,
but not too busy to personally serve
each course. They eloquently explain
chef Jan’s ethos and inspiration with
each dish.

Back to roots

We return to the root cellar for the
Kalahari cheese to be unveiled, a real
triumph. These cheeses are sourced
locally from a table-grape farmer, Tiaan
Visser, who has turned his hand to
crafting artisanal cheese from goat
and sheep milk, with cow’s milk added
to take the sharp edge off. It’s bought
in advance and aged on site. I’m
encouraged to add a plump, succulent
native date to my plate. It’s heavenly.
Simplest of all courses, a dessert
of peaches and Ideal milk, heartstoppingly nostalgic.

It must taste good. It must
have meaning.” MARNUS SCHOLLY

The magical Motlopi root coffee was
served with ‘sand’ and ‘bokdrolletjies’
on the saucer of the gold cup. This
white root is caffeine-free, and if
the tree is uprooted the perpetrator
is liable for a hefty fine. Worth it, I
declare… ‘Migration of the butterflies’
is a froth of white candy floss with
delicate butterflies to be popped in
as a last bite. We’re the last diners
left. Diners have left the room but the
experience will live on in their hearts,
and mine, forever.

The roasted butternut with spekboom
and wors is our first delight. The
simultaneous arrival of 10 plates follows.
We savour the sirloin – warm slices
served on a rock. There’s cauliflower
served in a little gold bowl. The tomato
is light and delicate but memorable,
the beetroot salad, bobotie and sweet
potato creations are uncomplicated, yet
complex. All carefully considered with
a commitment to the landscape, but
not contrived.

want to see him get better. Everybody
came together. It was a phenomenal
team – dynamic, caring, forward – was
not us and them, it was a team who
became a family,” says Marnus. “Jan
and I did a road trip to meet the locals,
like Bertie Coetzee of Lowerland Farm
in Prieska who practices regenerative
farming, introducing organic and
biodynamic methods to the family farm.
Upington is four hours away, so we
support the local transport company
and we know that on Thursdays at 2pm
our produce will be here.”

JAN HENDRIK VAN DER WESTHUIZEN
AND MARNUS SCHOLLY
relates to attention given to texture.
“Here we have soft sand, hard rocks
and no tall trees, there is a uniqueness”
he says. The team had noticed how I
took time to inhale the aroma of each
dish before dining, and I realised that
we are united in our love of fragrance.
“In winter the air is drier. I can smell
when my mirepoix is perfect.” But for
this small-town boy, his first focus is
taste. “All kitchens I have worked in
have focused on flavour.” The menu is
flexible, the base from safe ingredients,
and when Chef sees the ingredients
popping up on the land, ready to be
picked, they are added.

It happens because
of the people.”

How did this dream come to fruition, I
ask? “Chef Jan works with friends who
understand his vision, true friends who

The next morning, I catch up with
executive chef Marnus over coffee.
One of the many compliments I bestow

12

13

It is a crime to get
ingredients when we want them.
Here we wait to see how much
appears. We as chefs have a big
responsibility to teach people.
My four-year-old daughter
guides me – I want to leave the
right things behind.”
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SWEET THINGS

pumpkin buttermilk rusks

PUMPKIN BUTTERMILK RUSKS

TIME: 1½ HOURS + DRYING OVERNIGHT | MAKES: ABOUT 36 PIECES

By Jan Hendrik van der Westhuizen of Klein JAN

for the pumpkin purée
500 g diced pumpkin

for the rusks
INGREDIENTS
1 kg (1,800 ml) self-raising flour
5 ml Kalahari salt
purée
500 g (540Pumpkin
ml) butter, cut
into cubes
500
g diced pumpkin
400 g (500
ml) sugar
250 ml buttermilk
250 ml pumpkin
Ruskspurée
2 eggs
1 kg (1,800 ml) selfpumpkin seeds

raising flour
1 t Kalahari salt
500 g (540 ml) butter,
cut into cubes
400 g (500 ml) sugar
1 C buttermilk
1 C pumpkin purée
2 eggs
pumpkin seeds

Congratulations
to the team at
Klein JAN for
being awarded
the La Liste
World Hidden
Gem award.

for the pumpkin purée
Steam or boil the pumpkin until soft. Place into a food processor and blend to
a smooth purée. Measure off 250 ml of the purée and freeze the rest for your
next batch
of rusks.
METHOD
for the Pumpkin
rusks
purée
Heat the oven to 180 °C. Line the base of a 40 x 30 cm baking tray with baking
1. Steam
the
pumpkin
untilYou
soft.
paper. Spray
the tray or
withboil
edible
non-stick
food spray.
can alternatively
intotins.
a food processor and blend to a smooth
use two 2.
18 x Place
12 cm bread

purée.

Place the flour and salt into a large mixing bowl. Add the butter and rub it
Measure
off 1 cupuntil
(250
ml) of the
purée andAdd
freeze
into the3.
flour
with your fingertips
it resembles
fine breadcrumbs.
the
rest
nextpumpkin
batch purée
of rusks.
the sugar and
mix.
Beatfor
the your
buttermilk,
and eggs together.
Add this to the flour mixture and mix well. Spoon into your prepared baking
tray. Sprinkle pumpkin seeds on top. Place into the oven and bake for 30 – 40
minutesRusks
if you are using a baking tray. If you are using bread tins, your rusks
will need
bake for
1 hour.
Testto
with
a cake tester to make sure your rusks are
1. to Heat
the
oven
180°C.
cooked 2.
in the
centre.
Take
out
of
the
oven
to cool in tray
the baking
Line the base of a 40 x and
30 leave
cm baking
with tray
baking
or bread tin for about 15 minutes before turning out. Leave to cool completely
paper.
Spray the tray with edible non-stick food spray.
before cutting
into blocks.

You can alternatively use two 18 x 12 cm bread tins.

Heat your
to 100
°C. flour
Place the
softsalt
rusksinto
onto a
baking
and place
in
3. oven
Place
the
and
largetrays
mixing
bowl.
the oven overnight. Place a wooden spoon in the door to keep it slightly open.
Add
the
butter
and
rub
the
flour with your
Once the rusks
have
dried
out store
them
in it
aninto
airtight
container.

fingertips until it resembles fine breadcrumbs.
4. Add the sugar and mix.
5. Beat the buttermilk, pumpkin purée and eggs
together. Add this to the flour mixture and mix well.
6. Spoon into your prepared baking tray. Sprinkle
pumpkin seeds on top. Place into the oven and bake
for 30 – 40 minutes if you are using a baking tray. If
you are using bread tins, your rusks will need to bake
for 1 hour.
7. Test with a cake tester to make sure your rusks
are cooked in the centre. Take out of the oven and
leave to cool in the baking tray or bread tin for
about 15 minutes before turning out. Leave to cool
completely before cutting into blocks.
8. Heat your oven to 100°C.
9. Place the soft rusks onto baking trays and place in
the oven overnight. Place a wooden spoon in the
door to keep it slightly open.
10. Once the rusks have dried out store them in an
airtight container.
MAKES +- 36 PIECES
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TASTES AND TECHNIQUES

trotter
the globe

cooked to porkfection

It’s versatile, value for money, and most importantly,
delicious. Let pork take center stage of your festive
table, with tips and techniques from SAPPO (South
African Pork Producers Organisation) and chef David
Schneider of Chefs Warehouse Maison, in Franschhoek.
Pork works well with flavours from around the globe.

Images by Bruce Tuck

H

E IS A TALENTED CHEF, AND AT
HEART, DAVID IS A BUTCHER
and a purist. Two years of working
in a butchery have not gone to waste.
Waste not, want not is his motto and he is
resolute and unwavering in his top-to-tail
ethos. “I only buy the whole carcass as it is
more interesting to do something special
with each cut. I get to pay a whole price,
with the result that each cut is the same in
value – and my response is to then treat
everything with same worth and respect.
The home cook should do the same.”
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Knowing the source is essential. Pork is sold
according to the classification PORCUS
which in short, is an indication of the amount
of subcutaneous fat on the carcass, with
P being the leanest you can find. Most
good wholesalers and retailers where pork
carcasses have been processed according
to the strictest bio-security protocols will
offer chefs and butchers P’s, O’s and R’s,
which are perfect for our purposes. “The
most important thing you can do is to get to
know your pork suppliers and communicate
your specific needs to them.” he says.

SA’S COMMERCIAL
FARMERS PRODUCE PORK
ACCORDING TO:
Food safety
Traceability
Biosecurity
Animal welfare
Farm assurance systems
Environmental stewardship

People aren’t coming here
to eat mass-produced food. It’s
our duty to find the best products
to showcase SA. We chefs are
ambassadors for this country.”

Pork farmers in South Africa are doing
everything that they can to ensure
sustainability in terms of all resources and
production. This ensures that first-class
protein will be produced sustainably on a
permanent basis in the future.

DAVID SCHNEIDER

Freedom of
the pork

One extra step can
make all the difference.”

Economic analysts agree that pork is
the red meat type that will exponentially
show dramatic growth in terms of
consumption in the future, as their
commercial farmers have invested
billions over many years to put
sustainability in place, and because it
will become very expensive to produce
beef and lamb in the future.

DAVID SUGGESTS:
1. Familiarise yourself with the earth –
and animal friendly systems that
forward-thinking pork producers
have been putting in place.
Their most important vision is
sustainability and ethical farming.
2. Buy from trusted suppliers with a
vision and mission you can align
yourself with.
3. Hang a whole pig in a cool, dry
place for a week before cutting.
4. Use the hock, shoulder or belly for
slow cooking. Be sure to brine it for
16 hours.

Don’t eat food that has
travelled better than you. I order
around what is growing in the
garden, and only appreciate
an ingredient in its timeline
– asparagus is here for only
two months…that is when you
enjoy them!”

20

GAMMON WITH A HONEYTRUFFLE GLAZE
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IT’S THE SEASON TO SEASON
Choose between dry and moist
cooking methods per the pork cut, your
personal preference and time. The
tender cuts produce good results with
dry-heat methods. Smaller cuts (cutlets,
chops, medallions and patties) can be
successfully grilled, broiled, sautéed or
pan-fried.

HOW TO DRY CURE:
• Cook with salt and pepper – pork
is a wonderful platform for carrying
flavour.
• Make a basic cure – the pink is
beautiful, it’s a visual thing.
• Throw spices over the meat at least
three hours before you cook.
• Mix your own – freedom to add,
working with 1 part salt, 2 parts sugar.

22
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pork chops
Curing and roasting the whole pork rack and then slicing the chops afterwards
allows for a longer and slower cooking process, resulting in juicy meat and crispy fat.
Ask the butcher to give you a pork rack with the chine (backbone) removed. This
will allow you to carve individual chops once cooked. Ask your butcher to tie the
rack between each chop and score the skin down the face of the rack.
Salt the meat before roasting to allow for even seasoning and spicing once
cooked. I love the effect certain spices have on pork, such as fennel, star aniseed,
cinnamon, and bay leaf.

INGREDIENTS

METHOD

Pork rack
1 pork rack, chine bone
removed

1. Combine all the ingredients for the seasoning in
a mixing bowl and rub together until thoroughly
mixed. Store in a sealed container in the fridge for
up to 3 months.
2. Rub all surfaces of the pork rack with the
seasoning, place in a tray, cover and allow to rest in
the fridge for 3 hours.
3. Remove from the fridge.
4. Make a small bed of coals in a Webber braai and
place the rack, skin-side up, over the coals. Cover
the braai. Ensure that the temperature of the braai
does not exceed 180°C.
5. Roast for 30 – 45 mins, or until the pork reaches an
internal temperature of 60°C.
6. Remove from the heat and place on a cutting board
to rest for 15 minutes.
7. Once rested, remove the butchers string and carve
the chops in between each bone.
8. Serve with the braai broodjies and extra sultana
chutney.

Pork seasoning
180 g coarse salt
90 g brown sugar
32 g coriander seeds,
toasted and crushed
6 g black peppercorns,
toasted and crushed
12 g fennel seeds,
toasted and crushed
2 whole star anise,
toasted and crushed
3 sticks cinnamon,
toasted and crushed
zest of 1 orange
4 each bay leaves fresh
or dried
4 cloves fresh garlic,
minced

PORK CHOPS AND
BRAAIBROODJIES

TIP Contrary to popular belief, you can allow a hint of pink in the centre of

your cooked pork – it does not have to be cooked all the way through.
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braai broodjies
INGREDIENTS

METHOD

sourdough bread, sliced
1 cm thick
herb-and-garlic butter
semi-dried cherry
tomatoes
Gonedsa Boerenkaas,
aged 3 – 6 months
Mrs Ball’s Chutney
original (or try to make
our homemade
sultana chutney)
onion, thinly sliced
and hot pickled in
equal parts white wine
vinegar and hanepoot
basil and fennel flowers

1. Make in the style of an open, Italian bruschetta.
2. Brush the slices of bread with some melted herb
and garlic butter.
3. Toast lightly over the coals. Remove from the heat
and layer with the cheese.
4. Place back over the heat until the cheese has
melted.
5. Garnish with the semi-dried tomatoes, pickled
onions, sultana chutney and herbs.

When it comes to braai broodjies I like
to go all out. The addition of chutney is a hotly
debated topic around the braai, but for me,
it really makes for a unique toastie. Here we
have taken some chef liberties to fancy up our
braai broodjies.”

sultana chutney
INGREDIENTS

METHOD

100 g sultanas
100 g onions, finely
diced
2 cloves garlic
75 ml sherry vinegar
100 ml water
60 g white sugar
salt to taste

1. Soak the sultanas in vinegar overnight. Blend until
a smooth paste.
2. Sweat the onions and garlic in a pan with oil, sherry
vinegar and a pinch of salt.
3. Add the sultana puree and water. Cook for 5
minutes.
4. Add the sugar and cook on a low heat until jam
consistency, for 30 – 45 mins.
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gammon with a honeytruffle glaze
INGREDIENTS

METHOD

1 x pork leg (bone in,
skin on), to be tunnelboned

Brining the leg
1. Place all the ingredients into a large pot, stir to mix,
and bring to a boil over a high heat. Remove from
the heat and allow to cool in the fridge.
2. Place the leg in a pot or suitable container large
enough to fit easily. Pour the cold brine over the
top until completely submerged. Cover and place in
a cool area for 6 hours.
3. Remove the leg from the brine and place on
a drying rack in the fridge overnight. This will
allow the leg to air-dry and form a sticky surface
known as a Pellicle. This sticky or tacky surface is
important for the smoking process as it will allow
the smoke to adhere to it.

Brine
1 L water
110 g coarse salt
25 g brown sugar
12.5 g pink salt
cure (optional, but
recommended) –
available by special
order from most
reliable butchers
2 garlic cloves, peeled
and sliced
2 cloves
3 juniper berries,
lightly crushed
2 whole star anise
1 thumb-sized piece of
ginger root, peeled
and sliced
5 g thyme leaves
1 bay leaf
5 coriander seeds
Glaze
2 L pork or beef bone
broth
2 C wild honey
100 ml wholegrain Dijon
mustard
50 ml white truffle oil
salt to taste

Smoking the leg
1. Place the air-dried leg, skin side up, on the grill of a
Webber braai. In a separate metal container, light a
small number of coals.
2. Once the coals are completely lit, add 4 medium
sized logs of wood. I like to use blue gum, black
wattle, or apple wood.
3. Once the wood has burned down to form coals,
transfer a small amount of coals to the base of the
Webber Braai. Pour a handful of smoking chips
over the coals and place the pork leg over the top.
4. Cover with the lid of the braai and allow to smoke,
topping up the coals and smoking chips every half
an hour. Ensure that the temperature of the braai
does not exceed 50°C.
5. After 2 hours, or once the leg is golden in colour,
remove the pork leg. Allow to rest and cool.
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Cooking the leg
1. Place the leg skin-side up on a cutting board.
Score the skin of the leg using a sharp knife or
box-cutter diagonally across in 2 directions to
form a diamond shape.
2. Pre-heat an oven to 220°C. Place the leg skin-side
up on an oven rack, sprinkle with a good quality
flaked salt and place in the pre-heated oven. Ensure
to place a tray under the leg to catch any drippings.
3. Take your gammon glaze out of the fridge to
reach room temperature. After 20 minutes,
remove the leg from the oven and set over a
basting tray.
4. Lower the heat of the oven to 160°C. Cover the
skin of the gammon with the glaze using a basting
brush and set back in the oven for 10 minutes.
5. Repeat this process at least 3 times or until the
gammon has reached an internal temperature
of 70°C.
6. Once cooked, set the gammon on a rack to
rest for 20 minutes. Baste one last time before
serving. Reserve the remainder of the Glaze to
serve alongside the gammon.
Glaze
1. Place the bone broth in a large pot set over a
medium heat and reduce by 3 quarters.
2. Add the wild honey and continue to cook until the
mixture has thickened so it coats the back of a spoon.
3. Add the mustard and cook for a further 5 minutes,
stirring continuously to avoid catching on the
base of the pot.
4. Remove from the heat and season with truffle oil
and salt to taste.
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SUGGESTED
ACCOMPANIMENTS:
Vegetables and stone
fruit with olive oil and
salt – parsnips, baby
rainbow carrots, fennel
bulbs, beetroot, plums and
peaches are abundant
over our festive season.
They all like the fire; simply
roast them either in trays, a
pizza oven or directly over
the coals.

SUGGESTED
WINE PAIRING:
Because of the rich and
smokey notes, serve with
a crisp, slightly acidic, and
wooded wine. Our lightly
wooded 2020 Maison
Viognier for white wine
drinkers and our 2019
Maison Malbec for the red
wine drinkers.

charcuterie board
I have always had a deep appreciation for the slow process of charcuterie. I have
always said that time is my favourite ingredient. Nothing sums this up more than
the labour of love that is charcuterie. It covers such a broad spectrum of processes
but is often reduced down to just cold cuts of cured meat. Often things like terrines
and pates are overlooked as members of the charcuterie fraternity, let alone cooked
sausages and the retro Scotch egg. Even the pickles and preserves form an integral
role in the spectrum!

My ultimate charcuterie board:
Cold cuts: coppa, smoked pancetta, picnic ham
Terrine: smoked ham hock with fig, Serrano ham and pistachio
Scotch egg: with buchu-flavoured sausage mix
Breads: our famous Maison soft pretzel buns and lavash crackers
Savoury preserves: We make our own kimchi and gherkins. I also ferment
limes for 6 months and then puree them and cook them down with onions
and honey for our fermented lime pickle. This goes very well with all our
cured meat. Add olives marinated in chilli and herbs.
Sweet preserves: Our sultana chutney is always a winner. We also serve
our guavas preserved in a sugar syrup with apple cider vinegar.
Cheese: my favourite South African cheeses:
• Belnori Forest phantom
• Langbaken Karoo crumble
• Le petite France Brie and their Hilton Blue
• Gonedsa Boerenkaas aged 9 – 12 months
• Klein River Gruberg aged 12 months
• Dalewood Huguenot aged 9 months
Serving suggestion for a charcuterie board at home…don’t buy cheap and…
GO BIG!! David Schneider
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Lay the pork leg skin-side
down on a board with the
hock end facing away
from you. Using the tip of
a sharp boning knife, start
separating the hip bone
from the rump (the bottom,
pointed end), starting from
the top, carefully sliding
the knife under the bone.

Once the bone is loose
enough, peel back away
from the rump (you'll
notice a ball and socket
joint). With the tip of the
knife carefully separate
the socket from the ball.
Continue to peel the bone
back away from the leg,
making small incisions
with the knife until the
bone has been completely
removed. Clean away
excess tendons and meat.

Remove the hip bone

Separate ball and socket

3

method for tunnel boning

1

Remove the leg bone/
femur
In a circular pattern with
the tip of your knife, start
cutting around the ball
joint. Once it's freed, use
it to lift the leg up with
your free hand. Use your
knife to cut along bone.
Repeat until you can
peel the meat back to
expose the entire femur.

4

Separate joints

5

6

Using your fingers, find
where the leg bone meets
the kneecap and separate
the joints. Twist the leg
bone and pull to remove.

Make a small incision
through the skin below
the knee joint, at the base
of the hock to free up the
kneecap from the skin.

Push your fingers into
the incision and press the
kneecap out through the
other side. Use your knife
to cut around the joint and
remove it from the leg.

Remove the knee joint

Final

LEG
RAISED
SHOULDER

PORK NECK
(BONE IN)

BELLY, WITH
SKIN AND
BONE

KIDNEY

RACK

BONES
FOR STOCK
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TASTES AND TECHNIQUES

lazy, hazy, salad days of

summer
Insalata, salade, slaai…salad has as many names
as global varieties. Merited as much for health
benefits as innovation, salads are no longer just
a side, but a summation of sublime ingredients
to savour. BY BERYL MENEZES

T

HE EARLIEST MENTION OF
SALAD IS IN THE 1600S,
when Shakespeare coined
the term ‘salad days’ as reference
to youthful innocence and carefree
living. The word ‘salad’ is a derivative
of the Latin word ‘sal’ for salt and
‘salata’ or ‘salted herb’. Romans and
Greeks were the first to enjoy fresh
greens dressed with salt, herbs and
oil – the first-ever salad dressing.
Salad was then consumed before
or after the meal to aid digestion,
induce sleep and for aphrodisiac
properties. It wasn’t until the
1700s that experimentation with
salad ingredients and innovative
dinner salads started to make an
appearance, to accompany the
main course.

In 2012, Romania
created the
world’s largest
salad weighing
41,998 pounds
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ORIGINS OF THE SALAD BAR
AND SALAD DRESSING
The modern salad bar concept had
its origins in the United States in the
mid-20th century. Salad bars are also
considered the first self-service, buffetstyle model that later became popular all
over the world.
Ancient cultures that began using dressing
include the Romans and Greeks who used
an oil-salt-herb dressing, the Chinese who
used soy sauce as a dressing 5 000 years
ago and the Babylonians who used an
oil-and-vinegar dressing 2 000 years ago.
Worcestershire sauce first appeared during
Caesar’s reign, while mayonnaise is said to
have debuted at a French nobleman’s table
about 200 years ago.
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popular
global salads

COBB SALAD

COLESLAW

Invented by Robert Howard Cobb in
1937 at the Brown Derby restaurant,
this salad features a mix of lettuce,
tomatoes, avocado, hard-boiled eggs,
chicken, bacon and cheese with a
vinaigrette dressing.

The word ‘coleslaw’ was first used
by the Dutch who called it ‘koolsla’ –
a combination of ‘kool’ or cabbage
and ‘sla’ or salad. Coleslaw salad in
its traditional form as a mixture of
cabbage, mayonnaise and seasonings
was first introduced in America in 1785.

SALADE NICOISE

CAESAR SALAD

Originating in Nice, France in the 19th
century, it traditionally contains a mix
of garlic, tomatoes, anchovies, black
olives and capers with an olive oil
dressing. Variations include hard-boiled
eggs, tuna, green beans, shallots,
potatoes and artichoke hearts.

Rumoured to have been created in
1924 by Caesar Cardini, an Italian
immigrant and restaurant owner in
Mexico, it’s one of the most popular
salads in the world. Traditionally it
comprises romaine lettuce, garlic, olive
oil, Parmesan cheese, Worcestershire
sauce and sometimes anchovies, eggs
and chicken.

WALDORF SALAD

Created for a private party for the
pre-opening of New York’s Waldorf
Astoria Hotel in 1893, it rapidly grew
in popularity becoming a staple
on restaurant menus. Originally
comprising apples, celery and
mayonnaise, walnuts were added
two decades later.

Caesar salad was
illegal in California for a
short span in 1998 because
it contained raw egg.

unconventional
The most expensive salad
in the world cost £635
and featured caviar worth
£12,000, Almas golden caviar,
Beluga caviar, kreel-caught
langoustines, Cornish crab
and lobster. It was created
in 2010 by celebrity chef
Raymond Blanc.

salads

Fiambre (Guatemala):
Traditionally prepared annually
to commemorate the Day of the
Dead, this salad is served cold
and contains as many as 50
ingredients, including sausages
and cold cuts, pickled corn and
onion, beets, pacaya flower,
cheese, olives, chicken and
Brussels sprouts.

Tuscan Panzanella (Italy): Also
known as ‘Panmolle’, this salad’s
key ingredient is bread slices
soaked in olive oil, onion, tomato,
vinegar and salt.

RUSSIAN SALAD

Contrary to its name, Russian salad
was created by a French chef in the
19th century. It was originally called
‘Salad Olivier’, comprising grouse,
crayfish tails, truffles and mayonnaise.
Russian salad as we know it today –
a mix of cooked vegetables tossed
in mayonnaise – was a Western
interpretation of a French-Russian
creation called ‘Vinegrety’ which had a
dressing of oil and vinegar.
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Shieldzini (Japan): This salad
comprises cucumber, white sugar,
rice wine vinegar and soy sauce.

Dressed herring salad (Russia):
This layered salad consists of
boiled vegetables like potatoes,
beetroot and carrots, chopped
onions, and mayonnaise, a layer
of apples and a final layer of
beetroot that gives the salad its
purple hue.

salad simplicity
1

2

hummus with
rainbow topping

couscous and
tomato salad

This can be served as a starter, salad
or side dish, either way, it’s a win!

INGREDIENTS

Topping
3 rounds feta, crumbled
1 small red onion, finely chopped
2 kiwi fruits, chopped
seeds of 1 pomegranate

250 g couscous
90 ml olive oil
2 t Ras el Hanout
30 g sultanas
2 ml salt
400 ml hot vegetable stock
1 t cumin seeds
50 g roasted almonds, roughly
chopped
15 g coriander, chopped
15 g mint, chopped
1 lemon, zest and juice
2 onions, thinly sliced
300 g cherry tomatoes
salt and black pepper

METHOD

METHOD

1 Combine chickpeas, garlic, lemon,
pepper and 3T tahini in a food
processor, and blitz. 2 Add chickpea
liquid if necessary, to produce a
smooth, thick paste. Season.
Spread onto a platter. 3 Drizzle with
remaining tahini. 4 Top with the four
ingredients in stripes. 5 Serve with
small pita breads or savoury biscuits.

1 In a large mixing bowl place
couscous, ½ olive oil, 1 t Ras el Hanout,
sultanas, salt and stock. 2 Cover with
plastic wrap and leave for 20 minutes.
3 Add cumin, almonds, coriander, mint
and lemon and toss. 4 Transfer mixture
onto a serving platter. 5 Heat ½ olive
oil in a large frying pan and brown the
onions until they have caramelized.
6 Add the tomatoes with the other 1 t
Ras el Hanout and cook until they are
soft. 7 Add to the couscous mixture.
8 Season.

INGREDIENTS
1 tin chickpeas (retain liquid)
3 cloves garlic
juice of a small lemon
black pepper
5 T tahini
garlic and herb salt

SERVES 6 TO 8

SERVES 6
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1
2

3

4

By Harold Hurtada of Nobu
restaurant in Sydney

This originally Ottolenghi-inspired salad
has been simplified to be super easy.

INGREDIENTS

INGREDIENTS

Goma dressing
150 g white sesame paste
200 ml Japanese vinegar
100 g castor sugar
50 g honey
20 ml lemon juice
10 g garlic puree
1 C grapeseed oil

1 large cauliflower
1 large onion, sliced
80 ml olive oil
½ t salt
30 g parsley
30 g mint
seeds of ½ pomegranate
50 g pistachio nuts, roughly chopped
1 t ground cumin
juice of ½ lemon

prawn and crispy shiitake
with Goma dressing

3
4

cauliflower, pomegranate
and pistachio salad

Salad
4 prawns per person
olive oil
salt, pepper
fresh salad mix
crispy shiitake
roasted black and white sesame seeds

METHOD
1. Preheat the oven to 200°C.
2. Break the cauliflower into florets
and chop the leaves.
3. On a baking tray, lined with nonstick paper. toss the cauliflower and
onion with 40ml olive oil and salt.
4. Roast for 20 minutes.
5. Remove from oven and cool.
6. Add the remaining olive oil and all
other ingredients.
7. Toss gently and serve on a platter.

METHOD
Goma dressing
Using a blender, mix together all the
ingredients for the dressing and set aside.
Salad
1 Panfry the prawns in olive oil, salt and
pepper. 2 In the mixing bowl, gently
toss your fresh salad mix with the Goma
dressing. 3 Place salad on a plate and
put roasted prawns around, then drizzle
with any extra Goma dressing. 4 Finish
with crispy shiitake on top and sprinkle
with sesame seeds.

SERVES 6
Harold raised the bar at Nobu Restaurant in
the One&Only, Cape Town, during his
Capetonian days. He has swopped his view
of Table Mountain for that of Sydney’s Opera
House. “Cape Town will always feel like home
to me, this is where I expressed and cultured
my culinary experience,” says Harold Hurtada.

SERVES 1
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three
Salsify celebrates

What is

Salsify?

It could be mistaken for a parsnip,
also long and thin, with a creamy
white flesh inside a thick skin. This
root vegetable is a member of the
dandelion family. It’s also known
as the oyster plant because when
cooked, it is similar in flavour.

and asking him, ‘What’s celery?’. In
Standard 8 I worked at the Vineyard Hotel
for industry week. I stayed so late at night
that the executive chef would tell the team
to send the kid home. When asked to
get the rocket out of the fridge I thought
they were playing with me – a rocket,
out of the fridge, come on! I then learnt
about wild rocket and sweet rocket. On
Saturdays from 2.30am I’d work with the
bakers, amazed that you could add yeast
to dry ingredients, and it would grow.
At 15 I got the taste of wearing a chef’s
jacket, completed my apprenticeship and
studied at the SA Chef’s Academy.”

In the three years since
opening Salsify we have found
our voice and a good level of
execution.” CHEF RYAN COLE

H

Image by Any Lund

E IS TECHNICALLY
PROFICIENT, UNDERSTATED
and humble, yet accomplished
executive chef Ryan Cole is reluctant
to acknowledge his success. Cole
was head chef at The Test Kitchen
during the time when they were
acknowledged as the best restaurant in
Africa. “I remember the anxiety of the
next day, asking myself, how can we
better this?” Ryan, aged 32 years, is not
chasing awards. “We chase how we do
things. I cook to my own truth. We’re
the best version of ourselves.”

The heartbeat of the
restaurant is in the unseen
kitchen, students from Silwood,
Prue Leith, ICA and CTIA.
Everyone takes a turn to present
a dish to diners, eloquently
introducing themselves and
explaining the dish.”

His work ethic is ingrained and
impressive. As a scholar he delivered
newspapers and worked for Mr Ming, a
Chinese caterer, “As a glorified sculler,”
says Ryan. “I remember tasting a soup
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The morel mushroom ravioli – the
thinnest, lightest pasta imaginable –
was topped with a delicate air of
Parmesan and served with a refined
Lapsang extraction. This subtle dish was
surrounded by fronds of the confetti
bush under which the morels grow.
The pan-roasted line fish was silver fish
(aka carpenter), responsibly sourced.
This dish was a triumph, served with
smoked snoek and apricot, and a potato
and curry leaf emulsion. Outwardly
simple, with tang and texture reaching
a crescendo within, like hidden pops
of pomegranate. The kapokbos-cured
lamb rib and loin with toasted Parmesan
and garlic, and a pine nut and sultana
dressing, was sublime – tender,
succulent, pleasing on the eye and
memorable.

Everything on
the plate praises the
main ingredient
Over a glass of bubbles, we watched
the sun slowly sink into the Atlantic
Ocean, before a notable dinner at
plated Salsify at the Roundhouse.
The kitchen gifts were three infinitely
detailed yet unpretentious canapés,
equally delicate but heroic. Chef
Ryan insisted that we try every dish
on the seven-course chef’s menu.
The poached langoustine with chive
gnocchi is supplemented by a truffle
potato emulsion; French truffles
adding a wonderful dimension without
overpowering the other flavours. It
was a heady, seamless journey, a
series of equally entrancing waves
that celebrated the ingredients and
their fragrance, taste and texture,
perfectly plated.
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Imaginative wine pairings were as thoughtprovoking as the dishes. The pre-dessert
of whipped chamomile meringue with pine
nut butter, bee pollen and sheep’s milk,
was harmoniously paired with mead, the
oldest alcoholic beverage ever served. One
could be forgiven for considering it to be
part of the plate. The cardamom and rose
sago soufflé with kumquat marmalade and
roasted pistachio created a fitting end.
The décor in this national heritage building
is fun-and-funky juxtaposed with tradition,
giving a nod to the story behind Sir Charles
Somerset’s hunting lodge. When the
restaurant opened, the décor was the talk
of the town, now it’s simply a backdrop for
world-class dishes, served with restraint.
The talk of the town now focuses on Ryan
and his iconic future.

Did you

know?

Lapsang, a popular black tea,
is made of camellia leaves
that are smoke-dried over
a pinewood fire.

Known in Afrikaans as kapokbos,
and also wild rosemary, it’s
Eriocephalus, a native South
African evergreen shrub.

Sago is a poignant reminder
of boarding school for some!
It’s a starch extracted from the
spongy centre or pith of tropical
palm stems.

INTERNATIONAL RESTAURANT REVIEW

Congratulations to Guy Savoy for being recognised as
La Liste’s Best Restaurant in the World…for the 5th time.

W

ATCHING ONE OF THE
WORLD’S GREATEST
tenors, Luciano Pavarotti,
on stage performing with such passion
and emotion that it brought me close to
tears, is one of the most unforgettable
moments of my life; the only other time
I have experienced this was whilst in
the presence of a culinary master.

culinary art in the

city of love
Chef Chantal Dartnall of Restaurant
Mosaic fame shares a Parisienne tale
of pure perfection.
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To sum up Guy Savoy in one word
would be ‘consistency’ – every meal
that I’ve experienced has been pure
perfection. Highlights that come
to mind are a small amuse bouche
of oyster add comma served with
a refreshing and slightly sweet
citrus and seaweed sorbet with
oyster leaf, bursting with flavour;
the perfect composition of caviar
and earthy new potato, served with
a little culinary magic of an egg
cracked open at the table to reveal
the most delicious and superbly
made Champagne sabayon inside,
scooped out over the caviar.

I first discovered chef Guy Savoy in
1996 in a small side street off the Arc
de Triomphe in Paris. I can still vividly
remember each course, each smell
and taste attentively savoured as
we were guided through the tasting
menu. It truly captured the essence of
autumn with earthy, comforting dishes,
presented with the greatest finesse
and elegance.

For dessert a light tomato
and raspberry parfait served
with a little ‘salad’ prepared
with great elegance at the table
by one of the brigade.”

From that moment Guy Savoy became
the first restaurant on my list to visit
every time I had the privilege to return
to Paris. It was to indulge in one of my
favourite dishes – Jerusalem artichoke
soup with black truffle, served with the
most delicious, buttery truffle brioche
with an additional lathering of truffle
butter. My favourite part of this dish
is that the maitre d’, Gregory Legal,
always comes around and tempts
(spoils) you with an additional serving
(not that you need it).

For those who prefer an alternative
to coffee the infusion trolley is a
green oasis with a vast selection
of fine herbs artfully blended into
aromatic tonics and teas to aid
digestion.
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A special mention needs to be made
of the delightful petit four trolley
which features such a vast variety
of temptations that it is almost like a
degustation menu of mini desserts
in itself.
Diners can either look forward to
the chef’s tasting menu which, with
all the little gifts, takes you through
close to 12 courses, or you can opt for
the a la carte menu compiled of an
extended selection of the celebrated
chef’s signature dishes.
His flagship restaurant in Paris
opened in 1980, gaining two Michelin
stars by 1985 and the ultimate third
star in 2002. The restaurant relocated in May 2015 to its current
location inside the building of the
Paris Mint (Monnaie de Paris), which
offers an exquisite view of the Seine
by the Pont Neuf bridge.
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21 MINUTES WITH

pouring

S

culture

OMMELIER ERIC BOTHA,
born in De Aar in the Northern
Cape, is now sharing his expertise
in the Western Cape, as sommelier at
the Culture Wine Bar in Cape Town.

The sea’s
(Navy) loss was
a land’s gain.”

Your career as a sommelier and
pedigree is impressive. It has included
stints at Restaurant Mosaic at the Orient,
the Oyster Box and Big Easy in the
Hilton Hotel in Durban, the One & Only
and Vineyard Hotels in Cape Town, plus
Singita Game Reserve.

ERIC BOTHA

GG: HOW DID YOU FALL IN LOVE
WITH WINE AND ALLOW IT TO
LUBRICATE YOUR CAREER PATH?

GG: IF YOU HAD TO CHOOSE ONLY
ONE CULTIVAR TO HAVE IN YOUR
FRIDGE, WHAT WOULD IT BE, AND
WHY?
Chardonnay, because I'm not an ABC
(anything-but-Chardonnay) person – this
is a versatile cultivar, winemakers can
make a bubbly, unwooded, quaffing and
serious styles.
GG: WHAT WOULD YOU PAIR IT WITH
IN TERMS OF FOOD AND WINE?
Seafood and chicken dishes with
some root vegetables (carrots, parsnip,
turnips, etc) would be the first options,
but nevertheless red meat can do,
depending on the sauce, especially
white sauce.

I guess the industry and I chose each
other; my first job was at the bottle
store and on quiet days I used to read
the back labels of wine. I also read
about Cape Wine Academy and I ended
up signing myself up to understand the
wine industry as I was very keen and
want to know.

GG: DESCRIBE YOURSELF IN THREE
WORDS?

GG: WHAT HAS BEEN YOUR MOST
UNIQUE LEARNING SO FAR?

Cool, calm and collected.
GG: WHAT IS YOUR SECRET
WEAPON?

For me it is the different people from
different backgrounds (local and
international) – it is so fascinating when
people share their experiences, for me
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as a good character reader I engage in a
manner that is suitable to them (putting
myself in their shoes).

Give what people want not what I want.
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fire &NICE
Fanning the flames with
Michael Broughton of
Ember Meat Room

I

T’S A SMALL VENUE, MENU AND
TEAM – A DARK ENTRANCE
tucked away on busy Plein Street
in the Stellenbosch hub. Here Michael,
renowned as a highly-skilled chef with
a penchant for sauces, has turned his
talent to meat. The Gourmet Guide
quizzed him about the latest sizzle.
GG: WHAT IS SPECIAL ABOUT
EMBER MEAT ROOM?
If you love meat, you gotta love this –
the best meat is aged off-site, sous
vide and finished on coals for a smoky
effect. We want to get it pink and
juicy, not sure what others do, but with
produce like this, we can do anything.
We stick to the meat, keep it clean,
even to the taste of the beef tartare.
We haven’t put much into it; we want to
keep its own flavour.
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GG: HOW HAVE LOCALS LOVED
THE AMBIENCE?

It is an intimate,
sophisticated and stylish
room that makes people
want to dress up. The black
walls and leather chairs
contrast beautifully with the
immaculate white linen, and
the soft jazz sets the mood.”

Table 12 is a date-night spot. The little
black lamps are designed to throw light
so that you only see what’s happening
on your table. Diners suck up the
environment and mood. They come for
clean meat, and appreciate our hours,
a labour of love. We want them to leave
with their bellies full but remembering
the meal.
GG: WHAT’S THE SECRET TO
COOKING A SUPERB STEAK?

Ember Meat Room is open for
lunch on Fridays, dinner from
Tuesday to Saturday.

Our top-quality beef is sourced from
the owner’s two farms in the North-west
Province. The cattle graze on 14 handselected herbs and grasses, naturally
rotated. They’re grass fed, then handselected at seven weeks old. The meat
is dry-aged off-site. We sous vide it,
warmed to 48 – 52°C, for 15 minutes,
then finish 3 cm above hot coals. We
allow it to rest, wrapped in foil, under
lights.

www.embermeatroom.co.za

GG: WHAT IS THE SECRET OF THE
DELICIOUS SEASONING?
I have developed a rub that gives a little
bit of the barbecued, smoky taste, with
celery seeds giving a friendly flavour. It’s
a real crowd-pleaser. A pinch of glucose
gives that seared, blackened colour.
GG: YOUR WINE LIST HAS BEEN
LOUDLY APPLAUDED, WHY?
There are 155 wine farms in Stellenbosch,
so it is 100% representative of the area.
We chose the best wines to represent
each cultivar.
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sirloin of prime grass-fed
beef with Parmesan and
truffle fries

5. When ready to serve, fry at 180°C
until golden brown and crisp.
6. Drain on paper towel for a minute
or two then toss in a clean bowl
with white truffle oil, salt and finely
grated Parmesan, then serve hot.
SERVES 4

INGREDIENTS

METHOD

Sirloin
+- 300 g sirloin meat
per person – you will
trim the meat
especially a sirloin
knob of butter
4 garlic cloves
sprig thyme

Sirloin
1. Rub the meat with your favourite spice rub and
allow to sweat in a covered container for 20 – 30
minutes.
2. Wipe off all signs of rub with a damp cloth and set
aside covered in the fridge while you prepare fries.
3. To cook the perfect piece of medium-rare steak is
commonly known as 54.5°C for 2 ½ hours vacuum
packed for a 250-300g steak (and obviously a little
longer for larger cuts).
4. Sear the meat to achieve a roasted colour in a hot,
large pan with a knob of butter, a smashed garlic
clove and a piece of thyme basting the meat as you
go for no more than 2 – 3 minutes.
5. No resting is necessary if cooking at low
temperature using sous-vide method even after
searing.

Fries
Up-to-date potatoes
(or any fluffy dry potatoes)
oil for frying
salt
white truffle oil
Parmesan cheese

Fries
1. Peel and cut potatoes into chips, we aim for 10 mm
cut square.
2. Blanch chips in simmering salted water for 8 – 10
minutes or until they are just cooked through.
3. Transfer to a cooling rack and cool in the fridge for
a few hours or overnight uncovered.
4. Blanch in 170°C oil for 5 – 8 minutes, drain and
again allow to cool in the fridge uncovered until dry
and cool.
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GOURMET TOUR

the Overberg –

beauty and the

feast
T

HE OVERBERG IS A REGION
RICH IN NATURAL BEAUTY –
rugged mountains, fynbos,
paintable wheat and canola fields,
and an ocean that is alive with appeal.
It appeals to the adventurous, and
those seeking solace. The annual
whale season brings visitors from far
and wide. It’s a hidden gem when
it comes to cuisine, wine farms,
orchards and local producers making
it the perfect place for a culinary tour.
Make up your own itinerary, but be
sure to include these jewels, plus time
to experience the myriad wine farms
in the area.

Mouthwatering
pitstops

When driving southeast on the N2
from Cape Town, take a detour into
the industrial area of Somerset West.
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Here you discover Pajamas & Jam, a
delightful eatery that offers sublime
cakes and bakes, plus light meals. It is a
cornucopia of collectables too.
Then climb over the Hottentots Holland
Mountains via Sir Lowry’s Pass and
stop at popular Peregrine Farmstall.
Peruse the new and gently-loved books
at Liberty Books, which boasts a great
recipe book collection, before picking up
Elgin apples and other delicious treats.
The take-away coffee and a toasted
chicken mayo will fill your travel gap.
Houw Hoek Farmstall is renowned for
its pies, and the Orchard Farm Stall is
another popular stop, and if you are
needing a fulfilling meal, the Hickory
Shack is smoking! Over a weekend the
Elgin railway market is a must. Plenty
of wine farms beckon. Take a moment
to remember that you are enjoying a
streamlined highway – early settlers
took this road less travelled with an ox
and wagon!
Taking the Caledon route means that you
have the chance to shop at Dassiesfontein,
which looks small and innocuous from
the exterior, but inside there is a plethora
of retail detail. Make sure you have their
traditional tea and scones…

Experience
Creation
THE BEAUTY AND BOUNTY
OF THE OVERBERG

Every season at Creation offers a new
adventure, and award! Recent accolades

CREATION WINE
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included two categories in the Great
Wine Capital’s ‘Best of Wine Tourism
Awards’ – the restaurant category,
and wine tourism. Their tasting room
marries food and wine equally, and
in addition to showcasing culinary
innovation at breathtaking heights, it
truly celebrates South Africa, its terroir
and local produce. Every sense is
stimulated, with music, fragrance, touch
and heritage carefully considered
at every touch point. The setting
is sublime, and the well-informed,
passionate hosts ensure that you are
not only sated by their award-winning
wines but also enjoy an immersive
gastronomic experience.
Their menu applauds the scents
of summer and the joys of fresh,
wholesome, indigenous fare, in six
chapters. Each dish is paired with a
perfect, cool-climate Creation wine.
Dishes are gluten-free, flavour-filled
and pleasing to the eye and palate.
A simple dish like popcorn enhanced
with freshly-picked herbs from the
farm starts the journey, building to a
crescendo of more complex dishes. All
are a true reflection of the beauty and
bounty of the Overberg.

seaside location, supporting ethical
fishing and buying from local fishermen
who catch fish by line. Main courses
are divided into specialties from
‘The Sea’ and ‘The Land’, with dishes
showcasing local Overberg produce.
Blaauw was a pastry chef, so desserts
tell a story. His personal dish of choice
is fynbos canelés de Bordeaux with
Madagascar vanilla ice cream and
gummi bears of the region.

I love the smell of fynbos
as I walk out of the kitchen,
and our sous chef, Wesley
Abrahams, is a beekeeper.
The ‘honey gummi bears’ are
created by using three different
types of honey - multi-floral
honey from Betty’s Bay, blue
gum honey from Stanford, and
our favourite – fynbos honey
from the Hemel-en-Aarde
Valley. It brings a distinctive
and delicious, playful element
to this small French pastry as
a showstopper dish with an
intriguing element of local
storytelling to it.”

Origins at the
Marine Hotel
ALLOWING QUALITY
PRODUCE TO SHINE

Executive chef Rudolph Blaauw has
strong origins, having honed his
experience at Delaire Graff, Ellerman
House, in Franschhoek, Qatar and the
UK. His father was a professional chef.
Rudi is now adding verve to the culinary
offering at Origins and The Pavilion
at the Marine Hotel in Hermanus. The
restaurants take full advantage of the

Here is a passionate chef who
believes in supporting local and simple
pleasures, always paying homage to
the origins of fine food.

62

canelés
By chef Rudolph Blaauw of Origins restaurant at The Marine Hotel

INGREDIENTS

METHOD

2 C milk
1 vanilla pod
50 g butter
200 g castor sugar
2 eggs
100 g plain flour
pinch of salt
1 T rum

1. Make the canelé mix the day before as it needs to
rest overnight in the fridge.
2. While the milk is being heated in a saucepan, cut
the vanilla pod in half and scrape out the inside,
add to the milk, along with the butter.
3. Whisk together the sugar and eggs in a mixing
bowl until just combined and gently fold in the flour.
Add the pinch of salt and rum to the mix.
4. Incorporate the lukewarm milk into the mixture.
Whisk continuously until you get a liquid mix
without any lumps, like that of a pancake
consistency.
5. Rest overnight.
6. Preheat oven to 220°C. Line the canelé moulds
with beeswax.
7. When you remove the mix from the fridge, give it a
little stir before pouring into the lined moulds.
8. Bake for 8 minutes and then lower the oven to
180°C and bake a further 40 minutes.
9. Remove them from the oven when the tops are
dark brown and crispy. Leave to cool down for at
least 10 minutes before attempting to remove them
from their moulds.

Honey bears
½ C water
1.5 T honey
3 sheets gelatine
multi-flora honey
blue gum honey
fynbos honey
Vanilla ice cream
2 C milk
150 g sugar
3 g stabilizer
1 vanilla pod
5 egg yolks
1 ½ gelatine leaves
2 C cream
EQUIPMENT
canelé mould
beeswax
gummy-bear mould

Honey bears
1. Place water and honey in a saucepan. Mix until
dissolved, add 3 x slackened gelatine leaves.
2. Using a dropper, add into a gummy-bear mould.
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Vanilla ice cream
1. Scald milk with sugar and stabilizer and scraped
out vanilla pod.
2. Add to egg yolks. Cook on a gentle heat to 81°C,
stirring continuously with a whisk.
3. Add slackened gelatine leaves.
4. Strain into cream.
5. Refrigerate overnight.
6. Churn in an ice-cream machine.
SERVES 8
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Manor House Restaurant
LADY OF THE MANOR

Stanford Valley Guest Farm is a working
farm that boasts laid-back living,
genuine hospitality and a breathtakingly
beautiful setting. Rolling fields, complete
with horses grazing, eye-catching art
installations and an inviting dam appeal
to some, the walking and mountain
biking trails to others. Some come for
the spa, others for celebrations. The
cuisine is a drawcard for all.

me about Stanford is the women
farming and growing exceptional
produce in this area, from herbs
and cheese to fruit, vegetables,
trout and pork. I have a wealth of
organic, free-range and hand-grown
produce to choose from, all grown
with dedication, pride and such
hard work. It makes me want to do
complete justice to the ingredients to
showcase all the love that has gone
into the growing and nurturing,” she
says proudly.

The restaurant, Manor House, changes
the menu seasonally. Local wines
are heroic, service stupendous and
the country cuisine world-class. Chef
Janine van der Nest taps into her
heart and history to produce what
her grandmother would be proud of,
elevated by contemporary techniques,
produce and innovation. “What excites

This Summer expect a palette of
prettiness – courgette flowers, white
peaches, asparagus and gooseberries.
Lauded for her light hand with desserts,
there will be plum, passion fruit,
cherries and of course, chocolate.
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CURED LANGEKLOOF TROUT
WITH POACHED FENNEL AND
DILL DRESSING
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cured Langekloof trout with
poached fennel and dill
dressing
By chef Janine van der Nest from Manor House restaurant

INGREDIENTS

METHOD

Cure
1 side of filleted trout,
skin on
250 g coarse salt
250 g brown sugar
50 g fennel seeds
50 g star anise
zest of 1 lemon
zest of 1 lime

Cure
1. In a bowl, combine all the ingredients, except the
fish.
2. Pack salt and sugar cure onto the flesh side of the
trout and refrigerate for minimum 12 hours.
3. Rinse off the cure thoroughly. Flesh should be firm
to the touch.
4. Remove the skin from the trout and put aside.
5. Trout is ready to use as is.

Trout crackling
skin from filleted trout

Trout crackling
1. Place the skin of the trout that was removed in step
4 of the cure between two sheets of baking paper.
2. Top with a tray weight and bake in oven at 180°C
for 8 - 10 minutes.
3. Remove from oven and season with Maldon salt
flakes.

Poached fennel
2 whole fennel bulbs,
cut lengthways
salt to taste
Dill dressing
handful of dill
20 ml white wine
vinegar
50 ml olive oil
salt to taste

Poached fennel
Vacuum seal the fennel and poach in simmering water
until tender.

Elgin apple jelly
2 C apple juice
juice of half a lemon
3 sheets gelatine,
bloomed

Elgin apple jelly
1. Bring the first two ingredients to the boil.
2. Take off the heat and add bloomed gelatine leaves.
Whisk to mix thoroughly then strain.
3. Allow to cool

Pickled radish
1 C white wine vinegar
1 C water
125 g sugar
½ clove garlic, smashed
1 t mustard seeds
1 t fennel seeds
4 cloves
1 chilli, sliced once
lengthways
5 sprigs thyme leaves
salt to taste
1 bunch radish, cut into
desired shape

Pickled radish
1. In a pot, bring vinegar, water and sugar to the boil.
2. Turn off the heat and then add the remaining
ingredients, except radish.
3. Once cooled strain over cut radish. Must be left in
pickling liquid for at least 48 hours.
SERVES 6

Dill dressing
Blend ingredients together until emulsified.
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Mosaic Lagoon Lodge
WHERE FOOD GOES BACK TO ITS ROOTS
Chef Adrian Boschoff’s kitchen ethos
is that guests want to experience
what is local, more sustainable, more
plant-based. “We are now letting food
speak for itself.” For him, it goes back
to his grandmother’s time, when family
was seated around a table, and it was
always a feast. His deconstructed
ostrich fillet with bobotie is a good
example of how he taps into heritage,
“My mom used to put bacon and
banana in the custard topping.” He
describes his food as “fresh with many
flavours”, loving open-fire cooking
and slow-cooked meat. Adrian’s fare
is redolent of Asian food and spices simple yet tasty.

It’s at the end of a long dirt road. Here
you’ll unwind and truly experience nature
as you open the doors of your lodge,
one of only five. Privacy is of paramount
important. It’s rural, with views
overflowing with mountains, the lagoon
and fynbos. You will probably not want to
leave the estate (or your room) to explore
Stanford, to whale watch or beach in
Hermanus or go shark-cage diving in
nearby Gansbaai, but you can. Instead
relax at the pool or go quad biking.
Have a local gin tasting at sundown
or be pampered in the spa. Take a
walk with one of their knowledgeable
nature guides to marvel at the birdlife
and flora like buchu, wild rosemary and
samphire, which will find their way onto
your plate at dinner. Meals are relaxed
affairs, with tables moved outdoors to
truly appreciate the lagoon setting. Local
wines cement a sense of place.
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Slow is good. The friendly team
ensures that guests are spoilt and
enjoy a memorable stay in what feels
like the middle of nowhere.

71

deconstructed ostrich
fillet bobotie
By chef Adrian Boshoff of Mosaic Lagoon Lodge

INGREDIENTS

METHOD

Ostrich bobotie
250 g ostrich fillet
½ T cumin
½ T curry powder
½ T coriander powder
salt, pepper
1 C couscous
50 g butter
2 T sugar
½ T turmeric
1 medium cinnamon
stick
¼ C cranberries
2 rashers bacon
fresh coriander for
garnish
1 banana		

Ostrich bobotie
1. Spice the ostrich fillet with cumin, curry powder,
coriander powder, salt and pepper and leave to
stand.
2. Pour boiling water over the couscous to just cover
it, then cover with plastic. Leave for about 10 –
15 minutes.
3. In a saucepan melt butter, sugar, turmeric and
cinnamon stick.
4. Add cranberries to mixture and pour over the
couscous, mixing well.

Apricot chutney
1 medium red onion
1 T fresh ginger
500 g dried apricots
2 C brown sugar
1 C white vinegar
1 C water
1 T salt
handful fresh coriander

PLATING
1. Grill the fillet until a good medium rare and let it rest.
2. Crisp up bacon rashers.
3. Chop banana into thin slices.
4. Slice the ostrich fillet finely and lay on bed of
couscous.
5. Top with your crispy bacon and banana.
6. Garnish with fresh coriander and home-made
apricot chutney.
Apricot chutney (makes 5 portions)
1. Fry onion, ginger and apricots in a pan.
2. Add sugar, water and then vinegar once sugar has
melted.
3. Reduce until chutney consistency.
4. Leave to cool.
5. Add salt to taste, and fresh coriander.
SERVES 1
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playing
it cool

Malu Lambert, award-winning wine writer
and judge, shares her cool-climate finds.

S

OUTH AFRICA’S COOLEST
WINE GROWING REGIONS,
the Cape South Coast and the
Hemel-en-Aarde districts, produce
ocean-born wines, grown along the
rocky Overberg groove. The proximity
to the ocean informs the planting of
grapes that do well in cool conditions,
such as Pinot Noir, Syrah, Chardonnay
and Sauvignon Blanc as well as
other aromatic varieties. Moderating
sea breezes trace a path from the
coolest ward, Elgin to Bot River, then
Walker Bay and into the heavenly
reaches of the Hemel-en-Aarde and
its upper ridge – to new territories
beyond, such as Shaw’s Mountain and
Tesselaarsdal. This natural and everpresent air conditioning slows ripening
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in the vineyards, allowing the grapes
to develop in flavour concentration
as well as to retain acidity. Perennial
clouds diffuse light and shade vines;
and a multitude of different soil
types make for individual pockets of
brilliance. The combination of all these
factors results in wines with a distinct
coastal elegance, which can only come
from playing it cool.

Saurwein Wines
Wine is a liquid that can
hold the energy of its place and
its makers.” JESSICA SAURWEIN
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Beaumont Dangerfield
Syrah 2018
Jessica Saurwein is the winemaker of her
eponymous own-label brand. She sources
fruit for her range, two Pinot Noirs and a
Riesling, from special sites in the Overberg.
She has recently put down roots of her
own in Stanford with the acquisition of
Waterval Farm. Here, Jessica and her
family are embarking on a regenerative
agricultural project, which will include the
establishment of a small vineyard.
Shared Jessica: “Aside from the
agreeable climatic conditions, the other
thing about the Overberg is that this is
the very ocean where whales choose
to raise their young. We think this is
because there is little to no industry, the
air is relatively unpolluted and there is
always a brightness of light, which adds
to the positive mood of the people in the
region. Happy, grateful people that are
close to nature have a positive energy
and add comma in my view, one can
sense this in the wines.”

cluster bunches in open top vats were
gently trodden to release the juice.
Natural fermentation followed then
grapes were pressed using a handoperated basket press. It’s fragrant with
cherry blossom, rosewater, red currants
and plums, with just a hint of new leather
and a lift of pine-needle freshness. The
light-bodied palate offers translucent red
fruit against fine tannins with a twist of
umeboshi plum on the finish.

Sondagskloof
White 2020

Ferrum
Chardonnay 2020

Bot River

BEAUMONT DANGERFIELD
SYRAH 2018

Elgin
CHI RIESLING 2020

Elgin and apples are synonymous, and
this bright, appley, absolutely drenched
in lime Riesling feels as a part of that
landscape as the orchards. The name
Chi being a reference to an African
rain god was inspired by Elgin’s cool,
wet conditions. White peaches, orange
blossom, melon and fresh lime open the
wine; there’s a woolly weightiness to the
palate with a touch of richer stone fruits
promising evolution in the years to come,
complete with a light-footed, determined
acidity to take it there.
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A good whack of pepper on entry, then
a mix of forest berries and savoury
herbs. The berries continue on the
palate, underscored by velvety tannins
and black cherry verve. Mediumbodied, this wine is refined without
sacrificing fruit weight.

Upper Hemelen-Aarde
RESTLESS RIVER
WANDERLUST PINOT
NOIR 2020

A tribute to the Cistercian monks of
Burgundy and the way they made
wines in the past. Handpicked, whole

Shaw’s Mountain
FERRUM CHARDONNAY 2020

The debut vintage of Ferrum Chardonnay
comes from a single vineyard on Shaw’s
Mountain, Crystallum’s own vineyards.
Wild ferment and whole-bunch pressed,
the wine was then matured for 10 months
in 300 and 500-litre barrels, 20% new.
This is a leftfield Chardonnay with
orange-toned zingy fruit – mandarin
and kumquat, lifted by lemon verbena
and lime leaf. Shaped by crunchy acids,
the palate is geometric and appetising,
complemented by a dry, salty finish.

Sondagskloof

3

QUESTIONS FOR JESSICA
You are drawn to the natural
world – how does this inform
your winemaking?
The aim is to achieve energy and
harmony in my wines. I believe
one must keep the core of the
wine as pure as possible by
having a ‘hands-off’ approach.
The less one does to a wine, the
more the natural balance of the
grapes can be kept intact. For
this, grape quality is imperative.
Your ultimate food pairing
with the Riesling?
An Asian-style dish is the way
to go, which itself has a balance
of sweetness, saltiness and
umami. I enjoy it with savoury
mushrooms in soy, ginger
and sesame.
What Overberg chefs are
currently exciting you?

SONDAGSKLOOF WHITE 2020

Combining skin and barrel-fermented
components of Sauvignon Blanc from this
isolated ward, the wine was wild fermented
to add further complexity and sense of
place. Aromatics of blackcurrant, white
peach, seashell and a touch of smoke
open the wine. Then granadilla, melon and
salt. The palate is long and saline, woven
through with a wave of fresh, mineral acid.
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Chef Janine from Manor House
Restaurant at Stanford Valley
Guest Farm has a wonderful way
with food. She uses seasonal,
local ingredients and her dishes
are prepared with a wonderful
sense of abundance. Simply
delicious every time!

FUTURE OF FOOD

sense of taste
sense of community

I

T’S MORE THAN A CULINARY
ACADEMY. SENSE OF TASTE CHEF
School in Maitland, Cape Town is a
family of ambitious, talented people who
truly believe that they can change the
industry, one kindness at a time. Sense
of Taste Chef School is owned and run
by chef Peter and Debbie Ayub, with chef
Byron Thebus. This is more than a school
offering a career, it’s a caring community
helping the community.

“When Covid 19 began we started our
feeding programme to support local
communities in dire need of food. Every
week we feed 1500 people in need. Our
motto is ‘Food made with Compassion and
Nutrition’. We’ve now included this in our
school curriculum, teaching our students
about ‘giving back’ and how to make
something from nothing, respectfully, and
of course delicious. It teaches students
how to work in bulk production, improving
their knife skills tenfold and most
importantly, making a nutritious and tasty
cooked meal for those in need. Fighting
hunger one meal at a time!”, says Debs
Ayub, principal and co-owner.
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The careful and professional
assistance given to Jaydee in his
placement for internship was of
so much value. This is an amazing
extension of the course ensuring
both student and establishment
benefit from the time spent
together. Your belief in him and
encouragement to believe in
himself was in itself nurturing
and contributed to him doing so
well in the Young Chef of the Year
competition. We are so excited for
him to experience an internship
in the USA as a result.”
NATHAN AND SAMANTHA LESS

Join the future of food: enrolments for
2022 have opened. Choose between
a one-year certificate or a two-year
diploma; students receive personal
mentorship and in-service practical
periods at some of South Africa’s top
restaurants.

showcasing
values in
the food

"We believe in and teach sustainability, nose-totail, ethical eating, minimising waste, seasonality
and supporting local."

cook, eat, love –
street food at its best
Urban Playground is the street-food
restaurant at Sense of Taste Chef
School in Maitland. Here the graduated
students, who have been given shares
in the business, are learning hands-on
how to own and run a restaurant – with
great reviews. The menu is small and
dynamic, the food boasting punchy
flavours. It’s become a popular meeting
spot for professionals working in nearby
Pinelands, Northgate and beyond.
Expect a smorgasbord of culinary
innovation, from laid-back Lebanese
dishes like the lamb kofta flatbread, to
sophisticated escargot ravioli. There is
something for everyone.

All enquiries for full time
chef courses and culinary
experiences contact Debbie Ayub
on 082 337 6240 or
debbie@senseoftastechefschool.com

Accredited with QCTO and Highfield
International.
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quick homemade chocolate
chip ice cream
By chef Peter Ayub (from his cookbook Uncomplicated Food for any Occasion)

INGREDIENTS

METHOD

2 C fresh cream
seeds of 2 vanilla pods
or 3 T vanilla essence
1 x 385 g tin of
condensed milk
1 large egg yolk, free
range if possible
1 ½ C dark chocolate
chips

1. Whip the cream and vanilla until you have stiff
peaks.
2. Slowly add the condensed milk until it is thoroughly
combined.
3. Whisk in the egg yolk and mix well.
4. Fold in the chocolate chips.
5. Spoon into a suitable container and freeze
overnight.
SERVES 6 TO 8

CHEF TIP
This is the basic ice-cream recipe,
so you can add any flavour or
ingredients that you want. It works
beautifully as an accompaniment
to the chocolate marble
meringue nests.

The heart and soul is from
the chef, it’s simple – respect your
produce – cook, eat, love.”
CHEF PETER AYUB
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chocolate marble
meringue nests
By chef Peter Ayub (from his cookbook Uncomplicated Food for any Occasion)

CHEF’S TIP
Make the meringue nests a day or two in advance and store in an airtight
container – with ice cream done and meringue nests done in advance – your
party-planning is stress-free.
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INGREDIENTS

METHOD

4 large egg whites, free
range if possible (keep
yolks for homemade
mayo)
225 g castor sugar
1 t cornflour
1 heaped T cocoa
powder
scoops of homemade
ice cream (recipe
above)
fruit in season eg
a combination of
strawberries, cherries
and bananas

1. Place the egg whites and castor sugar in a
large heatproof bowl and suspend over a pot of
simmering water.
2. Stir until the sugar is completely dissolved – the
mixture must not be hot – lukewarm.
3. Take off heat. Now using an electric hand mixer,
beat the egg white mixture for at least 10 to 15
minutes until you have a gorgeous thick meringue
like mixture – white, glossy and very thick.
4. Add the cornflour and mix in.
5. Sift the cocoa powder and gently fold into the
meringue mixture – you don’t want the cocoa
totally mixed in – it needs to have a swirl like effect.
6. Spoon or pipe the mixture onto baking trays lined
with baking paper, using half the mixture to make
bowls/nests and the other half to make lids.
7. Place in a preheated oven at 150°C and then
immediately turn heat down to 120°C and bake for
1 ¼ hours.
8. Switch off oven and leave to cool completely in the
oven.
9. Fill with seasonal fruit and a scoop of the homemade
ice cream and pop the meringue lids on top.
Bon Appetit!
MAKES 8 TO 10 NESTS
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GOURMET KITCHEN

knead me?
C

hef Christiaan Campbell is
remembered for legendary
tenures at Delaire Graff Estate
and Boschendal; a chef who genuinely
cares for produce, people and the
planet. He has been a trailblazer in the
industry, his mission to assist business
and industry in a regenerative way.
His latest venture, Living Exchanges,
sees him taking it a step further –
hands on, combining his culinary
and coaching skills. Christiaan was
guest chef in the Gourmet Kitchen,
where he put wannabee-bakers at
ease kneading, folding and baking.
The rewards of working with a living,
vibrant, vital food lay not only in the
sweet-smelling, beautiful breads that
came out the oven, but in the personal
transformative process.

Food made with great
intention is good for the soul.”
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soft flat bread
INGREDIENTS

METHOD

120 g fine, white flour
140 g boiling water
25 g potato flour
60 g fine, white flour
½ t salt
½ t instant yeast
2 t olive oil

1. Place the first measurement of flour into a mixing
bowl.
2. Add boiling water and mix dough until smooth.
3. Allow dough to cool.
4. Add the remaining flour, potato flour, salt, yeast
and oil.
5. Mix by hand to form a dough.
6. Cover and allow to prove for 1 hour.
7. Knock back the dough and portion into 80 g
portions.
8. Roll into balls and allow to rest for 20 minutes.
9. Roll the dough balls into thin, flat round sheets.
10. Cook soft breads on a hot, dry pan on medium to
high heat.
11. When the bread shows small bubbles turn over.
12. The flat bread should puff up. Remove from pan
using a lifter, being careful of steam that may
release from the bread.
13. Stack flat breads and wrap in a towel ready to be
served.
YIELD
Four 80 g or one 345 g

It is important to reconnect
with food as the human element
brings with it vitality.”
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ciabatta

rich bread buns

INGREDIENTS

METHOD

INGREDIENTS

METHOD

Poolish
50 g fine, white flour
50 g lukewarm water
½ t instant yeast

Poolish
1. Make the poolish by mixing the three ingredients
together.
2. Store in a covered container overnight.

Dough
400 g fine, white flour
(cake flour)
1 t instant dry yeast
11 g salt
310 g lukewarm water

Dough
1. Place the dry ingredients in a bowl.
2. Add the poolish and lukewarm water.
3. Mix into a dough. Work the dough until smooth,
silky and elastic.
4. Place dough in a lightly oiled container, cover and
prove for 20 minutes.
5. Stretch and fold the dough from four sides.
6. Repeat proving and folding process two more times.
7. Turn out dough onto a floured surface. Lightly
shape and place into folded and dusted with
a floured cloth to prove for a further about 15
minutes.
8. Gently lift dough onto hot baking tray and bake for
45 minutes at 200°C.
9. Bread is fully baked when internal temperature
reaches between 87 and 93°C.
10. Remove from oven and allow to cool on cooling rack.

250 g fine, white flour
10 g sugar
6 g salt
80 g milk
80 g water
25 g butter
6 ml instant yeast
1 egg

1. Place flour, sugar and salt into a mixing bowl.
2. In a small bowl combine the butter and hot water,
allowing the butter to melt.
3. Add the milk followed by the yeast.
4. Add the liquid mixture to the flour mix.
5. Mix the dough by hand to form a smooth dough.
6. Cover and allow to prove for 40 minutes.
7. Fold dough over and allow to prove for a further
40 minutes.
8. Portion into 110 g balls and allow to prove again.
Make sure to roll the balls tightly to create tension.
9. Egg wash and bake at 180°C for 15 to 20 minutes.
10. Bread is fully baked when internal temperature
reaches between 87 and 93°C.
YIELD
450 g or four 110 g buns

YIELD
one 800 g or two 400 g loaves

HOPE RISING
Bread making is a tactile,
get-in-touch process.”
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Christiaan, a certified Life Purpose coach, uses his experience to assist
individuals and organisations to uncover their purpose, developing a context
from which to live or operate by. Find out more: www.livingexchanges.com.
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food & wine

combine your love of

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

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

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

Watch out for the
February 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.

