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INAKRY ALCCHEM

The progression of culinary alchemist Chantel Dartnall at Restaurant
Mosaic has been an extraordinary journey.

Photo: Merwelene van der Merwe

his year Chantel — whe is as ethereal as some of her delicate creations
— reached what many would regard as the pinnacle of success in the
restaurant world when she was named the world's Best Female Chel at
The Best Chef Awards 2017, which took place in Warsaw, Poland.
At the same fime, she was placed at number 32 in the Best Chef Awards
Top 100 list for 2017, aheod of such luminaries as Spain's Elena Arzak at
33, France's Sébastien Bras at 35 and celebrity chef Heston Blumenthal at
No 37. Chantel was also the only South African chef listed in the top 100,

But while Chantel is clearly delighted with the hype and rozzmatazz,
and grateful for the recognition, this isn't her driving force and never has
been. The creation of her food is her mofivation and a keenly personal
experience far her.

She's fascinated by botanical cuisine (Yo cuisine du ferroir] and has
always credited the father of botanical cooking, Michel Bras, as the
inspiration for her use of edible flowers and unusual herbs.

Chantel also locks holistically at ingredients when planning a new menu —
it's not simply about making a plate look pretty, although Restaurant Mosaic
is renowned for ifs incredible presentations that many have described as ‘art
on a plate’. It is a convergence of art and living food, where the plate is the
canvas upon which fresh, organic, heirloom produce creates the painting.

“Guests don't always realise that we are deliberately enhancing their
experience — and not anly visually. For example, fennel aids digestion and
stops bloating and the hibiscus flower helps to reduce the symptoms of
alcohol as well as swelling ankles,” the petite chef explains.

She draws her inspiration from fresh, seasonal produce to create dishes
that laste as wonderful as they look. She also believes in buying sustainable
produce and supporting local suppliers.

Chantel regularly travels the world to keep up with international trends
and to ensure that Mosaic continues to compete with the best dining
establishments around the globe.

However, many of her creations have come about while she's been
walking through the beauty that is the Francolin Conservancy where
Restaurant Mosaic at The Orient is situated, or strelling on the beach near
the family hideaway in Nature's Valley,

like a frue artist, she’s usually found with o notebook in her hand, filled
with beautiful skefches and copious notes. She believes that each dish
should tell a story; each course should slowly build on the previous one
and that nothing should happen haphazardly.

The dishes are part of @ journey and this too is reflected in the tebleware.
Specific plates — many hand-painted and made to order — are chosen for
each course,
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SOMEBIRDS DONTF

Ostrich tartare

Marinade (6 portions)

INGREDIENTS

30g lemongrass

3g ginger
80ml soya sauce

METHOD

| Sweat chopped lemongrass and ginger in o large pan. Add the
soya sauce and allow to scald before removing the pot from the heat
and allowing the flavours to sieep while cooling.

2 Pour the marinade over the ostrich fillet and cover by means of
skin contact,

[artare (6 portions)

INGREDIENTS
100g ostrich fillet
30g plums

30g beetroot

2g thyme

20qg pickles

2g coriander

2g basil

5g wholegrain mustard
Salt to taste
Pepper fo taste

METHOD

| Cook beetroat in seasoned boiling water with thyme. Cut small
brunoise of the plums, beetroot, pickles and marinated ostrich.

2 Mix together with the finely chopped coriander and basil. Add
the mustard and seasoning to faste. Stack 20g of the mixture into
greased cylindrical ring cutters 3cm in diameter and press down well,
3 Pour over Sml of the liquid beetroot gel ond allow to set in fridge.

Beetroot gel roulades (6 portions)

INGREDIENTS

140ml beetroot juice
35ml plum juice

One drop hibiscus aroma
One drop white balsamic
2,5ml agar agar

Salt to taste

This matarial is not for sale or retransmission due to copyrighl,
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METHOD

| Heat the beetroot and plum juice along with the hibiscus aroma
and white balsamic in a large saucepan. Slowly add the agar
agar to the simmering water while whisking well to aveid lumps.
2 Allow to simmer for a further 2 minutes to ensure the agar agar
is activated. Pour the mixture into flat frays 2mm thick and allow to
set on the counter tap. Cut into squares Scm x Scm. Roll out Tm of
plastic wrap onto a slightly domp countertop avoiding air bubbles
as far as possible. lay sheets of beetroat onto the wrap and spoon
on 10g of the tartare mixture on the side facing you.

3 Shape the fartare info a cylindrical shape in order for the sheet
to roll around the roulade. Roll the beefroot sheet over fightly in
the plastic wrap and twist the edges slightly to ensure the tartare
cannot fall out. Set in the fridge until ready to plate.

Plum purée (6 portions)

INGREDIENTS
1 plum
1 hibiscus aroma

METHOD

| Cut plums in quarters with the stones removed. Place into o
vacuum pack bag with the hibiscus aroma and seal tightly. Sous
vide plums at 80°C for roughly an hour depending on the ripeness
of the plums. The plums should dissipote when pressed. Drain
excess juice and blend the pulp. Pass through a tamis sieve and
store in a piping bag.

Liquorice tuile (6 portions)

INGREDIENTS

| egg

50g glutenree flour

5g xanthan gum

One drop liquorice essence
Small pinch aclivated charcoal

METHOD
| In a mixing bowl, lightly whisk egg. Ada gluten-free flour and

activated charcoal, whisk to @ smooth paste. In a small saucepan
heat liquorice essence with xanthan gum and o splash of water
while whisking vigorously. Add xanthan to egg mixture and stir in
well, Place info a piping bag and pipe into zigzag tuiles 5cm long
and roughly Tcm wide. Bake at 150°C in the oven tor 10 minutes.
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Horseradish cream (6 portions)

INGREDIENTS

40ml cream cheese

| 5ml yoghurt

1 ml white balsamic
Sml horseradish cream
] ad di

Salt fo taste

METHOD

| In a kitchen aid paddle the cream cheese until soft. Paddle in
yoghurt and white balsamic. Pass the horseradish cream through
a famis sieve lo ensure there are no lumps. Add the horseradish 1o
the cream cheese while poddling. Fold in finely chopped dill with
@ spoon and season fo laste.

Phota: Restourant Mosaic

This material is not for sale or retransmission dus to copyright.

PER PORTION
| g caviar
3g micro herbs and flowers

METHOD

| Place the tarfare stack onto the plate and remove the cutter. Pipe
on six smoll draps of the harseradish cream araund the top edge of
the stack. Use the cream as a glue to build a small garden in a half
moon shape on top of the stack. Finish off with a touch of caviar,

2 f:ﬂr'::.'l:’:.'-!':r" .."'I'."'.-"f"_'IFI ||'IE |::..-L||:'_!'TJ"—."' L]rl:j .'_'.“l':'_'.lf_'E CNi ||'Ih F]ili':lli':" '-.-'-.-'il'l'l cn
offset palette knife. Pipe a line of plum purée along the topmost
ength of the roulade. Using the purée as an anchor, ploce the
liquorice fuile and once again build a garden along the length of

the raulade.
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Blood

INGREDIENTS

300m| blocd orange purée [Boiron)

50ml blood crange syrup (Monin)

Smi salf

5g agar agar [can be replaced with 3 sheets of gelatinel

1 sprig thyme

range |

METHOD

| In @ medium saucepan, add together blood orange purée, syrup,
salt and agar agar. Whisk together until agar agar has dissolved.
2 Add thyme and bring to a bail, the mixture must boil for 2 mins to
make sure the egar agar is activated.

3 Strain through a fine sieve, and pour info flat non-stick tray about
1-2mm thick.

4 Refrigerate for 30 mins or until completely set.

5 Use a round cutter to cut the jelly.

Quince puree

INGREDIENTS

700g (4 large) quince (peeled and cored)
water tor soaking guince

I lemon

500ml water

500m| sugar

| vanilla pod

10ml lime juice

METHOD

| Slice quince in 3mm rings and soak in water and juice of 1 lemon
to keep them from discolouring.

2 Place the water, sugar and vanilla info a large heavy-based pol
and bring to a boil, making sure the sugar has dissolved completely.
3 Remove guince from water and add fo syrup.

4 Cook on o high heat for 10-15 mins until quince are soft.

5 Use the slices of 1 quince o cut inte small uniform blocks.

6 The res! of the quince can be added to a blender with a small
amount of the liquid.

7 Blend together into a smooth thick purée [add more liquid to get
desired consistency].

8 Pass through fine sieve and place into piping bag with a small
nozzle or into a small squeezy botile.

| ava meringue rd

INGREDIENTS

120g egg whites

40g castor sugar

Sml fine sall

2 5ml citric acid

Z2ml lemongrass aroma [Selectal)

This matenal is ~at for sale of refransmission due ba capyriaht

2ml bergamot aroma (Selectal]

20g activated charcoal powder

Dried flowers and micro herbs

Round template cutout [that will completely cover your serving dish)

METHOD

| Flowers can be diied oul the night before, would recommend using
nasturtium flowers. Flowers can be dried out in aven on 70°C — takes up
to 3 hours to dry out.

2 Whisk egg whites on a high speed until soft peaks, gradually add
sugar until meringue is glossy and holds its shape. Fold in the citric acid,
salt and aromas. Can adjust flavour accerding to taste.

3 Sieve charcoal powder infe mixture and told in gently, spread out onto
baking sheet using a round stencil.

4 Spread out meringue very thin, using the back of a palette knife create
a texture lo resemble flowing lova.

5 Scatter dried Howers and micro herbs on fop of meringue, dry out
meringue on 100°C for 30-40 mins or until meringue has dried completely.

o

D iver parfait

INGREDIENTS

Yokg duck liver

'z onion, roughly chopped
1 garlic clove

3 sprigs of rosemary

3 sprigs of thyme

Zest of 2 an orange

1 glass of monbazillac or muscade! wine
Y2 a block of butter

S500ml milk

5 eggs

METHOD

| Start by cleaning the gristle off the livers. Using the back of the knife, and
holding the gristle, scrape the liver off the gristle. Then place the livers info
a bowl with the milk and let them soak for of least 2 hours, This removes
unwanted bitterness and also any excess blood.

2 Now you need fo get yaur mise-en-place ready to bake the parfait. So
get a large pot ready, filled with water. This needs to come to a rolling
boil. You will alse need o deep baking tray and @ bread tin or a terrine
mould. Lightly oil the bread tin and line with baking paper.

3 The bread tin will sit inside the baking tray. The boiling water will be
poured info the baking tray so that the bread tin is surrcunded by water.
This water bath is called a bain-marie and it prevents direct heat trom
burning or overcooking the livers as the heat from a bain-marie is much
more even and delicate. The oven can also be turned on to 100°C.

4 Afer the livers have scaked for 2 or more hours they need to be rinsed.
Take a large sieve and rinse the livers under cold running water uniil the liquid
uns clear. The process of actually making the partail can now be started.

5 In a lorge pot melt ¥z of the butter, then add the onion. When the
onion has sweated out and almost started fo turn franslucent, add the
garlic, thyme, rosemary and orange zest. Cook until the mixture becomes
wonderfully aromatic. At this point the wine is added and reduced to the

=l
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6 Put the liver / butter mixture into a blender and blend until smoath,
7 Now add the eggs and blend once more
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Chef’s note:

Boiron purées and Selectal aromas are available from
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How to assemble dish

| Place small brunoise of quince at the bottom of your serving dish

2 Cover with a small layer of quince purée.

3 :‘.'.I:l;_.“:..l_ in duck liver |j‘.-:,'i!"fiii'.

4 Cover with blood omange jelly, making sure liver is completely

covered,

5 Pipe small dollops on the edge of the jelly in a halt meon shape, 1o
|

MOke sUre Vou Can DIaoe SWOoUr garr .'_ll' and :_-.:"_'i!:!.l‘:* '|-.:'_.-'-.-".-'&!F_. N INEMm

6 Flowers used: alyssum, rocket, micro basil, micro radish shoots.
! Flace meringue shard on o, without left ng the meringue tauch

the garnish.
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BY THE SEASHCORE

Seared scallops

INGREDIENTS
& large scallops
200g salied butter

Cake flour for dusting
Maldon salt

METHOD

| Preheat oven fo 180°C.

2 Remove the roe from scallops, and rinse under cold water fo
remove any small parficles of sand. (Rinse under slow running
water, hold the scallop in the palm of your hand and wash gently
to avoid breaking the scallop |

3 Place rinsed scallops on a clean dry cloth, make sure fo pat them
dry before you start frying.

4 Melt butter in o saucepan, and place inside an ovenproof baking
tray once completely melted. (The butter should be able to cover
the scallops, once fried.)

5 Heat a frying pan or grill. While you are waiting, you can lighthy
dust the scallops with flour on both sides.

6 Season with Maldon salt.

7 Fry scallops 1o get an even golden colour on both sides, without
cooking completely.

8 Remove scallops from the frying pan, and place inside butter
tray, continue cooking scallops inside the oven unfil cooked.

Dried scallops
INGREDIENTS

1-2 large scallops
Maldon salt
Vvox poper

METHOD

| Remove roe from scallops, and rinse under cold running water.
2 Slice scallops paper thin and place on a baking sheet, without
overlapping but as close to each other as possible.

3 Sprinkle with a smcll amount of Maldon salt

4 Place another sheet of wax paper on top of the sliced scallop.
5 Using a relling pin, roll out to make a paper thin sheet.

& Dry out in oven on 70°C with the fan on, making sure the oven
is not on grill,

7 The sheet should take 2-3 hours to dry out. It should be dry and
crispy when ready, without any colour.

Pak choi

INGREDIENTS

3 pak choi

100g salted butter
100ml water

| his matesial is nat 1oF $ale oF relransmission dus 1o capynaht,

METHOD

| Melt butter in @ small saucepan together with the water, and bring to o beil.
2 Remove the root of the pak choi. Only using the leaves, blanch pak
chai in butter and water until cooked, remove from saucepan and place
on paper towel.

3 Season with additional salt it needed.

Shaved asparagus

INGREDIENTS
& asparagus
Maldon salt

METHOD

| Fill medium pot with water, add Maldon salt once water is boiling.

2 Using a peeler, thinly shave the asparagus, starting from the roof (this
will help prevent the tip of the asparagus from breaking apart).

3 Blanch asparagus in water. Once cooked season with additional
Maldon salt.

Pickled shimeji mushrooms

INGREDIENTS

100g brown shimeji mushrooms

40ml white balsomic glaze (Giuseppe Giusti]
150ml leman olive oil

Pinch Maldon salt

METHOD

| Whisk together balsamic glaze, lemon live oil and salt until combined.
2 Blanch mushrooms and place in balsamic pickle to marinade for ot
least 30 mins to absorb the Havour.

Pickled radishes

INGREDIENTS

4 baby radishes

20ml aged white balsamic vinegar (Giuseppe Giusti]
20ml Persian lime clive oil

30ml clive oil [good qualityl

Pinch Malden salt

METHOD

| Whisk together vinegar, clive cils and Maldon salt until completely
combined,

2 Slice radishes lengthways with the skin on, very thin, on @ mandoline,
about 1-2mm thick.

3 Blanch radishes for a few seconds.

4 Place radishes in pickling liquid.
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Baby marrow

INGREDIENTS
3 baby marrows
Maldon sall

S50ml lemon olive oil

METHOD

| Fill medium pot with water, add Maldan salt once water is boi ng.

2 T P and lail the |;-r_!b*f' marrow, then use a peeler lo create thin shavings.

3 Blanch baby marrow in water, season with additional Maldaon salt, and store in leman clive il

Pheto: Restauront Mosaic
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BOUNTIFIL BEHTROOT

Asparagus spears

INGREDIENTS
18 asparagus tips
Maldon salt

METHCD

I Fill medium pot with water, add salt when water is boiling.

2 Cut the tips off the asparagus (keeping the stems for the cream).
3 Blanch asparagus spears in water, once cooked season with
additional Maldon salt.

Fava beans

INGREDIENTS
100g tava beans
100g salted butter
100m| water
Maldon sali

METHOD

| Melt butter in a small saucepan together with the water and
bring to a boil.

2 Blanch fava beans until cooked, but still tender and bright green.
3 Season with Maldon salt.

Baby candy-stri r

INGREDIENTS

4 baby candy-striped beetroot

40m! white balsamic glaze [Giuseppe Giusti)
30ml lemon clive ol

50g salted butter

Maldon salt

METHOD

| Slice beetraot in thin slices, you can use a small round cutter to
achieve desired shape.

2 Blonch beetraot in water and salt.

3 Melt butter in o small saucepan.

4 Whisk together the balsamic gloze, salt and lemon olive oil,
once combined add melted butter in a thin stream while whisking
to emulsify. The liquid should thicken.

5 Place beetroot slices inside vinaigrette, When placing them on
the plate, place on paper towel to make sure there are no drops
of cil on the plate.

This malerial is not for sale or retransmissicn dae Lo copynght.

Pickled mi dish
INGREDIENTS

20 micro baby radishes

A0ml white balsamic gloze [Giuseppe Giusti)
150m| lemon olive oil

Smi vanilla paste
Finch Maldan salt

METHOD
| Peel 6 of the baby radishes, and slice off the stems so they

can stand on the plate.

2 Slice 2 baby. radishes very thin with the skin on

3 Keep the rest of the baby radishes whole, with the skin on.

4 Blanch radishes separately to ensure even cooking.

5 Whisk together balsamic glaze, lemon olive cil, vanilla and
sall together until combined.

6 Place radishes inside liquid {separately] and leave to marinade
tor 30 mins.

Beetroot jelly

INGREDIENTS

500ml| beetroot juice

1 sprig thyme

3 black peppercorns

20g light brown sugar

1 bay leaf

10g dried hibiscus leaves

1,25ml sour cherry aroma (Selectal)
5g agar agar

METHOD

I We make our own beetroet juice by grating the beetroot
and pressing out the juice with a muslin cloth, but you can
buy beetroot juice from your local supermarket. Or juice fresh
beetroct in a juicer.

2 Cook together beetroot juice, thyme, peppercorns, sugar, bay
leat and dried hibiscus. Allow to simmer for 20 mins.

3 Remove from heat, sirain through a fine sieve, and place in
medium saucepan

4 |leave to cool down to room temperature, whisk in agar agar
and cook an stove top until liquid boils for 2 mins.

5 Add cherry aroma and strain through fine sieve into a flat tray,
making the layer about Smm thick.

6 leave to cool down for 30 mins, refrigerate for 1 hour,

7 Cut jelly using a round cutter.
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Asparagus cream

INGREDIENTS

18 asparagus stems

| tin white asparagus
300ml cream
Maldon sall

] lemon

METHOD
| Slice asparogus stems into thin rings to help blanch faster and keep the colour green.
2 Blanch asparagus and refresh in ice bath,

3 Blend together with white asparagus (drained|, cream and salt.

4 Add the juice of 1 small lemon [optional).

5 Pass through @ fine sieve to ensure a velvely, smooth cream.
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