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Give me o run down on your culinary journey. How did
it start? Where did you study? Your career up until now?

After graducting from the Prue Leith Chef's Acodemy,
acclaimed UK chef Nico Ladenis offered me a position
in the kitchen of his three-star Michelin restaurant, Chez
Mico ot 90 Park lane, in London which was a huge
break for me.

When | began working in london | wos fresh out
of college. | had worked in some wonderful kitchens
in 3outh Africa during my proctical plocement such as
Ellerman House with Chef Croig McCormack and then
lle de France with Chef Marc Guebert. | was very excited
to begin working with Ladenis and thereafter with Chef
Michael Caines at Gidleigh Park.

Our working hours were interse but it tought me
about stomina, dedication and perseverance. The most
important lesson | learned, not enly in London but also
from the local chefs that | trained under, wos in regard
to consistency. The soying that 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. Mothing except “perfection” was allowed to go out of
the kitchen.

They were all incrediole learning experiences.

Then io be able to spen Restaurant Mosaic, 11 years
ago and build up il reputation en both a local and
international stage was o dream come true.

Since then I've been lucky enough to work and
colloboraie with some of the world's top chefs.

Tell me about Restourant Mosaic. When did it open®
What is the cuisine shyle? Who is your typical customer?
Your team?

My home (and Restourant Mosaic at The Orient] is
situated in the beautiful Francalin Conservancy with its
abundance of wildlife, birds ond indigenous planis.
This was my ployground where | could experiment and
explore. On my return from london it seemed only
notural for me to open the restourant of my dreams in an
environment that is so close to my heart and we openad
our doors in 2004

| was also blessed in thot my porents hove always
supported my passion and helped make my dreams
become a reality.
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We are open for lunch from Thursday to Sunday and
for dinner on Wednesday, Fridoy and Saoturday. | am
alwerys in charge of the kitchen and in attendance to
meet guests when the restaurant is open.

My style of food iz passionate, feminine and botanical.
| have always been inspired by the father of botanical
cooking Michel Bras.

His restaurant is on the fop of the Aubrc plafeau
in laguicle France, about four hours from Paris in the
middle of nowhere. You get there by driving along long,
winding roads in the counfry side. One salod has 29
different vegetables. You can feel you're starting to glow
with health after eating it!

| am not sure that we have a “iypical” cusiomer
except to say that most of our regulars are as passionate
about food os | am and love the whole food and wine
experiance.

Restourant Mosaic also boasts one of the most
comprehensive and louded wine cellars in Africa,
comgrising of more than 75,000 botiles of wine under
5,500 different local ond internctional labels and so
gach course is paired with what the team believes is the
perfect wine fo enhance the dish.

For the tectotollers, we put as much thought infe
nen-aleoholic pairing with drinks specially chosen
complement the meal.

My team and | are like o close-knit family many of
who have been here since we first opened. | could not
hove achieved what | hove without them.

| am proud of how Restourant Mosaic has matured,
mentored and grown its staff in the decade the restaurant
has been in operation. It iz all about possing the passion
and the knowledge forword.

Where do you find your inspiration for your beautiful
dishas?

| am irspired by the seifing of Restaurant Meosoic
which is situafed in the Francolin Conservancy with an
abundance of wildlife, birds and indigenous plants. 1am
paossionote about wsing organic and seasonal produce
and endeavour fo render “nature on a plate”. ]
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Tell me about the 5C|:|ef.-ﬁ\~wrd5. What is the selection

process like?
| was honoured fo be named the world’s Best Female
Chef at The Best Chef Awards 2017, which fook place in
Warsaw in October, 2017 | was ako placed at number
32 in the Best Chef Awards Top 100 list for 2017 | was
also the only South African chef listed in the top 100.
launched in Poland in 2014, this infernational
competition seeks out the world's fop chefs in ferms of
culinary artistry and visual preseniation. The winning
chefs are selected in six cotegories by 300 woters
comprising chefs, food writers and culinary experts
across the globe as well as 1.5 million followers on the
competition’s digital platform.

What did it mean to you being nominated for and then
winning the Best Chef lody ot this year's Best Chef
Awards?

I didn’t herve @ clue that | would win. If was just o privilege
to hove been nominated with people that | hove looked
up to and admired from afor. | aftended the ceremony
because | would get to mest some of these giants.
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How does it feel ranking as the top female chef Best Chef
Awards top 100 list for 20172

After a frenstic end-of-year service | had to go away,
unwind and really let it sink in. For a long fime, it felt
slightly surreal.

Which other awards have you won?

Restaurant Mosaic has been fortunate enough to win
a hest of culinary and wine awards. In 2017 | wos abo
named 2017 Chef of the Year for Africa and the Middle
East by the Luxury Travel Guide Awards which recognize
and celebrate excellence across all sectors of the affluent
trovel and tourism industry in Europe, the Americas, Asia,
Australasia, Africa and the Middle East.

At the 2017 Eot Out Awards, we won the Service
Excellence Award, the Wine Service Award —for sommelier
Moses Mogwaza - and claimed second spot in the fop 10
Best Restaurants of South Africa.

| was named South African Chef of the Year by Eat Out
in 2009 and again in 2015.

This award has cbviously put you on the mop. What has
the response been like? s it more difficult to get o table ot
your restourant?

Of course, there is pressure. There’s been a kot of
infernational attention since | have been put in the some
category as these major Michelin starred chefs.

But those who have followed Mosaic since we opened 11
years ago know that | have never stood still when it comes
fo creating dishes so it will continue fo be an eveluiion for
us. Wa have the benchmark where we are now and we
always push oursehves to be better and to produce a menu
that will please both the eye and the palote.

We had to open on extra days to cccommodate people
who weanfed o visit Restourant Mosaic after our win so we

hove been very blessed.

Where to from here?

| am delighted with the recognition my team and | have
received. As far as the restavrant goes, | want to keep on
growing in culinary terms and exploring all facets of food.
It is all cbout possion. | put my heart and soul into every
dish | create, but | am also happy to say that | am having o
lot of fun working on my cookbook.

DELICIOUS  sre 2012

23




CHANTEL DARTNALL

Cutting edge event
technologies delivered by
dedicated professionals.
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