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CHANTIL
DARTNALL

encwned net only in South Africo but in oulineny
arcles around the world for her inncvatres and
meficuleus approach o modern fine dining
= has peice been nomed South African Chef
of the Yeor ot fhe annual Eat Out Restourant
Aoovords.
Trained of the Prusg Lath Culingry Acodemy, Darinall has
gainad a huge weolh of knowledge from her edenzrs
annal drovels fo some of the world's fines! rastourands, in
ltaly, Pertugel, Madsira, Spain ond France,

Evar since she com remamber she hos cheays baen very
passionate obout cocking ond oheays wonied o be o chef,
Insgired by the emaronment in which she grew up, her
home {ond Restaurart Mesaic of The Onent} iz situated in
fha boautiful Francalin Conzarvancy with ifs ebundonce of
wildlife, birds and indigenous plants, This was her playground
where she could expenment and explors. Afer she completed
ner studies locally, she travelled o Lendon fo gain pradical
axparience and was lucky anough o wark with soms of iha
world’s best chefs, On har refurn from London it seemed only
noiural for her o open the restourant of her dreams 10 an
ernvironment that is 2o clazs to her heart and blessed that her
paranis herve ahooys supported ry passion and helpsd make
ner dreams become o realify

Sha sxplaing: 8 o chef it is impartant for me fo know what
iz hoppening in ry industry across the globe ond | enjoy
mesting with ofher chefs, somehimes worddng with them, ond
expariencing thair creafivisg It inspires me fo work harder and
harder of what | do to ensurs that our quolity of Meosaic is
parallel fo whet you would sncounier in the best resfouraniz
in the world.”

But dazpita her extarsive travals, Chantel alse fakes inzpiration
from Meosoic’s gorgeous ssfting in the lush Froncolin
Conservancy in the Crocedils River Valley, Dorinall and her
team hove built longstanding relehionships with locel formers
and suppliers in the area and alzo grow some of Hhair own
produce, Restourant Meosoic kos always been o supporier of
sustoinable food pradices.,
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Cartrall iz knowm for producing nuanced, nature-inspired
food fo rival the best of French fing dining. She belizves it is
wital fo serve vizually appeoling dishes that et a story ond star
stimulating diners” senzes from the mament the food ormees
af the table, She produces dishes thot are edroordinanly
glegont while bursting with flavour. Flavour pairings ars
orgingl, unusual and carsfully engineered: think roinbew
frout served with lime, vanilla and chervil, Souces are perfechy
aacted: from claszic bizgue %o o nch jus, ofl perfecly
seosoned and iedured. A Wast Coast lobster dish with aitrus
beumre blanc and morels, for instonce, feotures a nch sauce
that i3 dalicately flovoured to parmaate and complameant the
lobster — an “obsoluie knodkout®, acgording fo Baf Ouf judgs
Andy Fenner, who continues *There’s amazing atention to
detail, rodical fechnigue on display ond surely some of ihe
mcst beaudiful plating in South Afnca.”

The presfigiovs Eat Out Awards, which celebrote the best
af the Souvth Afrneon resteurant industry, ales ploced her
renewned venue Resfourant Moscic of The Orient in the Tep
10 Best Eohing Establizhiments in Sowih Afnco. “Both imes |
received s wondarful award were fruly unespected, Thare
was absolutely nothing different obout the feeling of purs
adrenaline and exatemant of hearing my name ennouncad.
[ 200% | wos still tha naw kid on the black and Rastouran
Mosaic had only been open for thres y=ars. Five years lofer
and | believe that both Mozaic and | are better krown and
erfoblizhed. | belizve | am now more deserdng of the iiflz
than | was in 2009 adds Chand=l.
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WG Magozine cotche: up with Chantel Darnall. ..
What woz if like sforfing ouf oz o chef...

Whan | Begon working in London was fresh ouf of collage. |
hod worked in seme wonderful kitchens in Souih Africa duning
ry procical plocement such as Ellerman Houze with Chef
Craig MeCormack and then lla de Franea wath Chaf Mare
Guabert, | was very excted fo begin working in the Michelin
stamred kifchen of Chef Mice Lodeniz ot Chez Mico Minety Fark
Larne ond thereafter wath Chef Michael Caines of Gidlaagh
Fark. Tha werking hours wers infarss but o fought me aboud
sfoming, dedicofion ond perseverance. The mest imporiani
le=son | lzamed, net onby in London but alss from the local
chefz that | trained under, was in regard to consistency. The
sming fhat you are only 02 good as the last plate you zand
ot of the kitchen was drlled into us of very serdcs in every
kaichen | have sver worksd in. Mofhing except “perfecion”
wias allowed to go out of the kifchen. They were all incredibla
lzarning expananoes,

Your cuizine tellz o story which iz nafure insoired, elegont
while bursting with flovours, Rer ottenfion to defails which iz
vizually oppaoling. ..

| baliavs it's wtal to serve vizually oppealing dishas fhat tall o
stony and start siimulating the diners” senses from the moment
the food anmves ot the foble.

Bofanical Cuising wsing only the best ssesonal preducs and
featuring Mother Mature on a plote. Bach dish 1= designed
to reflect the baauly, boloncs, harmony and punhy fhot
you find in nature. It is not only about copturing nefure’s
nofural nuonces but fo olse focus on how | can improve the
=penence for my guesis by studying the medicinal properhies
of the adible herbz and flowers | include in the menu bo aid
in digestion, promete Blood droulafion and o general fesling
of wellbsing,

Cina of the great mastars of Batanieal Cuising, Chef Micheal
Bros has alwoys been o great inspiration fo ma. His restourant
is on the top of the Aubroc ploteow in Loguicls France, obout
four hours from Panz in the middle of nowhere. You get thare
by deving along long, wanding reads inthe countny side. Ona
salod hos 29 different vegatobles, You con fas! vou're storting
to glow wath health ofter eating if!
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Produce, crectify or fachnigue. ..

Definitely produce. Mare and more chefs are
row focusing their attention on noture and the
guastion: of how kest o coplure the pa'fed
balance of =ach |ngr-udi-lrrl presenfed on
the plote- More focus is being ploced on the
sourcing, ‘origin and consistency of ingredients
- the ingredients themseles baing z=2n oz the
ultimate d:dt:tnrd 'rhﬂ quality and succazs ofthe
dish. =

You wers awarded Chef of the Year in 2009 and
ogain in 2014, what mofivates you?

in an envirenment filled with so many possionate

and talented chafe. | find what motivates me
and my team meost is making our cusiomers:

hopey. There is no greaier reward thon having
o customer get up from the dinner foble ond
immediately make onother reservafion. They ars
EE'I"Ilng the Gill whil= p!l‘.'l'mlr!g to come and visit
Bgain.
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Your greatest influances in the kiichan. ..

it is all abowut passion, perseveronce, perfection and producs!
It iz imporiant fo focus on every aspect of the dish, not only
thevizual appeal and iha parfedt balance in tasta and tedurs,
Byt olso about ke anfirs axperience thot the chef is creoting
for the diner. What iz the steny that you want your dish to fll2

Somstimsas aszessing tomething as simple az the cwlary that
is presenied fo sat the dish wath con aither maoke or break o
pertect dining expenence. | hovre ahvoys belizvad that it i not
enly the quality of tha preduce you uze that ulimately offects
fhe ouicome of fhe dish but olzo the pomsion and anargy with
which the dish s prepored.

Whien it cames fo sourcing ry produce it is important fo foous
on sustoinabiliy and sensibility, It is very imporfont for any
chet o create asirong bond wath hizs or her suppliers espeaally
the farmears, and the best way to do this iz to persanally viss
the fanms whars the fresh producs is grewn or the animals
ors raised. CThefs need fo hove infimare knowledgs of thair
suppliars. We oz chefs need to support owr local farmers
wihe focus en sustainakility, farm fres range and orgamically
im spite of the fuct that their produce might be o bit mors
SCpEnaie,
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