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USE WOOD, AND
SAVE TREES

I'he more wood we use, the more forests
we will save. It might seem contradictory,
but it's simpleeconomics. If wood is used for
construction and building materials, it makes

it more valuable to local communities.

This makes it less likely that forests will be
cleared for other crops, or other, potentially

damaging activities, such as mining

As a manufacturer we have a responsibility
to monitor our environmental impact
That's why, for instance, we prefer to buy
our wood from responsibly managed forests,

where harvesting is strictly controlled.

Managed this way, forests become
a renewable resource, and vou can choose
wood secure in the knowledge that the next

generation would be able to do the same

If you also take into account the
energy saving benefits of wood, it is
simply the natural choice for those who

care about the environment
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CONTRIBUTORS

What could you absolutely not
consider giving up? Meat. Best
childhood food memory? My
mother’s steamed pudding doused
in creamy custard. What do you
love most about your job? Meeting other foodies, from tannies
to Nigellas and gaining some great ideas from them all. Favourite
snack? Apples. And tipple? A glass of Viognier. What are you
currently cooking with? Good cacao. Most used kitchen tool?
My hands and Le Creuset casseroles. Favourite recipe book? So
looking forward to getting into Nigella's Kitchen: Recipes from the
Heart of the Home. Wouldn’t eat? Food off the floor.

Secret indulgences? Lay's
Lightly Salted potato chips and
foot massages. What could
you absolutely not consider
giving up? Good, strong coffee,
lip balm and Ziploc bags. How do you relax? \With a picnic on Table
Mountain's Pipe Track, or sitting on the sofa with a cup of mint tea.
Favourite snack? Fruit; toasted sunflower seeds. Best wintry
meal? Laksa. And tipple? Sauvignon Blanc. Favourite restaurant?
The Slanted Door in San Francisco. Last meal? Dim Sum followed
by a red curry at Kitima in Hout Bay. Special spots where you buy

food? Atlas Trading in the Bo-Kaap. And Origin Coffee in Green Point.

OUR WINE CONNOISSEURS

is the founder of The Wade Bales Wine Society,
an exclusive specialist wine service provider and direct marketer
of wine. wadebales.com
owns Cape Town's Wine
Concepts and has compiled wine lists for some of SAs best
establishments. wineconcepts.co.za
also known as The Foodie, blogs about good
food and wine (which he also makes) with equal relish and nous.
thefoodie.co.za
is the brilliant sommelier at Umhlanga’s
Oyster Box Hotel and a judge at various wine competitions.
oysterboxhotel.co.za
is one of SAs best-loved food-and-wine
gurus, an author of several books and editor of Crush online
magazine. michaelolivier.co.za
HL's features editor and wine-page
compiler, has been writing about wine for the last decade. 0
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From gangly schoolgirl, to icopifi?O_&"supcrmodcl. she never gave
up on her photographic passion, eventually being acclaimed as one
of our top photographers. Depth and character come from inside, ’
whether an artist or a bottle of gin, it’s a mix of these ingredients
that create a fascinating whole.
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There’s something inside
Vapour infused with 10 of the world’s finest
R o B o F T OMIJI botanicals to create a superior tasting gin.
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EDITOR’S LETTER

elcome to House and Leisure Food. This inaugural collector's

issue has been years in the making (or should that be baking?)

and so comes to you full of old favourites along with fresh
ideas. It's a magazine that's designed both to enhance the cooking
experience for established foodies and to draw in the less-skilled ‘chefs’
among us. Whether you're seduced by the mouthwatering food
pictures or enchanted by the beautiful lifestyle images — designed
to get you in the mood - there really is something for everyone.

QOver the years House and Leisure has had some terrific contributors
to the magazine's Food section, propelling it to a recognised high
standard. These have included Phillippa Cheifitz and Neil Roake, who
have both gone on to produce their own popular cookbooks. Top South
African chefs Richard Carstens, Luke Dale-Roberts, Bertus Basson,
Clare and Fiona Ras, Mike Bassett and Jackie Cameron have contributed
memorable recipes. Local foodie personalities and cookery-school
owners Andrea Burgener, Toni Scorgie, Marlene van der Westhuizen and
Susan Greig are also featured in the line-up. And, of course, there are
favourites from House and Leisure's current food editor Raphaella Frame.
Plus most of the recipes have been thoughtfully paired with South
African wines by a selection of well-known wine connoisseurs. All of this
adds up to a cookbook like no other!
We have divided this issue into four sections, which are aligned with

a selection of House and Leisure's annual themes: Easy Living, Summer,
Winter Warmth and Luxury. They conjure up the simple joys of long
lunches with family and friends, fresh salads on hot days, romantic
fireside meals and, of course, fabulous dinner parties. Each section
is also matched with complementary lifestyle, design and decor images
from the magazine, styled and beautifully shot by top local talents such
as Retha Erichsen, Julia Stadler, Warren Heath, Russell Smith and Elsa
Young. | think you'll agree that the end result is a visual feast that makes

you want to get into the kitchen. ()
Maeme

/

EASY LIVING Stewed dried

fruit with sweetened vanilla-
bean cream, see page 10. Created
by Hartford House chef Jackie
Cameron, this is a great starter for
a leisurely breakfast that reminds
me of my Mum’s cooking.
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with mussels, see page 59.
Normally made with clams,
this recipe, with its inclusion
of fresh mussels, is more to my
taste. And what goes better
with summer than seafood?

WINTER WARMTH
Lentil stew, see page 81. A
stew, whether made with meat
or vegetables, sits alongside
soup as the best antidote to
cold winter nights. This one

is best when shared fireside.

LUXURY Oyster tiradito, see
page 104. Nothing says ‘luxury’
more than freshly shucked

oysters and a glass of champagne.

This dish is pretty much ax

naturel but the twist of coriander

and lemon is a perfect addition.

Photograph Mark Cameron Styling Justine Mallandain Clothes and jewellery from Jaipur Rose, 079-509-6402 Make-up Robyn Nissen



There’s a lot to be said for the way winemaking used to be. There were no chemicals,

no “technological advancements” that made the process a process, and natural balance

was more important than balance sheets. It’s an approach that’s not just better for the earth,
it’s also better for the wine - as respected critics have confirmed. So, while it may be

somewhat old-fashioned, it may also be the way wines are made in future.

www.reynekewines.co.za

afewgoodmen /ooll /rey

NOT FOR SALE TO PERSONS UNDER THE AGE OF 18 YEARS.



All your fafvourz'te recipes for laid-back cooking inspiration

&5 Y b

—F or Sunday breakfasts that flow into long lunches with friends,
¥ - we've got simple, delicious food to match your mood

Pastéis denata
(recipe on page'39)

HL FOOD 2011

Compiled by Neil Roake Styling Kelly Crystal, Genneth Lyn Photographs Tony Christie, Warren Heath
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STEWED DRIED FRUIT WITH
SWEETENED VANILLA-BEAN CREAM

Jor the stewed dried fruit Place the star anise and cloves in a muslin cloth, and tie together with
5¢ STAR ANISE string. Place all the ingredients in a pot and simmer over medium-low
10g WHOLE CLOVES heat until the fruit is soft (20 to 30 minutes).

500g MIXED DRIED FRUIT
It GROUND CINNAMON

I VANILLA POD, SPLIT

I LITRE ORANGE JUICE
250ml SUGAR

for the vanilla-bean cream Place the cream and caster sugar in a bowl. Scrape the seeds out of
250ml FRESH CREAM the vanilla pod and add them to the cream. Whip the ingredients
1T CASTER SUGAR together until thick.
I VANILLA POD, SPLIT To serve, scoop a spoonful of the fruit into a bowl and drizzle with

a little syrup from the pot. Top with a dollop of vanilla-bean cream

Serves 8 and garnish with a quarter of a vanilla pod.

The fruit will keep for three days in the fridge.

HL FOOD 2011

Recipe by Jackie Cameron Food concept and styling by Raphaella Frame Decor styling Retha Erichsen, Tara Sloggett

Production René Slee Photographs David Ross, Russell Smith, Elsa Young
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‘All happiness depends on
a leisurely breakfast’
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Recipe by Jackie Cameron Food concept and styling by Raphaella Frame Decor styling Tara Sloggett Photograph Russell Smith

HL FOOD EASY LIVING

HOME-MADE BRIOCHE WITH WILTED SPINACH, SMOKED
SALMON, POACHED EGG AND HOLLANDAISE SAUCE

Jacques Bruére Blanc de Blancs 2007 — LR

for the brioche

2t INSTANT YEAST

2T LUKEWARM WATER

90g SUGAR

125¢ SALTED BUTTER

4 CUPS CAKE FLOUR

1!/,t FINE SALT

11/,t SUGAR

1/,t VANILLA EXTRACT

2 LARGE EGGS

175ml LUKEWARM,
FULL-CREAM MILK

I EGG, LIGHTLY BEATEN,
FOR GLAZING

2§¢ SALTED BUTTER

Sfor the hollandaise sauce

4 EGG YOLKS

2T HOT WATER

200ml CLARIFIED BUTTER
SALT

LEMON JUICE TO TASTE

300g BABY ENGLISH SPINACH
250 SMOKED SALMON

8 EGGS

BLACK PEPPER

Serves §

Sprinkle the instant yeast over the lukewarm water and allow to soak for
10 minutes until foamy.

In an electric mixer, cream together the sugar and 125g butter. Cover
and refrigerate.

Combine the flour, salt and sugar, then place in a mound on a clean
working surface, making a well in the centre. Mix the vanilla extract,
eggs, milk and yeast mixture together in a bowl, and gradually add the
liquid to the well in the flour mixture, kneading into the flour with your
fingertips as you go. This will result in smooth, soft and elastic dough
that should stretch easily.

By hand or using an electric mixer with a dough hook, add the
creamed butter and sugar slowly to the mixture. Lightly grease the
inside of a large bowl with a little butter and place the dough in the
bowl. Cover with clingfilm or a cloth, and leave the bowl in a warm
place, allowing the dough to prove (double in size). Remove it from the
bowl, punch down until it is half its size again and place it back into the
greased bowl. Cover and refrigerate overnight.

Roll the dough into eight balls. Place each ball in a buttered brioche
tin and leave in a warm place to rise. Glaze the top of each loaf with
beaten egg and place in an oven at 160°C until cooked. Melt 25g butter.
Remove the brioche from the pan and brush the outside crusts with the
melted butter and allow to cool.

Half-fill a small saucepan with water and bring to a gentle simmer.

In a heat-proof bowl, whisk the egg yolks and water lightly until
foamy. Place the bowl on top of the saucepan, ensuring that it does

not touch the water, and the water does not boil. Whisk the egg yolks
until very pale and fluffy. (If necessary, remove the bowl from the heat
intermittently to prevent overcooking.) Slowly pour the clarified butter
into the egg, whisking vigorously to combine until the mixture has

thickened, and is glossy and smooth. Season with salt and lemon juice.

Blanch the spinach in a pot of boiling water. Once it has wilted, drain
and place it in a bowl of ice water to stop the cooking process.

Slice the top off each brioche loaf and scoop out the middle to form
a shell. Line the inside of each with a layer of salmon first, followed
by a layer of spinach. Poach the eggs in simmering water and place
one egg in each brioche. Top with hollandaise sauce and serve with
a grinding of black pepper.

HL FOOD 201
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CHAR SIU BAU

Hartenberg The Eleanor Chardonnay 2008 or Newton Johnson Pinot Noir 2009 — MBD

400g FLOUR, SIFTED

3T sucar

2t DRIED YEAST

2t OIL

250ml LUKEWARM WATER

OIL FOR GREASING BOWL

1'/,t BAKING POWDER

500g PORK LOIN, CUT INTO
FOUR STRIPS

4T CHAR SIU SAUCE

It OIL

3t RICE WINE

It ROASTED SESAME OIL

2T OYSTER SAUCE

2T LIGHT SOY SAUCE

3t SUGAR

CHILLI SAUCE

Serves 10

HL FOOD 2011

Make a basic yeast dough by mixing the flour, sugar, yeast, oil and water
in a bowl. Mix and knead the dough for eight to 10 minutes. Lightly
oil a bowl and rest the dough in the bowl, covered with a damp cloth,
for three hours. Remove the dough, punch down and make a well in
the middle. Add the baking powder to the well, then pull the dough up
over the baking powder and knead gently to incorporate it evenly.

You can make your own char siu sauce, but the bottled version is
readily available and excellent. Place the pork loin in an ovenproof dish
and smear with the char siu sauce. Bake for 10 to 15 minutes at 180°C,
turning the pork in the marinade every five minutes. Cool and dice.

Heat the oil in a wok and stir-fry the pork with all the ingredients
(except for the chilli sauce) for one minute. Cool.

Divide the dough into 20 to 24 portions and roll into balls. Flatten
the balls, place one tablespoon of char siu filling in the centre and draw
the sides up to enclose the filling. Seal well.

Place six or seven buns on greaseproof paper (they will expand, so
they shouldn’t be too close together) in a bamboo steamer. Steam for
15 minutes or until well risen. A skewer inserted into the buns should

come out hot. Serve with chilli sauce.

Compiled by Neil Roake Decor styling Gabrielle Guy Recipes by Hsiung N Simonds Photographs Tony Christie, Lar Leslie
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Styling Laureen Rossouw Recipes and styling Phillippa Cheifitz, Jules Mercer Photographs Martin Hahn, Russell Smith Photographer’s assistant Michelle Parkin
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BAKED EGGPLANTS WITH CURRIED-
PRAWN PILAF AND MINTED YOGHURT

Paul Cluver Gewiirztraminer 2009 — LR

3 LARGE EGGPLANTS Slice the eggplants in half lengthwise. Arrange in a baking pan, rub
OLIVE OIL with olive oil and season lightly. Bake at 190°C for half an hour or until
SALT AND PEPPER tender. Allow to cool, then scoop out the soft flesh. Chop the flesh and
12—18 LARGE PEELED PRAWNS set it aside to add to the pilaf. Reserve the eggplant shells.

OLIVE OIL To make the pilaf, briefly stir-fry the prawns in a little hot oil and a
BUTTER knob of butter until barely cooked. Remove and set aside. Add a little

I ONION, CHOPPED more oil to the pan. Stir in the onion and cook gently until softened.

2 CLOVES GARLIC, CHOPPED Stir in the garlic, curry powder and rice for a minute or so. Stir in the
2—3t CURRY POWDER reserved eggplant. Pour in the stock, bring to a bubble, cover, reduce the
250ml BASMATI RICE heat and simmer for 20 minutes. Turn off the heat and leave to steam
sooml VEGETABLE STOCK for five minutes before uncovering.

SALT AND PEPPER To assemble, pile the eggplant shells with the pilaf.

GARAM MASALA Stud with the reserved prawns. Sprinkle with garam masala and

drizzle with oil. Return to the oven at 190°C for about 10 minutes, or
Jfor the minted yoghurt until the prawns are just cooked and the filled eggplants heated through.
ABOUT 2 50oml THICK Stir together the yoghurt ingredients and serve either spooned over
(GREEK YOGHURT the eggplants, or on the side.
ABOUT 25g SHREDDED
MINT LEAVES The yoghurt, creamy and soothing, is an essential part of the dish, so don’t be

SALT AND PEPPER TO TASTE tempted to leave it out.

Serves 6 as a starter,
3 as a main course

PASTA SHELLS STUFFED WITH
CHORIZO, RICOTTA AND SPINACH

Lammershoek Chenin Blanc 2009 — MBD

300g CHORIZO OR ITALIAN Heat a nonstick frying pan and fry the chorizo or sausage for a few
SAUSAGE, CUT INTO CHUNKS minutes on each side until cooked. Remove from the heat and set aside.
400g SPINACH Fill a large saucepan with about 3cm of water, bring to the boil, and
1 BUNCH BASIL add the spinach and basil. Allow to cook, but it should still be bright
250g RICOTTA CHEESE green. Remove from the heat, strain any excess liquid, and mix in the
500g LARGE PASTA SHELLS chorizo and ricotta.
OLIVE OIL Bring a large pot of water to the boil and cook the pasta according
150g PARMESAN CHEESE, to packet instructions. Drain, drizzle with olive oil and toss through.
SHAVED Stuff the shells with the chorizo, spinach, basil and ricotta filling,

and serve garnished with Parmesan shavings.
Serves 6

HL FOOD 20T
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DARK CHOCOLATE AND PINE-NUT-CRUSTED OSTRICH
WITH A BEETROOT AND DARK CHOCOLATE GLAZE,
AND ROASTED BUTTERNUT AND BEETROOT SALAD

Barista Pinotage 2009 — LR

50g COOKED BEETROOT

60-8oml ORANGE JUICE

It HONEY

100g 70% DARK CHOCOLATE

20ml OLIVE OIL

It CORIANDER SEEDS, TOASTED
AND CRUSHED

250-320g OSTRICH FAN FILLET

SALT AND PEPPER TO TASTE

20ml PINE NUTS, TOASTED AND
LIGHTLY CRUSHED

ORANGE ZEST TO TASTE

SALT TO TASTE

20ml CHIVES, FINELY CHOPPED

It CHERVIL, FINELY CHOPPED

HL FOOD 2011

In a small saucepan, combine the beetroot and orange juice and heat
to 50°C. Place in a food processor with the honey and 50g chocolate,
blend, then add the olive oil and coriander seeds.

Season the ostrich with salt and pepper. Finely chop or grate the
remaining 50g chocolate, and combine with the pine nuts, orange zest,
salt, chives and chervil. Sprinkle evenly over a chopping board and roll
the ostrich fillet in the crust, ensuring it sticks to the meat.

Heat a heavy-based frying pan with a little olive oil and add the
ostrich. Sear on all sides, then add the beetroot glaze and cook to
desired wellness (rare to medium recommended), turning the meat
continuously. Once the glaze begins to caramelise, remove from heat

and leave to cool.

Compiled and styled by Raphaella Frame Food production Vicky Gurovich Photograph Sean Calitz
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Decor styling Retha Erichsen Recipe and styling Jules Mercer Photoaraphs Greg Cox, Russell Smith Photographer’s assistant Michelle Parkin
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CHICKEN, MUSHROOM AND LEEK PIE

Steenberg Rattlesnake Sauvignon Blanc 2010 — MBD

1/, kg CHICKEN

2 ONIONS

2 BAY LEAVES

2 CARROTS

2 CELERY STICKS

200g FLOUR

50g BUTTER

50g LARD (OR VEGETABLE FAT)

3—5T WATER, TO MIX

125g STREAKY SMOKED BACON,
SLICED INTO §mm STRIPS

3 LEEKS, FINELY SLICED

ZEST OF I LEMON

200ml WHITE WINE

3T rLOUR

200ml CHICKEN STOCK

1ooml CREAM

I BUNCH FLAT-LEAF PARSLEY,
ROUGHLY CHOPPED

200g SMALL BUTTON
MUSHROOMS

I EGG, LIGHTLY BEATEN

S( roes 6

Place the chicken in a large saucepan and cover with water. Add the
onions, bay leaves, carrots and celery sticks, and bring to the boil. Simmer,
uncovered, for one hour until the chicken is cooked through. Remove
from the pan and reduce the stock by half.

To make the pastry, mix the 200g flour with the lard and butter until
it resembles fine breadcrumbs. Add enough water to form a soft dough.
Cover with clingfilm and refrigerate for at least 30 minutes.

For the filling, fry the bacon in a large saucepan until crispy. Add the
leeks, and fry for another five minutes. Add the lemon zest and white wine,
and allow the mixture to reduce slightly. Stir in the flour, then slowly add
the stock, stirring to combine. Finally, add the cream and parsley.

Once the chicken has cooled, tear the meat off the carcass and add to
the sauce with the button mushrooms, and allow the filling to cool.

Preheat the oven to 180°C. Gently roll out the pastry on a lightly
floured surface. Pour the chicken filling into a pie dish and cover with the
pastry. Trim any excess pastry and crimp the edges with your fingertips
to seal. Brush with beaten egg and bake for 35 minutes until the pastry is
golden and crisp.

HL FOOD 20
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SPRING GREENS HOTPOT

4 SHIITAKE MUSHROOMS Soak mushrooms in hot water for at least an hour.

750ml WATER Place water, mushrooms, stock cube, garlic and ginger in a saucepan
I ORGANIC STOCK CUBE and bring to the boil. Simmer gently until the stock has dissolved. Add
I CLOVE GARLIC, CRUSHED soy sauce and noodles. When heated through, adjust the seasoning and
1T GINGER, CHOPPED pour into serving bowls. Dip the greens into the soup and arrange on
1T soy SAUCE top, then arrange the tofu and garnish with coriander and chilli.

200g UDON NOODLES
SALT AND PEPPER

4—5 SPRING GREENS

4 SLICES TOFU

1'T CORIANDER, CHOPPED
I GREEN CHILLI, SLICED

Serves 1 as a main course

BEEF FILLET WITH WASABI AND SOY SAUCE

Diemersfontein Carpe Diem Pinotage 2008 — MBD

2T WASABI PASTE Mix the wasabi paste, soy sauce, sugar, ginger and sesame seeds

1ooml SOY SAUCE together in a roasting tray to make the marinade.

2t SUGAR Clean the fillet and remove any fatty or sinewy pieces. Place the beef
2T FRESH GINGER, GRATED in the wasabi mixture, coating the fillet, and leave to marinate for about
2T BLACK SESAME SEEDS two hours or more.

1.4kg BEEF FILLET Preheat the oven to 200°C. Drizzle with a little olive oil, and roast
OLIVE OIL for about 25 minutes for rare, 40 minutes for medium and 50 minutes
Dijon MUSTARD for well done. Remove from the oven and allow to rest for about 10
POTATOES minutes before slicing.

GREEN BEANS Serve with mustard mashed potatoes and green beans.

Serves 6

HL FOOD 201
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Beef fillet with

wasabi and soy sauce



HL FOOD EASY LIVING

24

VEAL CHOPS FILLED WITH TIGER PRAWNS WITH

SPICED-ORANGE ROASTED SWEET POTATO AND CHEVIN

Nitida Coronata 2009 — MBD

Jfor the prawns

4 TIGER PRAWNS

SALT TO TASTE

250ml CORIANDER LEAVES

200ml SWEET SOY SAUCE

1ooml OLIVE OIL

4X250g VEAL RIB CHOPS

I STICK LEMONGRASS,
FINELY CHOPPED

for the spiced-orange roasted sweet potato

3 SMALL SWEET POTATOES
25082 ORANGE JUICE

2 CLOVES

1/, CINNAMON STICK

I SMALL RED CHILLI

508 BUTTER

50g OLIVE OIL

) for the salad

4 ORANGES,
200g CHEVIN

300g ASSORTED BABY LEAVES
8og CASHEW NUTS

80g PUMPKIN SEEDS, TOASTED
24 ASPARAGUS SPEARS

4 BLACK MUSHROOMS

St’) ves 4
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Clean the tiger prawns and remove the shells. Chop the prawns into
small cubes and season with salt. Place the prawns in a bowl with the
chopped coriander, 50ml of the soy sauce and 25ml of the olive oil.
Mix well.

Make a small incision in each veal chop and, using your fingers,
stuff the prawn mixture inside. In a small bowl, add the remaining soy
sauce, olive oil and the chopped lemongrass, and combine. Place the
veal chops in the mixture and leave to marinate overnight.

Braai over medium coals to desired wellness.

Peel and cut the sweet potatoes into fingers. Fill a medium saucepan
with salted water, cook the sweet potato until a/ dente and drain.

In a baking tray, combine the orange juice, cloves, cinnamon stick,
chopped chilli and butter, and add the sweet potato. Cover with foil
and roast for 10 to 15 minutes at 180°C or until caramelised. Remove
the sweet potatoes and combine the roasting juices with the olive oil.
Leave to cool.

Peel and segment the oranges, or slice them into rounds. Slice the

chevin into rounds. Combine the salad ingredients and the sweet

potato, and lightly toss. Serve the veal dressed with the roasting juices.
Season the asparagus and mushrooms, drizzle with olive oil and grill

over the coals until a/ dente.

Recipe by Richard Carstens, Philippe Wagenfuhrer Production Sven Alberding Food concept Raphaella Frame

Styling Jackie Fitzgerald Photographs Kevin Fitzgerald, Elsa Young
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OLIVE BALLS
200g butter

21/, cups plain flour
1 cup yoghurt
olives, pitted

1 egg, for glazing
sesame seeds

Mix butter, flour and yoghurt

together to form a dough.
Wrap it in clingfilm and
refrigerate overnight.
Break the dough into
pieces and roll into small
balls. Insert an olive into
each ball, brush with egg
and roll each ball in the
sesame seeds. Bake for

about 30 minutes at 200°C.

RIO LARGO PROMOTION

the good oil

No meal is complete without olive oil
from double gold medallist Rio Largo

NESTLING IN A VALLEY on a bank of the Breede River in the Western
Cape is an estate where some of South Africa’s finest olive oil is being
produced. Rio Largo, double gold medallist in the SA Olive Awards
2010, nurtures three varietals of olives, which are hand-picked and
blended into a delicious, health-boosting extra-virgin olive oil with
hints of cut grass, green apple and the flavour of the Mediterranean.
Simply delicious when paired with partner Rio Largo Balsamic Vinegar,
it's 100 per cent pure and ideal as an ingredient in a Med-inspired dish,
or just on its own - perfect for dunking a chunk of home-baked bread.
For more information visit riolargo.co.za
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SALAD WITH TROUT

Reyneke Sauvignon Blanc 2009 — LR

4 HANDFULS MIXED
LETTUCE LEAVES

3T LOCAL BLUE CHEESE,
CRUMBLED

I HANDFUL FRESH ROCKET
LEAVES, CHOPPED

250ml RoMA BABY TOMATOES

1/, CUCUMBER, ROUGHLY SLICED

2 MEDIUM CARROTS, SLICED

I YELLOW PEPPER, SLICED

1T EACH TOASTED PUMPKIN,
SESAME AND SUNFLOWER
SEEDS

125ml EACH TOASTED PECAN
AND PISTACHIO NUTS

1/, CUP CRUMBLED FETA CHEESE

250ml BLACK OLIVES

125ml CAPERS

4 FILLETED SMOKED TROUT

FRESH CHIVES, MINT AND
FLAT-LEAF PARSLEY

4 LEMON WEDGES

Serves 4

HL FOOD 201

Arrange the lettuce on a plate and scatter with the blue cheese and
chopped rocket. Add the tomatoes, cucumber, carrots and yellow
pepper, layering them with the seeds and nuts. Sprinkle the feta over
the top, then add the olives and capers. Lay the trout over the salad.
Garnish with the herbs and serve with the lemon wedges.

Compiled by Neil Roake Styling Genneth Lyn Recipe Sally Haigh, Jules Mercer Photcgraphs Warren Heath, Sean Laurenz, Russell Smith Photographer’s assistant Michelle Parkin
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SEAGHETE WITEFECRABANPDICHERRY TOMATOES

Delaire Graff Rosé Cabernet Franc 2010 — LR

1kg CRABS

OLIVE OIL

I ONION, CHOPPED

2 CLOVES GARLIC, SLICED

600g CHERRY TOMATOES

2T SUGAR

30oml WHITE WINE

600g SPAGHETTI

200ml CREAM

I BUNCH TARRAGON,
ROUGHLY CHOPPED

Serves 6

Bring a large saucepan of water to the boil, add the crabs and cook for 10
minutes. Remove from the heat and drain, reserving the cooking liquid.
When the crabs are cool enough to handle, pick the flesh and set aside.

Heat a little olive oil in a saucepan, add the onion and sauté for five minutes
until soft and translucent. Add the garlic and cook for another minute.

Halve the cherry tomatoes, add to the onion and garlic, and cook for 10
minutes. Stir in the sugar and white wine and allow to simmer for a few
minutes, for the alcohol to evaporate and the liquid to reduce.

Heat the reserved crab liquid and add the spaghetti, cooking according to
packet instructions. Add more water if necessary.

Stir the cream into the cherry-tomato sauce, and add the crab and pasta.
Heat through, add the chopped tarragon and serve.

.
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TOMATO, BASIL, CHEVRE AND HONEY PIZZA

Native Red 2007 — MBD

250ml LUKEWARM WATER

1T HONEY

1T INSTANT YEAST

21/, CUPS FLOUR

It SALT

4T oLIVE o1L

10 BABY Roma
TOMATOES, HALVED

5 CUP CRUMBLED CHEVRE

10 BASIL LEAVES

HONEY TO DRIZZLE

Serves 4

HL FOOD 2011

Mix the water, honey and yeast together in a bowl. Leave the mixture
for five minutes to activate the yeast and, when it is foamy, add the
flour, salt and oil, mixing together to form a dough. Knead the dough
well, place in a clean bowl, cover with clingfilm and leave it to prove in
a warm place for one hour.

Remove the dough from the bowl, punch it down and stretch it out
with your fingers to form a large pizza base. Place the base on a lightly
floured baking tray, and top with the tomatoes and half of the chévre.
Bake at 250°C for five to six minutes, until the base is golden and crisp.
Remove from the oven, sprinkle the remaining chévre and basil over
the top and drizzle with honey.

Food styling Paul Lowe Photograph Ellen Silverman/ Taverne Agency
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Miele Coffee Machines.
Experience the difference.
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Compiled by Neil Roake Styling Marina Walsh Photograph Mark Lanning

BOUILLABAISSE

Felicité Pinot Noir 2010 — LR

for the soup

3T oLIvE oI1L

§ CLOVES GARLIC

I RED ONION, CHOPPED

7 STALKS CELERY, CHOPPED

3 FENNEL BULBS, CHOPPED

3t DRIED THYME

8 LEEKS, CHOPPED

It SMOKED PAPRIKA

2¢m KNOB GINGER ROOT,
CHOPPED

90Og CRAB PIECES

140g TOMATO PASTE

21/, LITRES WATER

2 LARGE PINCHES SAFFRON

1T saLt

It WHITE PEPPER

10 POTATOES, PEELED
AND QUARTERED

1kg CLAMS, CLEANED

600g FIRM WHITE FISH

400g BLACK MUSSELS, CLEANED

400¢g SQUID, CLEANED
I BUNCH THYME

for the rouille

2 SLICES WHITE BREAD
2T mMILK

2 RED PEPPERS

2 CLOVES GARLIC

It SALT

4T oLIVE o1L

I BAGUETTE

Serves 10—-12

HL FOOD EASY LIVING

Heat the olive oil in a large pot. Add the garlic, onion, celery, fennel,
thyme, leeks, paprika and ginger; sweat for 15 minutes until soft but
not brown. Now add the crab and tomato paste and cook for another
15 minutes. Add one litre of water and stir.

Slowly transfer to a food processor and blend until smooth. Ensure
you don't burn yourself, as the mixture will be hot.

Put the puréed crab and vegetables in a large clean pot and add the
rest of the water. Bring to the boil and then simmer for 15 minutes.
Strain this mixture, discarding the solids, and return to the stove. Add
the saffron, salt and pepper, and simmer. Half an hour before serving
add the potatoes and cook until done. Remove and set aside in the oven
to keep warm. (At this stage the broth will still be a little thin; once you
add the seafood the flavour will come alive.)

Add all the seafood and poach for 10 to 15 minutes. Remove the
seafood and serve on a separate plate. Check the seasoning of the
remaining soup, pour into a serving tureen and serve with the rouille,
croutons and potatoes, and garnish with thyme.

Soak the bread in the milk until it is soggy; squeeze out all excess
liquid. Roast the peppers over a gas flame or under a grill until
blackened. Peel off the blackened skin. Cut in quarters and de-seed.
Place in a liquidiser with the bread, garlic and salt and blend to a paste.
Slowly drizzle in the olive oil until emulsified like a mayonnaise. Serve
on toasted baguette wedges and float on the soup.

HL FOOD 201

31



HL FOOD EASY LIVING

APPLE AND AUBERGINE TARTE TATIN

Graham Beck Brut Rosé 2008 — LR

5T BUTTER

5T suGar

A PINCH OF SALT

4 CRISP APPLES
(MOST RED VARIETIES WORK
WELL), PEELED AND SLICED

2 AUBERGINES, UNPEELED AND
THINLY SLICED

PUFF PASTRY TO COVER THE
PAN GENEROUSLY (IT Is
BEST TO BUY THIS FROM
A GOOD BAKERY AS MOST
SUPERMARKET BRANDS USE
MARGARINE OR OIL INSTEAD
OF BUTTER IN THEIR PUFF
PASTRY)

BRIE FOR SERVING

Serves 6

32 HL FOOD 2011

Heat the oven to 190°C. Melt the butter, sugar and salt together in a deep
ovenproof frying pan on a lowish heat and pack layers of apple and aubergine
on top, pressing down as you go. Leave on a medium heat with a weight such
as a couple of side plates on top of the mixture until the sugar and butter
mixture has caramelised. (You want it to be golden-brown and syrupy — you'll
be able to see this where it bubbles up around the edges.)

Take the pan off the heat and place the pastry over the ingredients,
folding a little extra up the insides of the pan. Place in the oven for about
25 minutes or until the pastry is golden-brown. Once removed, leave for five
minutes before placing your serving plate onto the pan and quickly flipping
over. Serve immediately with a good ripe Brie. Créme fraiche and vanilla ice
cream also work well with this dish.

Compiled by Neil Roake Styling Retha Erichsen Recipe and styling Andrea Burgener Photographs Greg Cox, Mark Lanning
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the sugar until soft peaks

Recipe Jules Mercer Food styling Raphaella Frame Food production Sarah Matsuhara Photographs Russell Smith
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LE CREUSET PROMOTION

colour chameleon

Le Creuset has a variety of stylish, oven-to-table cookware in a range of colours
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OVAL CASSEROLE SQUARE SKILLET GRILL
From the stovetop or oven straight to the table! The smooth Contemporary, colourful and stylish, with integral handles for
enamel finish of Le Creuset cast iron is durable and hygienic. easy lifting. The ribbed base creates characteristic char-lines.

BUFFET CASSEROLE ROUND CASSEROLE
This shallow pot allows for maximum contact between food Ideal for casseroles, stews, pot roasts — even for baking.
and heat — ideal for paellas or a simple seafood linguine. This essential kitchen classic is suitable for all heat sources.

Cavendish Square 021-671-9550 Constantia Village 021-794-3615 Gardens Centre 021-462-7277
Somerset Mall 021-851-0661 Tygervalley Mall 021-914-7053 Hyde Park 011-325-5606 Killarney
Mall 011-646-6316 Bedford Centre 011-615-1923 Clearwater Mall 011-475-1202 Brooklyn Mall @ LE cREuszT')
012-346-2840 Woodlands Boulevard 012-997-3777 La Lucia Mall 031-572-5045

For more information call 086-177-3321 or visit lecreuset.co.za
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SEMOLINA CAKE WITH LEMON SYRUP

Glen Carlou The Welder Natural Sweet Chenin Blanc 2008 — MBD

fbr the cake

4 EGGS, SEPARATED
1/;CUP CASTER SUGAR
2t ORANGE ZEST
160g SEMOLINA
250ml ORANGE JUICE

758 SELF-RAISING FLOUR, SIFTED

100g BUTTER, MELTED

Jfor the lemon syrup
ZEST OF I LEMON
220g CASTER SUGAR
1/;CUP LEMON JUICE
16oml WATER

Serves 8-10

36 HL FOOD 20M1

Beat the egg yolks, sugar and orange zest until the mixture is stiff.
Add the semolina and orange juice and leave for 30 minutes. Add the
flour and melted butter, and mix thoroughly. Whisk the egg whites
until stiff peaks form and slowly fold into the semolina mixture. Pour
into a shallow cake tin, about 25cm in diameter, and bake at 180°C
for 30 to 45 minutes.

While the cake is baking, combine all the syrup ingredients and place
in a saucepan over a low heat until the sugar has dissolved. When the
cake is ready, remove from the oven and slowly pour the syrup over
the cake, allowing it to be absorbed.

Do this while the cake is hot, as it will absorb the syrup better.
Remove from the tin when the cake has cooled.

The great thing about Lebanese semolina cake is that it'’s perfect for dessert
lovers who don't like their sweets too sweet. An ideal and easy-to-prepare
picnic dessert, it can be made a day in advance. It'’s quite dense, so won't
break while being transported.

Compiled by Neil Roake Recige by Craig Cormack, Bertus Basson Styling Sherri Chipps, Werner Lamprecht

Photographs Sean Laurenz, Elsa Young
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POACHED APRICOTS WITH PISTACHIO CREAM

Nederburg Special Late Harvest 2009 — MBD

180g DRIED APRICOTS (ABOUT 50)
ZEST OF 2 LIMES

JUICE OF I LIME

Y4 CUP SUGAR

2t ORANGE-FLOWER WATER

2 CINNAMON STICKS

250ml CREME FRAICHE

100g PISTACHIOS, CRUSHED

Serves §—10

PASTEIS DE NATA

2 PACKS PUFF PASTRY
220g CASTER SUGAR

6 EGG YOLKS

4T CORNFLOUR

36oml CREAM

250ml WATER

3 STRIPS LEMON RIND
10cm CINNAMON STICK
2t VANILLA EXTRACT

S(‘I -ves 6

Soak the dried apricots in warm water overnight or for at least three hours.

Put the lime zest, lime juice, sugar, orange-flower water and cinnamon
sticks in a pan and simmer gently for 10 minutes. Add the drained apricots
and simmer for another 15 minutes. Remove the apricots with a slotted
spoon and drain. Simmer the syrup for a further five minutes over a high heat
until it thickens. Cut the apricots in half, lengthways, and put one teaspoon
of créme fraiche inside each one. Roll the apricots in the crushed pistachios.
Serve drizzled with the syrup.

The apricots puff up nicely after being soaked and take on the lovely flavour of the

lime and orange-flower water.

You will need a 12-mould muffin tray, each mould buttered well. Ensure that
your pastry is well thawed. If you've bought the flat sheets of puff pastry you
will need two layers to make 12 pastéis. Place one sheet on top of the other,
roll into a cigar and slice into 12 equal discs. Roll each into a ball and press
it into the tin — the pastry should reach just beyond the lip, as it shrinks
when cooked.

Make the custard by mixing the balance of the ingredients well. Pour
this mixture into a pot, place on the stove over a moderate heat, whisking
continuously. As soon as you see bubbles forming in the custard and the
mixture feels thicker, remove from the heat and continue to whisk into
a thick custard. Remove the rind and the cinnamon stick and spoon the
mixture into the pastry. Bake for 16 to 20 minutes at 220°C and leave in

the tray for a few minutes to cool. Serve warm or cool.

HL FOOD 2011
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Vietnamese pickle
(recipe on page 42)

A
Our coolest reci,

From poolside snacks
jour holidays have never t:

"
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Compiled by Neil Roake Decor styling Julia Stadler Photographs Tony Christie, Warren Heath
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Falkland calamari
with caperberries

VIETNAMESE PICKLE

250ml WHITE RICE VINEGAR Put the vinegar in a small bowl. Cut the garlic and chilli into small

3 GARLIC CLOVES, PEELED pieces and add, with the onion, to the vinegar. Add the salt and sugar
1/, GREEN CHILLI and stir for 30 seconds.

1/, RED CHILLI

I SMALL RED ONION, SLICED This pickle is super-fresh and nicely spicy. Serve it with a simple Asian meal
1/,t SALT like steamed fish with rice.

It SUGAR

S(')"L' es 8

FALKLAND CALAMARI WITH CAPERBERRIES

Jean Daneel Chenin Blanc 2008 - TG

300g FALKLAND CALAMARI Rinse and dry the calamari tubes. Mix the cornflour, salt and pepper
TUBES together and sprinkle over the tubes, coating them evenly. Heat the
1T CORNFLOUR oil until very hot and deep-fry the calamari in two batches for two
It SALT minutes. Drain well. Sprinkle with caperberries and serve immediately
It CRUSHED BLACK PEPPER with lemon wedges.
750ml VEGETABLE OIL FOR
FRYING This is so simple, it'’s hardly a recipe, but it'’s worth doing only if you can get
CAPERBERRIES the Falkland calamari tubes. The big rings of calamari become rubbery.

LEMON WEDGES

S: rves 4
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Compiled by Neil Roake Decor styling Genneth Lyn Styling assistant Bielle Ross Food styling Claire Clark Photographs Tony Christie, Kristina Stojiljkovic

Photographer’s assistant Jacqui van Zyl Shot on location at Bean Bag Bohemia (031-309-6019), Digital Brothers (digitalbrothers.co.za)
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SCALLOPS WITH GINGER

Boekenhoutskloof Semillon 2006 - TG

24 SCALLOPS IN THE SHELL Place the scallops on a baking tray and dribble a teaspoon of soy sauce

24t SOY SAUCE over each one. Grill for three minutes. Rearrange the scallops to ensure

4CM KNOB FRESH GINGER, that they are all being evenly grilled. Return to the grill for another two
PEELED AND JULIENNED minutes. Serve topped with three or four pieces of ginger.

AS‘(‘/"'.( A) (\)
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TUNA POPSICLES

Boschendal Le Grande Pavillon Brut Ré

sLISH CUCUMBER
500g TUNA
WASABI PASTE
PICKLED GINGER

SOY SAUCE

HL FOOD 2011

Make cucumber strips by skinning an English cucumber and shaving
the pale green flesh into strips with a vegetable peeler. Cut the tuna fillets
into 2cm cubes and wrap each in a cucumber strip (leaving the top and

bottom exposed). Serve on a toothpick with wasabi, ginger and soy sauce.
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ASPARAGUS AND WATERCRESS SOUP
WITH BRIOCHE-BAKED EGG

Klein Constantia Riesling 2009

for the soup

500g ASPARAGUS

2T o1L

20g BUTTER

80g ONION, CHOPPED

2 CLOVES GARLIC, FINELY
CHOPPED

220g WATERCRESS

10g FLAT-LEAF PARSLEY

200ml CHICKEN STOCK

200ml CREAM

SALT AND PEPPER

for the brioche-baked egg
s &
4 STALE MINI BRIOCHES
4 SMALL EGGS

SALT AND PEPPER
CREME FRAICHE

FRESH CHERVIL
TRUFFLE OIL

Serwves 6

Cut off the tips of the asparagus, and halve the stalks lengthways.
Blanch in boiling salted water for a few seconds, remove and refresh
in iced water. Discard the woody ends; chop the remaining pieces.

In a medium saucepan heat the oil and butter, and sauté the onion.
Add the garlic, then the asparagus stalks and sauté until tender. Add
the watercress and parsley and wilt. Pour in the stock and bring to the
boil. Add the cream and heat through. Remove from the heat, blend
and pass through a sieve. Season to taste.

Preheat oven to 180°C. Using a 5cm cutter, cut the brioche to make a
cylinder. Hollow out the centre from the top, leaving the bottom intact.
Bake for a minute. Remove and break an egg into the shell. Season and
put back into the oven. Bake for about six to 10 minutes, until the egg
is cooked but the yolk is still soft.

Pour the soup into bowls to serve. Garnish with the créme fraiche
and chervil, and finish with blanched asparagus tips and a drizzle of
truffle oil. Serve the egg next to or in the soup.
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Peppered spanspek,
pincapple and spiced
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LAMB BURGERS WITH TZATZIKI

Morgenhof Fantail Pinotage 2008 (chill for 30 minutes before drinking) — MO

CUCUMBER, GRATED
250ml YOGHURT

1T LEMON JUICE

2 CLOVES GARLIC, CRUSHED
I BUNCH MINT, CHOPPED
SALT AND PEPPER

500g LAMB MINCE

Combine the cucumber, yoghurt, lemon juice, garlic and mintin a
bowl, season with salt and pepper, and allow to stand for 30 minutes
while you make the burgers.

Mix the lamb mince, onion, parsley, oregano and chutney together
until it binds, then roll into 10 balls. Flatten each ball, and fry in a
pan with a little olive oil for a few minutes each side (depending on
desired ‘doneness’). Serve sandwiched between the pita breads with

48

I ONION, FINELY CHOPPED
I BUNCH FLAT-LEAF PARSLEY
2T OREGANO

>T PEACH CHUTNEY

OLIVE OIL

5 PITA BREADS, CUT IN HALF

Makes 10 patties

dollops of tzatziki.

PEPPERED SPANSPEK, PINEAPPLE
AND SPICED MACADAMIA SALAD

Avondale Chenin Blanc 2009 — MO

1/,t HONEY
125ml OLIVE OIL
I PINCH CHILLI FLAKES
ZEST AND JUICE OF I LIME
ZEST OF I LEMON
/4 RED ONION, FINELY DICED
sml FRESH CHIVES, CHOPPED
SALT AND PEPPER
It RED PEPPERCORNS
It WHITE PEPPERCORNS
It BLACK PEPPERCORNS
It GROUND ALLSPICE
50g ICING SUGAR
1ml GROUND CINNAMON
1ml GROUND CLOVES
PINCH OF CAYENNE PEPPER
125g RAW MACADAMIA NUTS
OLIVE OIL
1/, ROUND GOATS -MILK CHEESE
200g MIZUNA LEAVES

(OR ROCKET)
1/, PINEAPPLE
1/, SPANSPEK

Serves 6

HL FOOD 201

Preheat oven to 180°C. Make the dressing first so that there
is time for the flavours to blend. In a bowl, whisk together the
honey, olive oil, chilli flakes, lime zest and juice, lemon zest,
red onion and chives. Season to taste.

In a pan, toast the peppercorns with the allspice; grind
in a food processor or pestle and mortar until fine.

In a separate bowl, mix the icing sugar, cinnamon, cloves
and cayenne pepper. Put the nuts on a baking tray and
lightly coat with olive oil. Roast in the oven until golden
brown (about five minutes). Transfer to a hot pan and coat

generously with the spiced icing sugar and allow to caramelise.

Set aside.

Cut up the goats’-milk cheese (a rosemary-and-olive
variety from the Midlands was used in this recipe) and set
aside. Wash the mizuna leaves and refrigerate. Peel and chop
the pineapple and spanspek into bite-sized wedges. Mix
the spanspek with a generous amount of the peppercorn-
and-allspice mixture so the pieces are well coated. Mix the
pineapple and spanspek with the remaining ingredients and
add the dressing.

Serve as individual portions or as a table salad.

Recipe and styling Jules Mercer Photograph Russell Smith Photographer’s assistant Michelle Parkin
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Garden salad with grapes;

Parma ham and Gorgonzela ¥

GARDEN SALAD WITH GRAPES,
PARMA HAM AND GORGONZOLA

Stellar Organics Colombard Sauvignon Blanc 2010 MO

1ooml OLIVE OIL
JUICE OF T LEMON
1T BALSAMIC VINEGAR
It SUGAR
LARGE HANDFUL OF
SUMMER GREENS
12 SLICES PARMA HAM
OR PROSCIUTTO
MEDIUM BUNCH RED GRAPES
200g GORGONZOLA
100g PECAN NUTS, TOASTED
3 RADISHES, THINLY SLICED
NASTURTIUMS

Serves 6

Combine the olive oil, lemon juice, balsamic vinegar and sugar to make the
dressing, and set aside.

Arrange the summer greens, Parma ham, grapes, Gorgonzola and pecan
nuts on a platter, and garnish with radish slices and nasturtiums. Drizzle the
dressing over the salad and serve.

PARMESAN CRISPS WITH CREME FRAICHE AND FISH ROE

Lindhorst Wines Sauvignon Blanc 2010— MO

250ml GRATED PARMESAN

250g CREME FRAICHE

ZEST OF 2 LEMONS, PEELED
WITH A ZESTER

SMALL TUB OF FISH ROE

Serves 8—10

HL FOOD 2011

Place tablespoons of the grated Parmesan on a silicone baking sheet or
nonstick baking tray. Flatten the cheese out evenly and shape into discs.
Bake at 180°C for five to eight minutes, or until the cheese has melted.
Don't let it get too brown, however, as it will taste bitter. Remove from
the oven, peel the discs off the sheets and place on a wire rack to cool.
Once cool and hardened, arrange the crisps on a serving platter with
the créme fraiche, lemon zest and fish roe.

Recipes and styling Jules Mercer Photographs Russell Smith Photographer's assistant Michelle Parkin
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£ IOWN
021) 438 0007
www.zenzerorestaurant.co.za
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VENISON, RASPBERRY,
ROSEMARY AND BLACK-TRUFFLE PIZZA

Simonsig Pinotage 2007 — MO

for the pizza base

10g SALT

21/, YEAST

50g LARD

30g OLIVE OIL

2som] LUKEWARM WATER
500g WHITE FLOUR

[for the topping

500g VENISON SIRLOIN
SALT AND PEPPER
OLIVE OIL FOR FRYING
25ml sTOCK

e

I )Og RASPBERRIES

" BUTTER

(SRR
®]
oQ

)

ROSEMARY
SALT
nl OLIVE OIL

NN
L O W
= 09

[*

1 )Og FRESH ROCKET

I

o]
o2

> BLACK TRUFFLES

Makes 5

Gently heat the salt, yeast, lard and olive oil in the water until the lard
has melted and then add the mixture to the flour. (If the yeast is

overheated at this stage it can become inactive.) Knead gently for five
minutes. Brush with oil, cover with a damp cloth and leave to rise for

five hours in a 40°C oven.

Season venison with salt and pepper. Brown the meat in a large frying pan in

a little olive oil. Remove the venison and set the pan aside. Allow the meat to
cool and slice very thinly. Deglaze the pan with the stock, add 80g of raspberries
and bring the liquid to the boil, allowing it to bubble for a few seconds. Remove
from the heat and, whisking vigorously, add the butter to the liquid.

Chop 18g of the rosemary very finely, mixing it with the salt. Set aside
the remaining rosemary.

Divide the pizza dough into five portions, and stretch into Smm-thick bases,
brushing the dough with olive oil and seasoning it with rosemary salt as you
work. Bake in a preheated oven for five minutes at 230°C, or for three minutes
at 380°C. Remove from the oven and add the rocket, followed by the thinly
sliced venison and the remaining raspberries. Top with the rosemary stalks.
Place the pizza in the oven for another minute, remove and top with shavings
of black truffle, and drizzle with the sauce. Season with rosemary salt and serve.
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53



od holiday is one
ng people whose

\ 54 HLFO\2OH i
A

% A




Styling Sven Alberding Recipes and styling Jules Mercer Photoaraphs Russell Smith, Elsa Young Photographer’s assistant Michelle Parkin

HL FOOD SUMMER

BAKED FISH WITH VINE=RIPENED
TOMATOES AND OREGANO

Bouchard Finlayson Kaaimansgat Chardonnay 2008 —' TG

500g HAKE FILLETS Place the fish fillets on a baking tray and drizzle with olive oil and

3T OLIVE OIL lemon juice. Scatter the tomatoes, oregano and thyme over the fish, and
2T LEMON JUICE season with salt and pepper. Bake at 180°C for about 15 minutes, until
200g VINE-RIPENED TOMATOES the fish is just cooked through and flakes easily with a fork. Serve with
6 SPRIGS OREGANO potato wedges and a simple salad.

2 SPRIGS THYME
SALT AND PEPPER

Serves 6
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SESAME CHICKEN AND SOBA NOODLES WITH PAK CHOI

De Wetshof Estate Limelight 2010 — MO

60ml soy sauCE Mix together the soy sauce, garlic, sherry, ginger, nutmeg, sweet chilli

2t CRUSHED GARLIC sauce, honey, sunflower oil and water. Place the chicken breasts in the
1T MEDIUM-CREAM SHERRY mixture and marinate for at least an hour.

1/,t GRATED GINGER Preheat the oven to 180°C. Place the chicken breasts on a baking tray
1/,t GROUND NUTMEG and bake on the lowest rack of the oven for about 20 minutes. Remove
2t SWEET CHILLI SAUCE and sprinkle with a few sesame seeds. Leave to cool.

3T HONEY In a pot of boiling water, cook the soba noodles according to the

2T SUNFLOWER OIL packet instructions. Strain and leave to cool.

60ml WATER In a wok or nonstick frying pan, stir-fry the pak choi for about three
4 CHICKEN BREASTS, to four minutes until wilted but still crisp.

SKINNED, DEBONED
3T SESAME SEEDS
270g PACKET SOBA NOODLES
ISOg PAK CHOI, ROUGHLY

CHOPPED
for the dressing Mix together the dressing ingredients and pour over the noodles.
11/, T SESAME OIL Toss until well coated. Slice the chicken breasts and toss the slices
2T’ RICE VINEGAR through the noodles with the pak choi. Sprinkle with sesame seeds
1T soy sAUCE before serving.
Serves 6

HL FOOD 201
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location, location.

Over 100 destinations worldwide.
Try India from RS 144.

Your senses will enjoy the warm welcome and service which every
passenger on Emirares experiences. Your faste buds will crave

the gourmer cuisine and fine wine. And your eyes and ears will
enjoy your favourite movies and TV shows on your private screen.
All this because your journey is yer another desfination.

Fly Emirates. Keep discovering.

)
Emirates

Ahmedabad Mumbai | Bangalore Chennai Delhi

Hyderabad Kochi Kolkara Kozhikode Thiruvananthapuram

400 international awards and over 100 destinations worldwide. Bookings accepted until 31 March 2011. Offer valid for outbound travel between 16 January 2011 and 31 March 2011.
Fares may fluctuate due to fuel surcharges and are subject to change without notice. All fares from Johannesburg include airport taxes. Subject to availability.

For more information contact your local travel agent or Emirates on 0861EMIRATES or visit www.emirates.com/za
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SPAGHETTI VONGOLE WITH MUSSELS

De Grendel Koetshuis Sauvignon Blanc 2010—- MO

500g SPAGHETTI
8 CLOVES GARLIC, THINLY SLICED
4T OoLIVE oIL
I SMALL ONION, FINELY CHOPPED
500g FRESH CLAMS, RINSED
500g FRESH MUSSELS, CLEANED
5T FRESH PARSLEY,

FINELY CHOPPED
2t SALT
2t WHITE PEPPER

Serves 6—8

Cook the spaghetti in a large pot of salted water until a/ dente. While
it is cooking, fry the garlic in the olive oil until brown but not burnt.
Add the onion and stir until translucent. Add the clams and mussels,
turn the heat to maximum, put the lid on and steam for two minutes.
Remove from the heat and shake the pan from side to side (this helps
the molluscs open and distributes the juices). Return to the heat and
cook for three more minutes. Shake again. Drain the spaghetti and
pour it back into the pot. Add the steamed seafood (discard any
clams or mussels that haven’t opened) with its juices. Throw in half
of the parsley and the seasoning and toss. Garnish with the rest of
the parsley.

Traditionally this classic Italian dish uses clams, but if you can’t find any,

substitute with fresh mussels.

POACHED LETTUCE, PROSCIUTTO AND
CHICKEN PARCELS ON PASTA RIBBONS

Sumaridge Pinot Noir 2008 - TG

Jor the chicken stuffing

500g FREE-RANGE CHICKEN
MINCE OR CHICKEN SAUSAGE
MEAT REMOVED FROM ITS
CASINGS

I XL FREE-RANGE EGG, BEATEN

6oml WATER

2—3T cHOPPED ITALIAN PARSLEY

250g FRESH BREADCRUMBS
2 GARLIC CLOVES, CRUSHED
1T oLIVE o1L

SALT AND BLACK PEPPER

for the parcels

8 THIN SLICES PROSCIUTTO

LEAVES OF 4 SMALL COS
LETTUCES, LEFT WHOLE
AND RINSED

11/,—2 LITRES HOME-MADE
CHICKEN BROTH

FRESHLY COOKED
RIBBON NOODLES

JUICE OF I OR 2 LEMONS

Serves 4

Mix ingredients together and refrigerate the mixture for at least

half an hour to firm.

Form the chicken stuffing into ovals and wrap each in a slice

of prosciutto. Stuff 