=& YEAR GONE Y
AND THE YEAR AHEAD

As we get cracking on the new year, we fake a look at the year tha's passed, and the year ahead, from

chefs around South Africa.

“Most definirely ‘The Test Kirchen. [t was memorable for many
reasons, and they deserve the accolades they've received.”
Zunic Boucher Myers | Avontuwr Estate Restaurant

“High rea ar Rosemary Hill after we cycled chere. The qualiry of
the homemade tardlets, cakes and biscuits were surprising and
there was a wonderful selection of loose reas.”

Chris Thstian | Roots Restaurant at Forwm Homini

“We discovered a very small and exclusive Japanese Restaurant
while travelling in Singapore called Shiraishi. The dedication of
the chefs in learning their craft is unimaginable and they treac
their ingredients with rhe greatest of respect. This was one of
the most memorable and incredibly fragranc meals [ have ever
had from beginning to end.”

Chantel Dartnall | Restaurant Mosaic

“Local SA Wagyu rump steak — medium rare with a classic cafe
de Paris bucter ar Grill Jichana ar che Elangeni”
Shaun Munro | Southern Sun Elangeni ¢ Mabarani

“Locally caughre beer harrered fish and chips, in a very small
restaurant in Mosselbay on the water’s edge. [t was a very simple
dish, bur it was perfect in every aspect.”

Gerhard van Niekerk | Gondwana Game Reserve

“I went to London and had dinner ac Chef Marcus Wareing’s
two Michelin starred restaurant ‘Marcus' ac The Berkeley
Hotel.” Christa Pretorins | The Tiwelve Apostles Hotel € Spa

“My family and I were fortunate enough to travel to Thailand
this year, which is such an eye-opener from a culinary
perspective. My best dish of the year was street food boughe
from a vendor in a modified tuk-ruk while walking in the rain.”
Garth Shnier | Sandton Sun, Sandton Convention Centre and
InterCantinental Johanvesburg Sandton Towers

“Le Quartier Frangais' Foie gras brilée with Klein River Grana
Padane, crunchy onion, and topped with ‘Karoo-plaashoender’
Sanel Esterbuyse | African Pride 15 on Orange

and wild peas.
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“Ihe last meal 1 ate ar La Colombe was particularly memorable
and well-execured - T loved the palate cleanser which was a
liquid enrobed in a fine film of cocoa burter - very clever.”

Mike Bassett | Myoga

“A meal ar a fine dining restaurant in Denmark ar Fru Larsen -
it was perfection.” Jfodi-Ann Pearton | Food Design Agency

“Broth of cow head (Muthuchu), The cheeks (Buxexas) of the
cow are cooked in a broth wich Pirilin.”

Silvio Mindrea | Soutlrern Sun Maputo

“Some of the food [ ate in France this year - all local Savoie
dishes. Most dishes 1 had never even heard of and 1 gor to see a
whole lot of new ingredients and produce.”

Siman Kemp | Libertys Restavrant at DawbleTree by Hilton Cape
Town, Upper Eastside

“High Tea ac the Taj Hotel in Cape Town. [ was highly
impressed by their variery and patisserie skills.”

Jodi Gillespie | Bewerly Hills Hotel

“South African inspired set menu by Margor Janse ac the
Tasting Room at Le Quartier Frangais, It was a 6 course tasting
menu where every dish had real South African relevance, Havour
and sparked true SA memories.” David van Staden | Tiage Sun

“Veal offal and brains.” Garth Abnazan | Catharinas Restasrant

“Ar Roots restaurant [ are a dish of Pistachio basker filled
with creamy goats cheese and topped with an apricot and
caramelised onion crumble.”

Gabrriel Harkin | The Feedroom ar Tinsswoalo at Waterfall

“(iin and Tonic rruffes.” L.r'na'i;{}' Venn | Southern Sun The Cullinan

“Truffied cgg yolk, cooked inside out ar Arzumendi in Spain.”
Scot Kirton | La Colombe
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“Spiced oil poached trour served with egg custard and
waterblom merjies — it was sublime.”
Jodi-Ann Peavton | Foad Design Agency

STAND—OUT DISH THAT YOU CREATED?

“Apple cider blanched beetroor Carpaccio, served wich a
horseradish mousse, apple and ginger jelly, and a walnue

vinaigrette.” Gerhard van Nickerk | Gondwana Game Reserve

“Smoked bone marrow and whire anchovy on toast, whice
truffle, aubergine, herb emulsion and capers.”
Seot Kirton | La Colombe

“Tt would have to be the Mousse Die Mer, a Rooibos Tea

and Lemongrass Risotro served witch a bureer poached baby
Langoustine tail on a beach of tomaro “sand” chis is a dish
where [ wanted the ingredients from both countries : Rooibos
Tea from South Africa , and Tomatoes and Risotto from Iraly to
merge rogecher in perfect harmony. | creared rhis dish especially
for the Chet Cup after being invited by S.Pellegrino as the
South African Chef Of The Year”

Chantel Davtnall | Restavrant Mosaic

“Plum and Char Siu glazed porl belly, taraki fried Asian greens,
pumpkin, carrot and star anise purée, roasted nori, chilli,
cashew, sesame and black lava salt Dukkah.”

Simon Kemp | Libertys Restaurant at Double Tree by Hilton Cape
Tonen, Upper Enstside

“The most challenging and successful dish for me was the duet
of salmon, hot smoked with a passionfruic glaze, mascarpone,
caper viege and pickled bectroor that we created for the Bidvest
dinners in August. Being able to produce it for 1 250 people
every nighe for three nights was an achievement in icself and
the dish was a huge hit.” Garth Shiier | Sandton Sun, Sandton
Convention Cenitre and ImterContinental Jobannesburg Sandron
Towers

“I managed to construce a cake for one of our regular guests
who cannot ear most things due to having bowel cancer. It
was an egy free, dairy free, gluten free, far free, sugar free
cake (which 1 did not think could be done!) and ir soill caseed
fancascic!” focdli Géllespie | Beverly Hills Hotel

“Squid ink spagherri, roasted romaro sauce with a hine of chilli,
served with Pan-fried squid, crispy pancerta, herb oil and pea
shoots.” Brice von Pressentin | Delbeim

- =
Lindsay Venn | Seuthern Sun
The Cullinan

Nelis van Heerden | Protea
Hatel Fire & fee! Melrose Avch

“Smoked burter poached marron served with salmon coared
with pork crackling, caramelized tamarind and tamari soy seed
brictle with broceoli rabe.” Mike Bassest | Myoga

“Pimped-out Springbok Tartare.”
Lindsay Veren | Southern Sun The Cullinan

“Kingklip with a coconur and curry paste, burtered asparagus
and sricky sweer poraroes.”
Serry Kennedy | The Franschibock Cellar

“Baby Calamari Risotto - pearl barley risotro, roast calamari
broth, crispy tentacles, cauliflower purée and squid ink cracker.”
Christe Pretovius | The Tivelve Apostles Hote & Spa

“Deconstrucred milk rarc, You will recognise the Aavours, but
be surprised at the presenration.”
Chris Tiwstian | Roots Restawrant at Forum Homini

“Slow cooked and then shisa nyama spiced grilled brisker with
fresh lime and créme fraiche.”
Shawun Munro | Seuthern Sun Elangeni & Maharani

“This would prabably have ro be the Autumn Flavouss of
Rabbit dish tha I did for a SecrerEats event: Rabbir Fillet,
Rabbir Liver Paré, Confir Portebelini Mushrooms, Carror Purée,
Peanur Crumble, Truffle Pearls and Rabbit and Chardonnay
Jus” Jason Whitehead

“The Summer Risotro - it is simple yet elegant.”
Garth Almazan | Catharinas Restaurant

“Beef cheeks with rruffied mash; it reminded me of my mother’s
Sunday lunch.” Jerry Kennedy | The Franschhoek Cellar

“Red Velver Econ mess — it was a dish in my style, but with
surprises.” Devid van Staden | Tioge Sun

Jason Whitehead

David van Siaden | Tiago Sun
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WHICH TRENDS ARE YOU SICK OF?

“Focusing on cuisines thar mean nothing in our councry and

which our consumer will never buy into or enjoy. Especially
those which do nor urilise our local ingredients or produce.”
Sadi-Ann Pearton | Food Design Agency

“American BBQ.” Garth Abmazan | Catharinas Restaurant

“I'd like ro see the back of commercial products and ger back o
the basics with cooking”
Cabriel Harkin | The Feedroom ar Tintawalo ar Waterfall

“The zigrag squiggle on a plate. 1¢'s so unimaginarive.”
Jodi Gillespie | Beverly Hills Hote!

“The whole "Carbs are bad for you” crend, Everything in
moderation.” Kerry Kilpin | Bistro 1682

“Braised pulled pork.”
Sanel Esterhuyse | African Pride 15 on Ovange

“Owercomplicated dishes with 16 components on the plate.”
Braice von Pressentin | Delbeim

“In general, the bombardment of confusing information i.c.
“Dion’t ear far!”™ “Ear farl”, “Don't eat carbs!™ “Ear carbs!™ Now
everyone has their own mini-trends, making planning a menu a
challenge when trying o find something that meers all the new
dietary or health rcquirtm::nts."

Sason Scoit | Protea Hatel Fire & Ice! Cape Toum

ke Coetzee | Tintswalo Sufari
Lodge

Simon Kemnp | Libertys
Restawrant at Double Tree by
Hilton Cape Town, Upper
Eastsde
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“Fad diets — it’s as if cthey appear, peak and disappear in four
montch cycles.” Chris Tistian | Roots Restaurant at Forum Homini

“Garnishing EVERYTHING, including desserts, with pea
shoors.” fuson Whitehead

“T would like to see Molecular gastronomy phase out and more
real food surface.” Seot Kirton | La Colombe

“Banring!” Shaun Munro | Soutbern Sun Flangeni & Maharani

“Smears, foams, flowers on plares, Banring and sliders.”
David van Studen | Tiogo Sun

“Ketchup. [ saw many variations of ketchup in restaurants this
year- I'm not a fan.”

Jackie Camerorn | Jackie Cameron School rJf Food & Wise

“The use of chemicals to take shorteuts in food preparacion.
There’s a lot to be said for doing chings the classical way

and [ believe we need to get back ro basics.” Garth Shaier |
Sandton Sun, Sandten Convention Centre and InterContinental
Johannesburg Sandton Towers

“Trends don't bother me too much, bue if there is one thing [
waould nor mind seeing the back of is bacon, I love it bur bacon
in almost cverything is not doing it for me.”

Gerbard van Niekerk | Gondwana Game Reserve

e TS |
Gevheard van Niekerk |
Gondwana Game Reserve

Benjamin Conraclie | The
Rm'ffmr'z:ga and The Garden
Restawrants at Grootbos Private
Nature Reserve
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UNFORGETTABLE MOMENT?

*Moving premises — it was memorable in a nostalgic way.” “Receiving feedback that the high tea buffer my team and [

Jodi-Ann Pearton | Food Design Agency launched ar the Beverly Hills Hotel is now the leading high tea
in the councry!” Jodi Gillespie | Beverly Hills Flose!

“Doing my first service in my “new kitchen” after the
renovarions.” Kerry Kilpin | Bistro 1682

“My television debut! I was invited to do a live demonstration
oft ENCA in preparation for Mother's Day. Although [ was
extremely nervous for chis, [ loved every moment of iel” Nelis
van Heerden | Protea Hotel Fire ¢ Iee! Melrose Arch

“Meeting my grandparents.”
Gabriel Harkin | The Feedroom at Tintswalo at Witerfall

“My surprise 50th birthday party. It was such a special moment = ‘ .
to celebrate it with so many old friends.” “The birth of my daughrer Lily: :

Garth Shrier | Sandton Sun, Sandton Convention Centre and Christo Pretorius | The Tuwelve Apostles Hotel & Spa
InterContinental Johannesburg Sandton Towers

“This has got to be getting news that I would be taking charge
“When Garth Stroebel asked me to be parr of a ream of 7 chefs | of a kitchen that [ had just recently started working in. I had

he selecred out of the Overberg ro cook ar one of the Fyn Ares juse started working at Tineswalo Safari Lodge and before my
Festival’s dinners at Benguela Cove Wine Estate. [ loved the probation period was even up | received news thar I would be
interaction wich other well-known chefs in the area”™ the new head chef” Juke Coetzee | Tintswilo Sufitri Loege

Benjamin Conradic | The Red Indige and The Garden Restaarants
at Groothos Private Nature Reserve

“Launching my school in April this year.”
Jackie Cameron | Jackic Cameron School af Food & Wine

“When I sold my bistro in June of 2015. As much as I loved

it for the two and half years thac [ ran it, not having the
responsibiliry and stresses of running your own husiness,
looking after staft and physically having to be chere every day, is
and was a huge relief” Jason Whitehead

“I worked on my birthday, which was quite scressful as we were
launching the Grand Reserve and had a media launch. When
| came to enquire if the food was ok, everyone sang happy

birthday to me!” Bruce von Pressentin | Delheim

“My team gave me a onesie for my birthday, which falls in the
middle of winter, and it was just such a chougheful, funny gift.” “Cooking for a Berlin Chaine de Rérisseurs group and gerting a
Sanel Esterhuyse | Afvican Pride 15 on Orange standing ovation.” Lindsey Venn | Southern Sun The Cullinan

?
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Mike Basett | Myoga Jerry Kennedy | The SJackie Cameron | Jackie Christo Pretorius | The Tivelve
Franschhoek Cellar Cameron Schoal of Food ¢ Apostles Hotel ¢ Spa
Wine
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WHICH INGREDIENT GOT YOU THE MOST EXCITED?

“I found thar cinnamon, as simple as it is, had so many more
possibilities when expetimented with.”
Jason Scott | Protew Hotel Fire & Iee! Cape Town

“Srand-outs had w be the smoked items - smoked paprika,
honey roasted smoked salmon, and smoked cream cheese.”
Gerhard wan Niekerk | Gondwana Game Reserve

“Ash, hibiscus, kimchi.”
Jackie Cameron | Jackie Cameron School pf Food ¢ Wine

“Smoked garlic”
Crabriel Harkin | The Feedvoom at Tintswalo at Waterfall

“I have recently been introduced to the art of foraging through
Loubie Rusch. I've discovered the hidden treasures of Sandkool,
Veldkool, Sourslaai, Dune Spinach.” Benjamin Conadie | The
Red Indige and The Garden Restmurants at Grootbos Private
Nature Reserve

“The cauliflower — who knew it could be so many things to so
many people!” Zunia Boucher Myers | Avontuur Estate Restaurant

“Brisker and sumac.”
Shawun Munro | Southern Sun Elangeni & Mitharani

“TrufHes! [ had the most incredible pizza of my life in 5t Tropez
— a plain margarita with freshly grared black cruffle - [ just wish
you could get them locally!” Jusor Whitehead

“Using fresh wild game shot on the Letamo Game Farm where
we are sivuated.” Chris Tistian | Rootr Restawrant at Forum Homini

"3 year old wasabi root being freshly graved before it was served
with a delicate sliver of Wagyu Beef”
Charete! Darinall | Restaurant Maosaic

“Marcha, Baobab and hempseed. [ have been using them in
some of our superfood specials and [ love trying things that
not only taste grear but are also healthy”™ Simon Kemp | Libertys
Restarvant at DoubleTree by Hifton Cape Town, Upper Eastside

“Liquorice powder.” fodi-Ann Pearton | Food Design Agency

“Malemba {Baobab fruir) extrace — ics called African
yoghure and is rich in vicamins, proteins and good for blood

circulation.” Silvio Mindrea | Southern Sun Maputo

“Haoney butrer that’s locally made in our area. It's a spread thar
is so creamy, and sweet - you can spread it on anything and it
will make you happy.” Jake Coctzee | Tintnoale Safari Lodge

“Sriracha — I'm addicred ro ic.”
Christa Prevarins | The Tiwelve Apostles Hotel & Spat

“Tuna, Every time I see a fresh cuna loin, that perfect red gets
me excited. s just so beauriful and delicious.”
Kerry Kilpin | Bistro 1682

“Arbortio rice.” Garth Almazan | Catharings Restaserant

“Chilli — when I was younger [ didn't like it at all, bur lacely
I dont ear anything withour chilli nexc to my plare.” ferry
Kennedy | The Franschhack Cellar

Garth Almazan | Catharinas
Restarvant

Kerry Kilpin | Bistra 1682
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“Valrhona chocolate brought out a new hazelnur and milk
blend called Azelia, It's absolutely delicious and a grear produce
o work with!” Jodi Gillespie | Beverly Hills Hotwel

“Finally, after two years of growing for seed and planting a
proper amount, [ was able to serve fresh asparagus from the
garden.,” Brauce von Pressentin | Detheim

“Spele Flour... it actually works!”™ David van Staden | Tiogo Sun

“Almond mille” Lindiay Vesn | Southern Sun The Cullinan

“Oysters!” Nelis varn Heerden | Protea Hotel Five ¢ Iee! Melvose Arch

| .
Sunel Esterbuyse | African
Pride 15 on Orange

Gabriel Harkin | The
Feedroom at Tintswale at
Waterfull



"“To be consistent. To make guests happy. To keep loving my
work,” Zunia Boucher Myers | Aventunr Estate Restaurant

“Make my staff feel happy and proud to work on the beautiful
Steenberg estate.” Kerry Kilpin | Bistra 1682

“I would like t enlarge our herb and vegerable garden so that
we can use more home grown produce in the restauranc.”
Jerry Kennedy | The Franschhoek Cellar

“To build our local network of artisan suppliers, delve further
into food art and see whar opportunities present themselves.”
Siman Kcmp | z"_x'bw'.r_}','r Restagrant at Double free 5:}! Hilton Cap\e
Tonwm, Upper Eastside

“My goal for the year ahead is 1o become more familiar with molecular
gastronomy.” Gerbard van Niekerk | Gondwana Geme Reserve

“Working hard and pushing my team and myself to get into the
Eat Our Top 208 Clisio Pretorius | The Tivelve Apostles Hotel & Spa

“F lugf: goals. alrhough I don't believe in setring ycarly goa}s
rather thar it is an ongoing and fluid process thar should not be
influenced by months and days. Having said char, 2016 is going
to be a massive year for The Food Design Agency and for me
personally.” Jodi-Ann Pearton | Food Design Agency

“Keep striving to be the best pastry team around. Push my team
to take them to newer, berter frontiers and keep expanding all
our personal brands as well as thar of the hotel.”

Jadi Gillespie | Beverly Hills Hotel

“Preparing the Team for their cold rable entry into the IKA
Culinary Olympics in Ocrober. And getting back to the basics
of ingredients and produce.” Garth Shuier | Sandon Sun,
Sandton Convention Centre and InterContinental fohannesturg
Sandton Towers

Shaun Munro | Sowthern Sun

Elangeni cr Maharani

Sifvio Mindrea | Southern Sun
Maputa

GOALS FOR THE YEAR AHEAD?

“T'would like to enter and win Country Rescaurant of the Year
at the Eat Qut Awards.” Bruce von Pressentin | Delbeim

“My goal for the year is to see what we can do with all the
Im_'aliy and sustainable food we can source. We want ro he
totally independent, using produce from our own farm and
the local communicy.” Benjamin Conradie | The Red Indiga
andd The Garden Restaurants at Groothas Private Nature Reserve

"To try and place in the top restaurants in South Africa.”
Chris Tustian | Roots Restaurant at Forum Homini

“To finally shake the preconceived 'horel restaurant’ label, and
to make certain Cape Town Tsogo Horel restaurancs are stand-
out destinations.” David van Staden | Tiogo Sun

“To lose 10kest” Shean Munro | Sowthern Sun Elangeni ¢ Mabarani

“Possibly looking at nor only amending, bur parriciparing in
and demonstrating ar prestigious food festivals around Gaureng
during the course of 2016. [ would love tw have the placform
to demanstrate my skills and show whac the Protea Horel Fire
& lcel is all about.” Nelis van Heerden | Protea Hoted Fire ¢ fce!
Melrase Arch

“To always strive to do better and improve on my personal
bese.” Gabriel Harkin | The Feedroom at Tintswale at Waterfall

“Our goal ar La Colombe is to be the number one restaurane in

the councry.” Scot Kirtan | La Colombe

“Learn real arcisan burchery: discover new curs of mear, as
well as curing, cooking techniques and sausage making.” Samel
Esterbuyse | Afvican Price 15 on Orange

4 . p. ..j..,. ‘
[y
i |

Jodi-Ann Pearton | Food
Design Agency

Chris Tustian | Roots
Restaurant at Forum Homini
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TREND PREDICTIONS FOR 20167

“I think thar we will continue to see alternative Hours and “Burnt. Smoke and Fire are words showing up everywhere on
Banting-fricndly ingredients become more mainstream and menus: in charred or roasted vegerable sides; black smoked
(hopefully) less expensive. Sugar is the new evil, so it will be bueter, in desserts wich charred fruits or burne-sugar toppings;
interesting to see whac happens chere.” in cocktails tearuring smoked salt, smoked ice or smoky syrups.”
Zunia Bowcher Myers | Avontunr Fetate Restavrany Sanel Esterbuyse | Afsican Pride 15 on Orange

“Tapas and cockeails on a new level.” Linday Venn | Southern Sun
The Cullinan

“Restaurancs thar are value for money and cheerful. The
standards of average neighbourhood restauranes are on the

increasc - people want good food and service but can't afford o
“Simple, fresh food that has been prepared simply.” Gash P e

F e car in fine dining restauranes." Kerry Kilpin | Bisiro 1682
Almazan | Catharinas Restaurant s D

< " - “Cleaner food with low oil, low carbs and high prorein with
Fasr C}l.\'lml. ..\ma“, n'cnd}? restaurants fhﬁl’ serve L".'XCI‘IIIg, lﬂsf}'.

wholesome foods, well presented, quickly and reasonably priced
in a simple yet arcy environment. Sounds simple, but some will
get it right, others won't.” Simen Kemp | Libeviys Restasrant at Vo - -
DoubleTree by Hilton Cape Towon, Upper Fastside “I think foraging for your own ingrediens is mka_ga big impact
on the marker and locally sourced and suscainable food.” Benjamin

salad greens, staying as organic as possible.”

Gabriel Harkin | The Feedroom at Tintswalo at Witerfadl

“Home-made artisan pickles, old world grains, new curs of Canradic | The Red Indiga and The Gavden Restawrants at Grogthas

cheaper meats, and inspired breakfast dishes to take the place of | Prituse Niatuire Reserve
the standard stuff we have been serving for too long.”

Mike Basseti | Myoga “Cash flow and ecological facrors are going w have a massive
effect on morale in 2016 so we are going to sce consumers

“Te seems like che intoxicating Havours of the East are sull earing for comfore and economic security. It is going to be

caprivating and inspiring chefs across the globe. | find chac interesting.” fodi-Ann Pearton | Fovd Design Agency

Orienral, bur more specifically Japanese, ingredients are making

their way onto more and more menus and [ am anticipating “More pop up restaurants and food trucks, abseract plating and

that even plating styles will become slightly more Zen.” small portions.” fadi Gillespie | Beverly Hitls Hosel

Chanttel Darmall | Restaurant Mesaic

" 3 R “Even more focus on the source of our ingredients, using more
Infused burers served with your protein, as opposed ro having locally produced and suseainably products.”
3 ;

classic sauces. T am also seeing a surge in veganism within the . ;
¥ pA T & Bruce von Presentin | Delbeim

consumer market and see this as a trend to develop quickly
within the year.” Nelis van Heerden | Protea Hotel Fire & fe!
Mebrase Arch

“Truly healthy kids menus and local, ethnic cuisine. And
homemade everything,” Dwid van Staden | Tiogo Sun

“More and more curing and fermenting of food.” = E
Seoe-Bivton | L Calombie “More narural, healchy scyles of food, such as grains, fresh

vegetables, more home-style food prepared ro perfection.”
Jerry Kennedy | The Franschhoek Cellar

“Savoury elements in desserts.”

Chrris Tiwtian | Roots Restaurant at Forwm Fomini
“I think the “eating yourself toward a healchier furure” trend

“A lor more awareness of eating sustainably, diners questioning still has to reach its peak, bur [ see variery becoming a big trend
where their produce comes from and generally aking care of - consumers want many options, smaller portions and always
what they put into their bodies.” fason Whitehead value for money.” Jason Seort | Protea Hotel Fire & ee! Cape Torwn
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“Financial. What makes a cuscomer return? Consistency and
value for money —you have to constantly strive to be better
than your last plare of food.”

Zunia Boucher Myers | Avontuur FEstate Restayrani

“Every day ar the momen is a challenge. . .bur nothing in life is
worth doing if it doesn’t scare you.”

Jackie Cameron | Jackic Cameron School of Food o Wine

“Unforcunately the greatese challenge thar [ am anticipating for
2016 is our ever rurbulent electricity supply.”
Chantel Dartnall | Restaverant Mosaic

“Understanding rhe role and influences thar social media has on
out industry.” Sanel Esterbuyse | African Pride 15 on Orange

“Running a half marathon.” Kerry Kilpin | Bistre 1682

“A big challenge working in a kitchen in the bush is always
suppliers. And with the looming drought [ think that supplies
will be a big problem in the starc of the year. Prices will rocker
and quality will drop and we still need to send our bese without
guest satisfaction dropping.” Jake Coetzee | Tintswalo Safari Lodge

“To stay relevant. Thar may sound a litcle weak but if you apply
relevancy to everything you do, you will soon notice thar, if you
want to do something correctly, it is a challenge that should
demand your real thoughr and arrention.”

David van Staden | Tiogn Sun

BIGGEST CHALLENGE YOU'RE ANTICIPATING IN 20167

“Keeping up with all the personal demands of the consumer. This
year has seen a huge rise in glucose-, lactose- and wheat-intoleranc
consumers.” fwsan Scatt | Protea Hotel Five ¢ fee! Gape Taven

“The availability of fresh seafood.”
Garth Almazan | Catharinas Restaurant

“A more caurious internarional marker. Economic and polirical
stability which may come under further pressure with local
elecrions, as well as an environmenr being threatened by the
drought which will drive up food prices.” Simon Kemp | Libertys
Restaewrant at Dowble Tree by Hilton Cape Town, Upper Eastside

“Managing my partnership at the royal horel in Riebecl Kasreel
and my Cape Town restaurant.” Mike Bassert | Myaga

“A huge shorrage of young chefs wich the righe acritude

for the hospitality industry.” Garth Shuier | Sandton Sun,
Sandton Convention Centre and Inter Continemial Johannesburg
Sandton Towers

“The surge in food prices due to the droughe thar we are
experiencing across the counery, but uldmately I'm an opdmise and
am excited for whac new chings I can learn and create in the new
year.” MNelis van Heerden | Protea Hatel Fire & lee! Melrase Archr

“The economy.” fodi-Ann Peartan | Food Design Agency

“Diroughe.” Lindsay Venn | Southern Sun The Cullinan

P
Zunia Bmicher Myers |
Avontunr Estate Restawrant

Chantel Dartmall | Restaurant
Mosaic

“Juggling work and a liccle one!” Bruce von Pressentin | Delheim

W
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Briice von Pressentin | Delbeim  Jason Scort | Protea Hovel Fire &

Tee! Cape Towon
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