CIECREN 2
0SS THE CAPE ’}r







WINES ACROSS THE CAPE | TK I.2.5




TASTING DESTINATION
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“THE GENERAL RULE for harvesting
flowers is to not pick everything from one

"

bunch,” says Chantel Dartnall, chef-patron
of Restaurant Mosaic, a fine-dining destina-
tion in Elandsfontein, not far from the South
African capital of Pretoria. “You should leave
about go percent on the plant. That gives
it some stimulation, and the next morning

vou'll have a burst of new flawers”

The well-tended gardens from which
she sources many of the flowers, herbs,
and vegetables that make her dishes so
enchanting are distributed across Francolin
Conservancy, a protected environment her
family created to preserve habitat for count-
less species of indigenous and endemic
flora and fauna. In a never-ending attemnpt
to outwit the apportunistic wildlite, many
valued plantings are tucked away in hidden
corners of the two hundred eighty hectares,
“I've all but given up,” says Dartnall with a
good-natured shrug, “but we still plant and
harvest what we can.”

This morning, she focuses her atten-
tion on the area just outside the gates of
The Orient hotel and its abundance of local
wildflowers. In a picturesque spot between
two rare Aloe marlothii plants that Dartnall
estimates to be at least fifty years old,
she kneels among the blossoms, sharing
thoughts and insights while her hands flit
tessly from bunch to bunch,

The miniature verbena, often mistaken,
she says, for lemon verbena, is actually
a native South African plant that leaves a

sweet nectar flavor in the mouth, perfect
for use in desserts. Wild garlic flowers, too
pungent in their natural form for most of
her recipes, become milder after marinat-
ing in a light vinaigrette of lime sugar syrup
and white balsamic vinegar. Aloe blossoms
cooked down into a preserve make an excel-
lent condiment for pairing with cheese,
although she prescribes removing the pollen-
bearing stamens to prevent allergic reactions.

Dartnall traces her interest in edible

rs-and herbs back to her adolescence,
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UNDER THE VEIL

Lﬁ.NGOUSTINE- WHITE PEACH, HIBISCUS
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Oneof my earliest memories as a youna toddler was my
grandmother, my euma Nanna, hanging out her washing,
with me sitting in-the linen basket amongst her fragrant
bedsheets smelling faintly of lavender and her 4711
Eat de-Cologne. Thinking back, it seems as it my wI‘-GIP
adolescent [ife was spent in her room d
EVENING gowns, tying en hel 'm]ll I
putting on lipstick in front of th“ i
string ‘of pearls adorni
down tarmy knees. W

thr || it was d.J.lng my ﬁrc?
= school nolidays to pitch 3 make-believe tent, made from
her umbrells and-one of her bedsheets, on the carpet in
front of her bed. We.spent fnany evening together
in Ur tent, with me;curled up on ho lap listening to the
adventures of Mowgli read by torchlight. Recalling her
thing woice and warm embrace that soon |,-ul me to
ep will forever be one of my sweetest memories. Thi
dishris an ode to all the oumas out there, who can create
magic_from g humble iteim te transpart young minds to a
world c:f 'f.-nci*'uantm ‘ﬂf,;-‘-- : ¢
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FROM THE FROZEN OCEAN

TIC SALMON, SEAWEED, OCEAN BROTH
CRER . EkEREs. BE. NS

have never been an early riser, but if you want to witness one of the
vonders of the modern world, you'll need to set your alarm for two
oclock in the morning. That's when the Rungis International Market kicks
o second gear to start trading, sending fresh produce daily around the
jiobe long before a new dawn breaks over the majestic monuments of
Paris. With a dazzling array of fresh fish landed in the harbaors of Eurape
barely a few hours before, they promise to have your cheice in your
restaurant’s kitchen anywhere in France before the noonday sounds,
anding transfixed amongst a sez of containers, staring unashamedly
2t the sheer exuberance of choices on hand, | knew | had to mimic the
process with salmen, as if freshly plucked fram the frozen Arctic Ocean
out a few hours before, presented au naturel and in its juiciest state at
your table.
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when she declared herself a vegetarian,
Because her mother refused to cater to her
new diet, she had to find her own ways to
make vegetarian food more interesting, such
expedients as crushing a pineapple sage leaf
to release its tangy fragrance into a dish or
adding the plant’s bright red flowers for their
citrus-mint flavor. She also began learning
about the medicinal uses of many plants,
including borage flowers for self-treatment
of teenage acne flare-ups.

Years later, while working for Michael
Caines at the Michelin-starred Gidleigh Park
in the UK, Dartnall learned mere about using
herbs and flowers in a gourmet setting, an
approach she would eventually incorporate
inta her unigue style at Restaurant Mosaic.
“Back then,” she says, “my way of plating
was viewed as almast revolutionary. Most
people weren't really garnishing with flow-
ers, and there | was, this girl putting flowers
everywhere.”

In zoog, Dartnall finally made a pilgrim-
age to France to visit the father of botanical
cuisine, Michel Bras, at his restaurant, Bras.
“It was mind-blowing," she says. | realized
that it wasn't enough just to have elements
from nature on the plate. | had to change my

32 TK WINES ACROSS THE CAPE

mind-set and be more in tune with nature, |
could still have a love for herbs and flowers,
but | had to justify it and be able to explain
the story and inspiration behind the dish.”
she was compelled to regroup and find
a way to adopt this philosophy while making
it her own. Her first breakthrough dish, My

“Back then,” she says, “my
way of plating was viewed

as almost revolutionary.

Most people weren’t really
garnishing with flowers, and
there | was, this girl putting
flowers everywhere.
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Ode to Michel Bras, presented the story of
finding her great inspiration and bringing
it back to South Africa. The dish, plated in
Michel's style, showcased thirty-seven ele-
ments and components that reflected her
local South African surroundings.

“From there, the movement truly
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dish wias found in the centuries-old tradition ‘of the andient Vatsonga peapie,
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daily practice still continuing today.
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PAVLOVA

PASSION FRUIT, VIOLET, LEMON MERINGUE
MEESERER: HER. ¥PE. FESAEE

When we leave adolescence behind, size
becomes less of an issue, and, being confronted
by the subject, we will most likely put a smile
on our face in place of the expected frown on
our brow. It may be her petite size - and the
magic surrounding her persona - that earmed my
mother Mari the nickname The Faerie among
family members and close friends. It is with bated
breath and a private chuckle that we see, time
and time again and to the delight of all around
the table, how, at the end of a meal at one of
our favorite classic bistros in France, the largest
portion of profiteroles or pavlova is placed before
her, putting to shame any of the other portions
served. It has become part of her enchantment
and charm how she, looking na more than
adolescent, can attract these monstrous portions
of desserts, as if the garcon wants to faver her
above all the other diners. This, then, is my ode
o my Mom - our own member of the faerie folk -
who makes magic wherever she goes, and whose
size is not indicative of the vast power she wields.
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ted,” says Dartnall. "Each and every ane of my dishes told the story of why | selected the ingredi-
s." Early on, she focused on exploring individual ingredients - seven varieties of carrots or twelve
kinds of tomatoes, for example. As she grew more confident, she began to portray experiences. Her cur-
ent menu features g dish that draws on memories of playing under a tent of her grandmaother’s freshly
+ laundered sheets, another that takes inspiration from sights and scents in the surrounding Francolin
“onservancy, and a third that tells of ancient African traditions of sustainable fishing with bamboo traps.
"Chefs are so busy that they rarely have the opportunity to tell guests the story behind their
dishes and their menus, ‘sh[ﬁ‘ 3ay5 “But for me, it's ampr-ftpni to hawve that connection and ensure that

she'd had enu-JQh she 53Vs, 0:‘ wc-rkmg in LJﬂGQFQIOlJﬂ: knr_hens in the LUK where she never saw
2 ray of sunshine during the winter, “| discussed opening a restaurant with my family, and | knew it
nad to be here, where | grew up. | needed that connection with nature. | want my chefs to work in an
environment where they can see greenery and nature. Just imagine the energy going through their

ngers into the food, the harmony they're creating on the plates and sending out to the quests,

“People ask why | don't open a second restaurant. | think Mosaic’s success has to do with the
energy from its surroundings. After you've visited the property, you can see why it would be impossible
0 capture that and recreate it anywhere else.” @
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IT BEGAN WITH ROSE

MOSES MAGWAZA, sommelier at Restaurant Mosaic, trained under the
renowned French sommelier Germain Lehodey. A graduate of both the Cape
Wine Academy and the International Wine Center, he is completing Level 3
accreditation with the Wine & Spirit Education Trust. He has also won the Eat
Out Wine Service Award two years in a row. Recently, Magwaza was inter-
viewed by TK's Mamie Chen:

What do you think is a sommelier’s most important skill?

First of all, patience. You have to be able to understand people. Some
people want something, but they don't know what they want. So you have to
be very patient and ask questions to figure it out. What type of wine do they
usually enjoy? Is it more on the fruit side, the sweeter side, the dry side, or
the robust side? That's where | can start,

You also have to get people interested in wines by telling stories about
the vineyard and how the wine is made. | could talk forever about a glass of
wine. just yesterday, there was a lady who did not want the wine pairing. But
after she heard me introducing the wine to the other guests, she asked, “Why
cant | have that wine?”

How did you get interested in wine?

| was working in the garden at the time when the restaurant and hotel
were just getting ready for operation. Cobus du Plessis [Chantel Dartnall's
father and the restaurant’s cellar master] asked me ta help move his wine col-
lection from his private cellar into Mosaic's.

I-asked a ot of questions, and Cobus could see | had an interest in wine.
50 he started to explain it and gave me some booklets to read. Eventually, he
gave me a glass of rose to taste, as if ta say, “This is what I'm talking about”
| don't remember the label, because | didn't know anything about wine then. |
remember it was fruity and tasty - nothing like the beer and whisky | knew: |
thought to myself that | could enjoy drinking this. That's when | really started
10 get interested in wines.

What ingredients do you find difficult to pair?

Tomatoes can be challenging. We're so lucky to have the chenin blanc
from Domaine du Clos Naudin in our cellar. The 2003 Vouvray Demi Sec has
a nice acidity and is not overpowering in sweetness, so it balances both the
acidity and sweetness that you can get from tomatoes.

How do you approach pairings at Restaurant Mosaic?
Working with Chantel is amazing. When she has a dish that’s ready for

» pairing, she deconstructs it so we can taste the individual elements. If we find

an ingredient that doesn't work with the wine, sometimes she can adjust the
recipe. | don't think there are many chefs who do this. But Chantel encourages
everyone to taste, taste, taste. It makes life much easier.

Of course if the ingredient is one of the main components of the dish,
that’s when we scratch our heads. It's fun when Cobus and each of the som-
meliers brings a bottle to see which one is going to win the pairing. When you
nail it, a punch in the air - yes!
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