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Chantel Dartnall is renowned not only in South Africa but in culinary
circles around the world for her innovative and meticulous approach to
maodern fine dining. Named twice South African Chef of the Year at the
annual Eat Out Restourant Awards, first in 2009, ond then again in 2014.

Troined at the Prue Leith Culinary Academy, Dornall has goined o huge
wealth of knowledge from her extensive annual trovels to some of the
world’s finest restaurants, in ltaly, Portugal, Madeira, Spain and France.

She explains: “As o chef it is important for me fo know what is happening
in my industry across the globe and | enjoy meeting with other chefs,
sometimes working with them, and experiencing their ereativity. [t inspires
me fo work harder and harder ot whot | do 1o ensure that our quality ot #
Mosaic is parallel to what you would encounter in the best restaurants in
the world.”

But despite her extensive travels, Chantel dlso fokes inspirafion from
Mosaic's gorgeous seffing in the lush Francelin Conservancy in the
Crocedile River Valley. Darinall and her team have built longstanding
relotionships with locol formers and suppliers in the orea ond olso
grow some of their own produce. Restaurant Mosaic has always been a
supporter of susioinable food proctices.
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Dartnall is known for producing nuonced, noture-inspired food o
rival the best of French fine dining. She believes it is vital to serve
visually eppealing dishes that tell a story and stor stimulating
diners’ senzes from the moment the food arrives at the toble. She
produces dishes that are extroordinorily elegant while bursting
with flavour, Flavour pairings ore original, unusual and carefully
engineered: think rainbow trout served with lime, vanilla and
chervil. Sauces are perfectly executed: from classic bisque to
o rich jus, oll perfecily seasoned ond texiured. A West Coost
e lobster dish with citrus beurre blanc and morels, for instonce,
d s I, features a rich sauce that is delicately flavoured to permeate and
earnplement the lobstar — an "absalute knockout”, acecording to
Eat Out judge Andy Fenner, who confinues “There's omozing
oftention to detail, radical technigue on disploy and surely some
of the most beoutiful plating in South Africa.”

The prestigious Eat Out Awards, which celebrate the best of the
South Africon restourant industry, also ploced her renowned
venue Restouront Mosaic af The Orient in the Top 10 Best Eating
Establishments in South Africa.
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Soys a cleorly delighted Dartnall: “Both times | received this
wonderful oward were truly unexpected, There was obsaolutely
nothing different obout the feeling of pure adrenaline and
exciternent of hearing my name announced. In 2009 | was still
the new kid on the block ond Restourant Mosaic hod only been
open far three years, Five years later and | believe that both
Mosoic and | ore befter known and estoblished. | believe | am
now more deserving of the fitle than | was in 2009."

W Mogozine cotches up with Chontal Dartnoll...

If's interesting fo learn how Chef's find their possion for

cooking. South Africa’s renowned Chef Chantel Darinall fells

us about her formative years and how she found your way into
the culinary field...

e | con remember | hove always been very passionate
and have always wanted fo be a chef. | am
environment in which | grew up. My home {and
Aosaic ol The Orient) is situated in the beoutiful
ancy with its abundance of wildlife, birds
ints. This was my playground where | could
After | completed my studies locally, |
in practical experience and was lucky
ne of the world's best chefs. On my
ed only natural for me to open the
n an emvironment that is so close to
zed in that my parents hove alwaoys
helped moke my dreams become
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Chet Chantel tokes us bock when she first stared off
os a chef

When | began working in London | was fresh out of
college. | hod worked in some wonderful kitchens in
South Africa during my proctical placement such os
Ellerman House with Chef Craig McCormack and
then lle de France with Chef Marc Gueber, | was very
excited to begin working in the Michelin elarred kitchen
of Chef Mico Lodenis ot Chez Nico Minety Park Lane
and thereafter with Chef Michoel Caoines at Gidieigh
Park.

Our working hours were intense but it taught me about
sfamina, dedicotion and perseverance. The most
important lzsson | learned, net only in London but alse
fram the local chefs that | trained under, was in regard
to consistency: The saying thot you are only as good as
the lost plate you send out of the kitchen was drilled into
us ot every service in every kitchen | have ever worked
in, Mathing except “perfection” was allowedido go out
of the kitehan. g

They were all incredible learning experiencess

Chantel’s cuisine fells o story which is natuke

elegant while bursting with flavours, her ofle
details which is visually appealing - we wanted:
how she brings obout this bolonce on o plotel

| believe it's vital fo serve visually oppealing dishes thatt
tell a story and start stimulating the diners’ senses fra
the moment the food arrivés at the table
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&lehemists Infusion

rogic Mushroonms

Chef Chantel describes her cuisine..

Botanical Cuisine using only the best seasonal produce and featuring Mother Nature on
a plate. Each dish is designed to reflect the beauty, balance, harmony and purity that you
find in noture. It is not only obout capturing nature’s natural nuances but to also focus
on how | con improve the experience for my guests by studying the medicinal properties
of the edible herbs and flowers | include in the mene to aid in digestion, promote blood
circulation and o general feefing of wellbeing.

One of the great masters of Botanical Cuisine, Chef Michel Bros hos always been o great
inspirofion fo me. His restourant is on the fop of the Aubroc ploteau in Loguiole France,
about four hours from Faris in the middle of nowhere. You get there by driving along
long, winding roads in the country side. One solad hos 29 differant vegeiables. You can
feel you're starting to glow with health ofter eating it!
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Alchemists Infusion

Autumn Leaves

‘We asked Chef Chantel about her greatest influsnces in the kitchen... It is all about
possion, perseverance, perfection ond produce!

It iz important to focus on every aspect of the dish, not only the visual oppeol and the
perfect balance in taste and fexture, but also about the enfire experience that the chef is
<.'L:L:1ir|g for the diner. What is the story that you want your dish 1o tell?

Sometimes assessing something os simple os the cutlery that is presented 1o eat the dish
with can either make or break a perfect dining expetience, | have always believed that
it is not enly the quality of the produce you use that ultimate y affects the outcome of the
dish but also the passion and energy with which the dish is prepared.

When it comes to sourcing my produce it is important ta focus on sustainability ond
sensibility. It is very imporlant for any chef to create a strong bond with his or her suppliers
especially the farmers, and the best way ta do this is to persenally visit the farms where
the fresh produce is grown or the onimals ore roised. Chefs need to hove intimate
knowledge of their suppliers. We as chefs need to support our local formers who focus on
sustoinobility, farm free range and organically in spite of the fact that their produce might
be a bit more expensive.
WG May 2016 - 107
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Chantel’s opinion on the best recipe thot she hos creoted and her
inspirotion behind the recipe...

That's o really difficult question becouse we change our menu four fimes
‘o year to reflect the seasons and [ put everything into all the dishes | do.

However, having soid that one dish thot | om particularly proud of is the
dish we called Millionaire’s Nest Egg, quail eags, blagk truffle poste ond
courgette served with fresh fruffles. —
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rop a variety of sources: My focus on

B the spirit ol . spiideMEel | had hoppened to see o discorded

e bird's nesPd i wolk in the tonservancy where the restourant is

. situated; it gt black truffles were in season ond our individual

‘gspiration PRI B 10 one day hove our own modest nest egg grow

into atireasuie ehest. Although weaver birds' nests in the garden seem

frogilelthey provide oll the necessary protection to keep the delicate little

eggewithin sofe. With the design of this dish | visualised whot it should

look lika,‘and wonted it to closely resemble o true “hirds nest”. | creoted

the nest with o delicote courgette fogliatelle, garnished with “hwigs and

—— e e —— . -~ ﬂ ¥ leoves”. Within the nest, diners found three minioture quail eggs, eoch

e — - - S S = > with o decodent ligquid centre and fopped with thin slices of block truffle
= . Milllloncires nest egg slices
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One dish that proved to be highly popular both in South Africa and in Italy
was Mousse de Mer which | created especiolly when | took paort in the 5.
Pellegrino Audi Chef's Cup SidTirol in Alta Bodia, laly lost veor os part
of my prize of being nomed 5.Pellegrine South African Chef of the Year of
the 2015 annual Eot Out Restaurant Awards. We created a seaside scene
with tomato powder and little shells. The dish consists of a rocibos tea
and lemongrass risotto with o baby langoustine and lemongrass foam.

MOUsse de hMer
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Ingredients that inspire Chef Chantel...

| love working with edible flowers and have spent a lot of fime during the last few months
working with hibiscus. The seoson mostly dictates which ingredients | use, but | also find
inspiration from ingredients which | discover during my travels.”

Chef Chantel’s favourite ingredients that she loves working with ... Fish and seafood.

Chet Chontal soys there is not one ingredient that she hosn't been able to master
however.... There is one thing | don't like working with - Kidneys, | hove never really
developed o faste for them and don't enjoy cooking them.

Chef Chontel emphasizes on her eooking technigue. ..

| prefer lower temperoture cooking like “confit” ond find thot the end product when using
low temperdgjuras has a more favourdble result.

Guilty food pleasure. .. Posio with o creamy mushroom souce. e ~
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Produce, creativity or technique... Definitely produce. More and more chefs are now
focusing their attention on nature and the guestion of how best to copiure the perfect
balance of eoch ingredient presented on the plate. More focus is being ploced on the
sourcing, origin and consistency of ingredients - the ingredients themselves being seen as
the ulfimeate dictator of the quality and success of the dish.

Chef Chantel hos being owarded Chef ofthe Year in 2009 and again in 2014, Chef Chantal
tells us what motivates her... "It is alwaoys o greot honour fo receive acknowledgement
for your hard work, especially in on enviranment filled with so many possionate and
talented chefs. | find what motivates me and my team most is making our custorners
happy. There is no greater reward then hoving a customer get up from the dinner table
and immediately make another reservation. They are settling the bill while planning to
come and visit ogain...”

Being o chef is perceived os o glamorous profession, Chef Chantel gives her toke on
chefs who ore first entering the field todoy... “lIt's hord work but it is also hugely satisfying

_when somgthingMey have dhought about ond devetoped comes together andeevenything
___A'f.tmlneu:g-: and BEattiful, Keep it simple. Don't overcomplicate your flavours. m




