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HOW TO MAKE BUTTER

BUTTER INGREDIENTS

Supernova Creative Management  Unit 101B, Buchanan Square, 160 Sir Lowry Road, Cape Town, 7925 +2721 461 3549


https://www.sncm.co.za/

*
*photographer ADEL FERREIRA - editorial s N C M WWW.SNCm.co.za

PASSION FRUIT AND BLA
4 large passion fru

ihe cabs onta & hot griddie
fiesh from 4 large passion
lesh of lime juice:
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\ 'WITH A PIECE OF
BREAD IN YOUR
HAND YOU'LL
FIND PARADISE
UNDER A'PINE
TRE
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D EAT

cu know that sightly rushed, panicked feeling

thal charactarises most of our ives? It is no

axcuse. Bees have It too, in fact they ive to be
only s or seven weeks old. \What they achieve in 50
e tme is remarkable. Through their masterful
polination skils and their sexy fitle dances, they are
responsibie for over ona third of all the food we eat. We
ought to raise a toast to the incredible productiity of
the haneybee.

Bee wings stroka astoundingly fast, about 200 beats
per second, thus producing their legendary, jazzy buzz.
Thay spend their time dancing, communicating,
sharing, soouting and sucking it all in After a day's
work they wiggle home, heay With treasure — pollen
‘and nectar from all scris of exiraordinery fiowers from
around the *hood. They then head on home to that
fascinating structure we cal the hive: that hypar-
engineered, thoughtfuly hexaganal structure that has
‘captured £0 many of our Imaginations.

Bees are quits particular about their space, their
dweling. The hive s made up inlemally of beeswax
cells, honeycomb that contains the larvae, honey and
polkn. The trus geomelry is perhaps too technical to
get into hers, but let It be sad that any decor
aficionado would do wall ta study the interior design af
a bes colony, The fact that these saccharine temples
have been artiicialy assembled by curious humans is
somehaw not yet icky. The art of beskeaping, wiich
dates back al least 4 500 years, brings Incradibia joy to
many and has in fact protectad the bee species.

Beehive placement Is very speciic, not just because
you want to avoid upsetting the neighbours, but
becanuse yo 10 avod upsetting the bees. The
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DECOCAT

A-PI-CULTURE api/olClior BAKED RHUBARB WITH FIG, AMARETTO AND TOASTED HONEY ORGANIC OATS
' ol i serves 2-4

TECHNICAL TERM FOR BEEKEEPING 4 stalks thubarb Prefeat the oven to 160°C. Sl the rhubarb ino large pleces and plce i 3 plsce o frfoll
60mi raw honey wiith the two whole figs. Drizzle with ravi honey and butter. Fold the tinfol 1o close and place on
30mI melted butter an aven tray. Bake in the oven for 10 to 15 minutes ar until just soft. Remoxe and keap warm
2ripe figs
250g rolled oats Use a larga saucepan and toast the oats with cinnaman, butter and 90mi raw haney over a
5mi cinnaman low heat, untll the oats start 1o earamelise. Add a pinch of salt and more heney If necassary.
50g butter
90ml raw honey Plale the rhutarb, fig and some cats. Drizzle with the cooking juices, Amaretto and honey.

pinch of salt

90mil Amaretto

250ml double thick yoghurt
90ml honey

a piece of fresh honeycomb
150 raspbarries

Garnish with a thin slice of haneycomb and raspberries, Serve vith yoghurt on the side.
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THE KEEPING OF BEES IS LIKE THE DIRECTION OF SUNBEAMS FIG LEAF IMPRINTED GOATS CHEESE WITH ROSE AND HONEY DRIZZLE
serves 4-6
- HENIRY DAVID THOREAU 120ml honey For the rose and haney syrup, combine haney, rasewater and foad cdlauring.

5mi rosewater
tiny drop of pink
food colouring

400g chevin or soft
goats cheese
2-dlarge fig leaves

4tresh figs
60m! honey
10g thyme
10ml toasted
sesame seeds

Supernova Creative Management  Unit 101B, Buchanan Square, 160 Sir Lowry Road, Cape Town, 7925 +2721 461 3549

With the paim of your hands, press the goat afig leat, U: rd s to
imprint the vein patam onta the chease by pressing the leaf onto it Carefully pull the leal away,

Placa the axira leaves and the figs naxt to the cheese. Drizzle the honey and rase syrup and sprinkl
with thyme and sesame seeds. Drizzla the rest of the honey and serva with crackers or warm bread.

Another idea:
You can trse any edible leaf ke spirach, cabbage or vine leaves; but make sure they are washed and
pestictde free.
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SPICY HONEY AND ROOIBOS GRANITA WITH GIN FIZZ AND LOTUS LEAF STRAW

s6rves 4-6 glasses
1l strong rooibos tea
300mi honay

2 juniper berries

2 star anise

2 white popper corns
60mllemon juice.
arated rind of 1 lsman
1 stem of lotus leaf
1orange

gin

tonic water

Supernova Creative Management

Simmer tha tea, honay, [uniper barries, star anise and whita pepper corns for 10 minutas. Remove and strain
threugh a cloth. Add 80mi lemen juice and the grated rind of 1 lemon and place in the fraezer. When the icicles
‘start to form leosen the mixture with a fork, Place back in freezar and lcosen again alter 2 hours, Fraeze once
more, loosening again belore use.

Add atel of gin te each glass. Spoen the granita, 1o 1il the whole glass, and fil with tonic water. Wash the stem
of a lolus leaf and cul into straws. Gamish with a slice of orange or lemon.

Another idea;

wr the | Cranite, foll d
400mi crushe ics, raspherric fes, or 400uni ineapple. or 400l grapefil wice ufter
2 hours, Frecze ane fonsen agoio befine use.

Wwww.sncm.co.za

DECOEAT

AT 3

FACT: HONEY IS CHOLESTEROL AND FAT FREE

THE G245 155UE TLEDECORATION.CO.2A 77

Unit 101B, Buchanan Square, 160 Sir Lowry Road, Cape Town, 7925 +2721 461 3549


https://www.sncm.co.za/

*photographer ADEL FERREIRA - editorial

"SNCM

DECOCAT

BAKING IDEA: \WHEN SUGAR IS REPLACED WITH HONEY,
REDUCE THE BAKING TEMPERATURE BY 25°C, DECREASE THE
LIQUID BY 10 PERCENT AND ADD A PINCH OF BAKING POWDER

TO YOUR RECIPE

Supernova Creative Management

HONEY BUTTER SANDWICH WITH CANDY-STRIPED BEETROOT
500ml raw honey Add tha hanay info a bowd and whisk with an electric beater until thick and creamy. Smear the
braad with haney buller and top with beetroot and a piace of siced honeycomb. Sprinkia with a

fresh slices of crusty bread

1 candy-stripe bestroot, washed little sal,

and sliced thinly

a piece of honeycomb Another idea:

Malden salt Forfiavourei honey butter wse the same vecipe s above aid add 60mi peanut butter or 9om leman

carddwr {600 meited white chocolale (coaled dawd ar 100g double thick yoghurt
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DECOIMNSPIRATION

‘TIS THE

Seasort

Whether you're a savvy
entertainer or a holideays-
only host, it’s time to do
things a little differently.
T'rom canapés and
cocktails lo show-stopping
[lowers and impeceable
table decor, IICO shows
you how ta set the scene
PHOTOGRAFHS ADEL FERREIRA
PRODUCTION ILANA SWANEPOEL

FLORAL DESIGH THE HOLLOWAY SHOP
LGCATON BABYLONSTOREN
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DECOMNSPIRATION

GO ONLINE for the perfect
fostiva playlist designed by m

Browaneva lrom Broondaylens

from left to right: Kilims rug variety from R2 500, Persian Souveni R1 400; R4TD; Cassls. from left to right: Kilims rug varlety from R2 500, Persian Souven Black Moon salad servers F950, Here and Now Store Dune cereal bowl

mini pie dish R120; Bordeaux red wine glass A720 for four; Cotton butter dish R430; Dune garlic keeper RZ60; Cotton cream and sugar Rigz 400; Fif 210; Black pourer R2E0, all Le Creuset Black platter R950, Mervyn Gers Brass.

set R750; 22cm Cotton jug 420 all Le Creuset Corbat. platter K2 300: Grey glass Lyngby sugar pot 1 400 both Anatorry Design Water decanter with lid 408, GHiorno Classic Listore crystal
perfume bottle K2 059, Spinaus Victoria glass bowl R350; R290; bath Karizma

Bottle-top candle holder R120, Spanow Socety at Present. Bosce Earth Whna S\dep\uh F114, Menwyn Gers Timeless jug R:ZG‘ Banks Ambﬂf
goblet S5, Vioodsiock Vintage VOG Etchware dinner plate R250 each, Chandler House Brass Zig bowl F495; Asymmetric candle holder
Fi375: both Pezuia nterors 24pe Black Vintage cutlery F9 995, Weylandts 24pe Titanlum Ghampagne Gold cutlery Fi2 770, Stabie Gold Fish

R750, Le Greuset Gold candle holder R29% Red wine glass Fi5; both Voodsiook Vintage Style Prestige Whisky decanter Rf 359, Spihaus
Tumbler RE50 for four; Champagne flute R720 for four; both Le Creuset Ball and Glaw oak board 1 450, Present Space Risotto bowl R410,

knife set A350, Woodstock Vintage Matt Black RW bowl F226: White dinner plate f188; both Menvyn Gers Wiite wine glass A720 for four, Meryyn Gers Medium brass basket R305, Pezula Interiors Olive Wood paring knife Ri 100, Le Creusst Goa white salad set R1 105, Here and

Black salt and pepper mill R450; Dune side plate F135; al Le Creuset Brass Bushlite candles R560, Pezuia Interiors White high bowl R228 Now Siors Large grinder i 395, Stable Fluted glass goblat F22.95, Woolworths Cobalt Blue butter dish 490, Ls Creusa! Small blue and

Marvyn Gers Cotton sugar bowl H320. Le Crausel Luigi Atelier carafe 87, Banis Blue and white gravy dish R200. Woodstock Vintage Berry white bowl R250, Woodstack plate 405, Mervyn Gers pastry sanver R700, Hereand Now Stors The

Spoon R200, Woodstock Vintage Giant reversible grill 1 700; Palm barbacue platter R470; boln Le Creuset Textured green glass tumbler 1385, Selett Estetico Quat Generation Anatomy Des 585,

R0, Woolworths Drinking glass R240.50 for three, Diesel Living with Seletti at Generation Store Cotton terrine R540; Olive jar R370; Cherry gravy Weylandis O 770; Square il i0; € Pl FR470; all Le Crousat Cut glass bowl RS0,
side plate 114, Menvy: 1 jam dish A250, Wiodstock Vintage

boat R520; al Le Creusat
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LB oz 8 i |
romtop: Cut glass bowl 350, Karizma Earth White side plate R114; White porridge bowl 228, both Menwyn Gers Cotton terrine R340 Black
salt mill R450; both Le Creuset Petrified Weod cheeseboard R 535, Weyfandis Square reversible grill B350 Olive Woaod chef's knife R1 190,

l6cm Cotton casserole R1 210k Olive jar RE70; Cobalt Blue butter dish RA%0; 2l Le Creuse! Table clothithrow R345, Arabesque Kilim rug
39 950), Parsian Scuvenir
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LOOK v

There's no reason why your table

shouldn't be sel in style this season &
COMFILED BY SANRI PIENAAR —_)

g

T

{ | X - 5
|
) / 4
\ from top: Water decanter with lid R492, @Home Luigl Atelier carate R135, Sar\ks Dum cereal bawl FR192: Cobalt Blue butter dish R490;
- = Black signature skillet R750; all Le Creuset Bohemia Crystal i i both Karizma Cotton jug from R270;
Wine Fountain A1 300, Cotton terrine F540; Burgundy red wine glass R720 for four, al Le Creuset Amber glass R150, Web Corbet glass

R150; beth Woodetock Vintage Style Prestige tumbler 320, Spinaus Textured glass tumblar F30.95, Wooniortns Blue and white bowl R250,
clackwise from top left: Silky Rajwada A1 200; Sl A2 300; bath MrP Woodstock Vintage 24pe Titanium Champagne Geld cutlery set R2 770, Stable Earth Shiny White dinner plate F183; Matt Black RW bowl
White casserole dish with lid R549. Classic Square griddle pan 280m &1 3% both Yuppiechof Leona decanter F3G: Round Teak plate FR228; both Mervyyn Gers Palm barbecue platter R470; Dune side plate F125: Black salt mill R450; White wine glass 720 for four: Bordeaux
[RE5; both Weylancis Metallic Coated lrylng pan 28cm R375; Stainless Stael drinks cooler R1 150; both Woolworths Bulb tumbler R19.99, rod wine gﬂ! RT20 for four;, ﬁ\lm rmlslnln grill R1 700; Cl!s\! mlnl phe dish R120; al Le Creuset Berry spoon R200, Woodstock Vintage
MPH bowl 29, @ flute R4S5 for four, Weytancts Saloma wine glass A48, @Home 24pe Black Vintage tock Vintae Brass Zig bowd RAS, Web
v 995, ine dispenser R592, @Hama Astrid jug R248, Courtry Foad Corbatglass Ri50; elatsh it naso ot Woocistock Viniago Table
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ol
i L b v i o i 4 g
rom top: Grey glass Lyngby sugar pet 71 400, Brass platter RZ 300; both Anatomy Design Mustard spoon R150, Weodstock Vintage Green
extured glass tumbler R39.55, Woolworths Earth White side plate R114, Mensyn Gers Halo kettle in fennel F730; 12 Gup bun tray R420;

Sotton Grand teapot B450; White Espresso cup and saucer F130 sach: all Le Creusel Ronde Gold pastry server BV00, Hera and Now Stors
lable cloth/throw R345, Arabescue Kilim rug from B3 950, Persan Souvens
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FESTIVE SALAD
WITH SMOKED SALMON
400g smoked salmen - 100g raspberries - 1 small
purple cauliflower, sliced - 4 radicchio heads,
sliced in quarters - & dessert peaches, skins
ramoved - 100g kohlrabi, thinly sliced - 100g
pomegranate rubles - & baby radishes - 8 carrots
- 8 baby beetroot, boiled and skinned - edible
flawers for garnish

FOR THE DRESSING

1 small beetroot, cooked - 100g raspherries
- 200mi tangy mayonnaise - salt and froshly
cracked black pepper

Combine all the ingredients in a food processor untl
smooih. Add a little orange uice if ha dressing s tca
thick. Usa the plcture s a guideling to piate. Add a.
large dallop of mayonnaise inthe cenire of each plate
and then add the salad ingredients. Gamish with
edible fiowers.

Supernova Creative Management

"SNCM

this paga from top: Spinaus
Wob Corbott glass, Ambor glass; both Fi50, Woodstock
G

plate R168,
Table cloth/throw R348, Ambesqus

Unit 101B, Buchanan Square, 160 Sir Lowry Road, Cape Town, 7925

DECOEAT

WELL

mannered

Be unpredictable this festive
SCASO; SErve your guests
s fare that won't keep

in the kitchen for
your chance (o
prove your cocktail-mixing.
dip-making and duck-
roasting talents

FHOTOGRAFHS ADEL FERREIRA

FOOD STYUNG AND RECPES MARANDA ENGELBRECHT
PROP STYUING ILANA SWANEPOEL

LOCATION BABYLONSTOREN
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ASPARAGUS WITH AVOCADO DIP

500g asparagus - 4 ripe avocados - 1 small chill, optional - 4 anchovies,
optional - 90mi lemon Juice - 15mi lemon zest - salt - freshly cracked black
pepper - edible flowers - 1 small red onion, thinly slicad - extra virgin clive oil

Blanch tha asparagus and place in cold water 1o stop the cooking process. Do
ot over 6ook. Place the ramaining ingredients in a food processar and biend until
smaoth. Season wilh salt and pepper 1o taste. Tie the asparagus with string and
cover with washed greenery fixe pea shoats, Spoon the avocado into & bowl and

dirizzle with clive ol Gamish wath edible flowers and sliced red onlan, 4 .‘
4

o
r3 ...’.
.,

SLOW ROASTED DUCK LEGS WITH GRAPEFRUIT GLAZE
8 duck legs - B star anise seeds - salt - freshly cracked black pepper - 1009 brown sugar
- 250m| fresh grapefruit juice

Pra-heat tha cvan ta 160°C. Wips the duck lsgs with paper towel and season well with salt and pepper.
o Place in & baking tray with star anise &ndi roast far 1 hour. Turn the heat down to 140°C and roast for
another hour, Place the sugar in a small saucepan on medium heat. Allow the sugar to meit completely,
but do not bum. Onca melted add the grapsfruit juice. The sugar wil become a hard piece of caramal.
Simmer until the sugar has mltad down complelely again, then season with a itle salt. Allow to bol

this page: The Despina bowl 1 231; Ripple tray R 960 beth Generation Siors oppasite page clockwise from top: Large grinder

il 995, Stakse Wine glass F29.95, Woolworihs Dune cereal bowl 192, Le Creuset Web Corbtt glass RISC: Gold rimmed glass R2S5; bath Ut thick and syrupy, then set aside. Femove the duck from the pan and brush with glaze. Tia some

Woodsiock Vintaga Vietora glass bowl F350, Karema Rondo Copper R495, Her and M basket F495, gresnry tha legs at perature. Keep the duick fat and th rasting
tray for cooking potatoss

20, Banks ige y 1 369, Spilhaus.
THE SLUNAER 155U BUEDECGAATION.CO-ZA 67
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AFFOGATO WITH BURNT MERINGUE
2 egg whites - 100g sugar - 1 litre good quality vanilla ice cream
% - 400mI ospresso with croma

Whip the Gag whites with an electric baater until flufty. Add the sugar iittls

by lttle and continue to and glossy. Use larg i il
with scoops of ke cream, Drizzle wiih a little warm espresso and quickly add
adollop of meringus. Use a chef's blowlorch and scora the meringue all reund
until gokien brown. Serva immediataly, Ask your Most hands-on guest 1o
help o speed up the sering process. This dessert needs to be made just
before senving.

RANDY, CHOCOLATE AND
CANDIED GINGER TRUFFLES

200mi double thick oream - 200g organic dark chocolate - 80m| brandy
- candied ginger - cecoa powder for dusting

Use a small saucapan and mett the chocalate and cream over low heat

until smaoth,. not to bumit. double boller.

Remave from tha heat and whisk In the brandy. Cool down and piace in the

refrigerator to firm up a litle. Placa a sheet of tin foil on a flal surface. While
P the chocolate s stil fisxible, spoon onto fol thickly aver a small area em x
J Yi2em. Add pisces of the candid ginger on top and roll auer the chocolate
i Press firmly and roll q. Cover with foil

and ready for use. ol roll In custed and Now Sicra Table cloth/throw Fi3ds, A
sharp knife into rounds. (Dip the biade of the knifa into hot Black Earth dinner plate [188, Mervyn Gars
3 &ach, Here and Now Store

Supernova Creative Management  Unit 101B, Buchanan Square, 160 Sir Lowry Road, Cape Town, 7925 +2721 461 3549


https://www.sncm.co.za/

*
*photographer ADEL FERREIRA - editorial s N C M WWW.SNCM.Co.za

CHEESECAKE WITH
PRESERVES AND
TOASTED COCONUT

k- \ y For this recipe, you can use any chaeses of
> y your cholca and maka it as big or small as
RASPBERRY BELLINI A 1 YUK, "olnesd bartf il chack:
200g raspberries - 100g castor sugar i 5ot cheese, like chevin or mascarpone, fils
- a little freshly cracked black pepper X the holes and keeps the cake together. Any
Y, P preserves such as fig, orange or watermelon
Place all ingredients in a focd procassor = ara sultable. Use a loose bottom cake pan and
and blend until smooth. Place a itla ine with cling wrap, Start adding tha whola
in the battam of a flits Glass and top. [ cheese rounds and then fill 1he gaps with soft
with bubbly: 1 Ghaess. Add prasenves n between the layss
\ fyou Fike. Once filed up, covar with the plastic
page p: Tapestry R245, a wrap hanging over ihe sides. Placa so

four, Prosti
Chaipegns Nt Fi20, Classic Liamoro oryotal porTurm
F2 089, both Spifaus Web Corbet Crystal Champagne glass

of the cake tn, bottom and 1

& Top with mere preserves and
F266: Opara whisky glass R340, 20 for six. 3l Banks Luxion Ultraclo ’ Sarve with braad or crackers.
erystal glass 30, Spireus Drinks trolley F1 496, GHorha of th knife for easier slicing.
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ENGINEERED
ORGANIC

We dare you lo

DECOTRAVEL

discover the newly renovated Singita Lebombo

Ladge situated on the outskirts of the Kruger National Parli.

This is the future of the safari experience

FHOTOGRA?S ADEL FERREIRA. PAOCUCTION MARUSHICA STIPINOWICH TEXT MEGAN SCHUMANN

Natic

ing and modem safarl
ught our attention. |

Sousa Ce
issioned 1

1 hoted 1

“The nesw additions and upgrad
enlloctis

swites. Suspendes

protected by

was 10 toueh the carth |
and physically; without <k

i for 800km, the Tebombo Mountains separ
Park from Maozzmblque 11 is here
will find the recently rexamped Sir

a founder and CEOJ literally wanted it

ths 1o strip the o
recodition it before new guests arived for the scason,
and uilders marched in and completed a project that dhould h
nine months, Creatively directed by Bovd Ferguson and Geord
a of Celle & Bowd, this wasa projeet like no oth

o the nesdt level of excellenc

private suites have noselid walls, looking mone like stee

Lehomboisexemplary of the new

the Kruger
perchied o a hill, that you
Lebombo Lodge. Considered

sowesimplytrieda,

completely
nofdesigners

ctly what they did.
esceptional archite
ture the heno. “This project is by far

Ly Anclrew Makin,

pleted, interms of the symbiosis hetween
dee anel outside. We have taken the furmiture o
and brought nature indoors, Boyd explai

idle:
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si River, the nest-like
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boldsitny
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warvesting everything from na

all aspects of the
d by ey refined and parcd-down menu
mlin,

At the end of the day, the very intention of venturing out into the bush
is 1o immerse onesell’ in unbridlod

et o host of curious o i
Iy s Toudges muay ook
an though the Kruger is th

T hon tre

. Lebombo guide,
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The vision for the design at Lebombo was to
ssariessly connect the lodge with its landscapes.
The surrcunding ridges, boukders and rees are all
mimicked in the structures and interiors. Steel, glass,
concrete and natural imber were used throughout
the different areas, blending tones and textures
harmoriously. At the enfrance to the lodge, the
rammexd sarth wall was constructed using a mixture
of stones and soll sourced from the land - and this
wall serves as an introduction to Lebombo's design
agenda, which connects it to the ratural habitat in
which it sits.

‘WE INTRODUCED A NEW DECOR LANGUAGE,
AND MANIPULATED THE GRAVITATIONAL PULL
AND FLOW OF SPACES' - Sally Tsiliyiannis

"SNCM

The innovative boulderlike extensicn not only
enhances the original design of the lodge, but
also improves upon the overall safar expenence,
offering respite from the Kruger Nalional Park's
extreme climate. Interludes between game drives
are spent in the winter lounge, library, tasting
room, muiti-media space or on the reofiop dining
area that doudles as a stargazng deck. The
substantial expansicns are interinked by a broad,
curved staircase and walkway that are framed by
textured timber pilkrs and compacted, cement-
plastered walls. Simple shapes and textured decor
complements the natural erironment.

‘IT'S WHAT YOU LONG FOR MOST IN AN URBAN
ENVIRONMENT: SPACE, VAST VISTAS, LIGHT AND

FRESH AIR. GUESTS HEAL HERE' - Boyd Ferguson

Supernova Creative Management

Unit 101B, Buchanan Square, 160 Sir Lowry Road, Cape Town, 7925
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Along  with its  ethical tourism  mandate
and commitment to community support,
proactive conservation forms one of Singita's
core pilars and resolutions. Bordering
Mozambique, Lebembo iz perfectly situated
to play a significant role in assisting anti-
poaching efforts, wildlife monitoring and land
conservation in the area. The topography is
remarkable and noticeably different to other
concessions within the Kruger, with fertile
basaltic  soils and breathlaking  elavation
points  from the Lebombe Meuntains.
Boulders of rad rhyalite stand out against the
flat grassland, and the unique, caclus-like
Euphorbia Confinalis trees are silhouetted at
evary um. It is quite appropriale thal these
are the features reflected in the lodge's
design, once again inviting matura right inside.
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From the global flavours of the dishes, fo the
glazed earthenware in which they are served,
a fresh take on dining accomparied Lebombo's
physical renovations. Chef Liam's ‘dream
kitchen', the new and modsrm Gpen-plan
kitchen and selif-service deli, is free of airs and
graces, offering guests an interactive and relaxed
opportunity to converse with the chefs while
experiencing the offerings. The minimalistic
meals are complemented by decor from top lacal
designers: Paris dining tables by James Mudge,
Balducei leather anmchairs by Wunders, Conrad
van der Westhuizen's Leal light fittings, glasses
by Ngwenya and ceramics by Diana Ferreira,

“WE ARE WORKING WITH SIMPLE DISHES
AND BIG FLAVOURS' - Liom Tomlin

"SNCM

Serpentine boardwalks wind their way lo the
discreet sutes scattered along the hil. Inspired by
the form of eagles' nests, each suite is enciosad
by an unintemupted glass structure and sheltered
by & wooden awning. This creates a powerful
combination of beautiful reflections and expansive
views. The subtle decor and an unfussy palette
of calming greys, blondes and charcod browns
is used to optimal effect, in combination with the
natural accents of stone-washed linens, soft,

gauizy drapes and earthy accessories. The rooms
fealure large: photographs of the indigenous trees
by Anton De Sousa Costa,

WETOOK A LONG TIME TO THINK ABOUT HOW
QUR GUESTS WANT TO LIVE IN THE LODGE, AND
NEW LIFESTYLE TRENDS' - Luke Bailes

EXPLORE
more of what Singta
Lebombo has to offer
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Views of the vast landscape creep into avery
frama; this is what formed the basis of the
creative vision o ‘welcome nature insice’.
You just can't escape it - from the custom-
designed furniture by Cécile & Boyd to the tall
steel sculptures by Anton De Sousa Costa,
the shapes and textures in the interiors are

evidently inspired by nature, The communal
lounging area and bar is also anaturally calming
retreat, and outside, a discreet lap pool divides
1he bushy horizon, Guests will sit for ages in
one spot, without feeling the need to move.
Visit singita.com online to make a booking,

‘THERE 15 PEACE AMD FREEDOM IN THE

SIMPLICITY. THE LODGE 15 ENGULFED BY THE

LAMDSCAPE, AS IF YOU CAN REACH OUT AND
TOUCH IT" - Megan Schumann
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THESE BEAUTIFUL DISHES MAKE FULL USE OF THE

SWEETNESS AND DEEP RUBY COLOUR OF BEETROOT

Riseipees sanel s1y

ﬁ '

ROASTED BEETROOT WITH
A CREAMY GORGONZOLA
AND GARLIC SAUCE
(RECIPE ON PAGE 52)

vILEANIQUE VAN ASWECEN Photographs Iw ADEL FERREIRA Assizted by JOMER] MOUTON
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E 10N,
Smi (1 tsp) olive or avocado oil
140g onion, finely chopped
Smi (1 tsp) garlic, crushed
2009 potato, peeled and grated
140g carrots, peeled and grated
50g temate paste
Sl (1 tsp) brown sugar
400g raw beatroots, peeled and grated
15mi (1 thsp) red wine vinegar

0T

I \l\.-'ilh [Ia\rom.lr and goodness

ake on the classic

Russian borscht.

IN SEASON

1L (4 cups) vegetable stock
fresh cream, to serve
small handful fresh dill, to garnish
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IN SEASON

| ; ;
Beetroot and
‘Lla FisOLLo
LI

RISC

200g bootroots, boiled

750ml (2 cups) vegetable or
chicken stock

Sml (1 tsp) butter

Sml (1 tsp) olive oil

250g red onion, finely chopped
10mi (2 tsp) g u

230g (1 cup) arborio or carmarali
125mi (V2 cup) white wine

salt and freshly ground

poppar; to taste

Sml (1 tsp) butter

125ml (¥ cup) Parmesan, finely grated

IPPING
100g pancelta, diced
200g beatroots, boiled and diced
Sml {1 tsp) honey

FOOD & HOME ENTERTAININ

"'SNCM

u\ meal hade all the
itieng by be
ng flavour
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\decadlent degseyt that is so
1ard to believe there

nger, finely grated
100g beetroot, roRsted and grated

40g beetroot, bail

180ml (3 cup) fresh cream

1209 white chocolate, finaly chopped
vanilla ice cream, to serve (optional)

loedamdbome.cors J
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IN SEASON

: < L
Packed with flavour, vitamins and
goodness, berries are perfect for

livening up all your summer dishes
Mixed berry, vanilla and lemon By ILLANIQUE VAN ASWEGEN FPhotographs by
sorbet (recipe on page 54) ADEL FERREIRA FROM FOTO FACTORY
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Summer salad with
strawberries, feta and
walnuts with a blueberry
balsamie dressing

A quick and easy salad that can be varied
by adding any delicious summer veggies
or fruit.

Serves 2 EASY 20 mins

DRESSING

45ml (3 thsp) olive cil

45ml (3 tbsp) enion, chopped

125ml (% cup) balsamic vinegar
15ml (1 thsp) sugar

80ml (% cup) blucberries

salt and freshly ground black pepper,
to taste

"SNCM

SALAD

2 baby spring onions, thinly sliced

% Granny Smith apple, thinly sliced
250ml (1 cup) strawberries

125ml (% cup) gooseberries

500ml (2 cups) mixed baby salad leaves
£0m] (% cup) feta, crumbled

60ml (% cup) walnuts, toasted

1 For the dressing, gently heat the oil and . — w_
onion together until soft and translucent. - F
2 Add the vinegar, sugar and berries \._____'-/
and gently reduce for a few minutes.
Season to taste.

3 To make the salad, gently toss all the
ingredients together and serve with
the dressing on the side.

Unit 101B, Buchanan Square, 160 Sir Lowry Road, Cape Town, 7925
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125mil (¥ cup) cold water
125ml (% cup) blueberries

BERRY TOPPING

250ml (1 cup) berry juice
15ml (1 thsp) cornflour
15ml {1 thsp) water

15ml (1 thsp) sugar

100g raspberries, puréed

fresh mixed berries, to serve

1 For the base, place the biscuits

and butter into a food processor and
process until just combined.

2 Lightly grease a 15¢m loose-bottom
cake tin and press in the biscuit
mixture to form a crust at the bottom
and on the sides. Set in the fridge for
at least 40 minutes while you prepare
the filling.

3 For the filling, whisk the cream
cheese, sugar, lemon juice and sour
cream together until combined,

4 Sprinkle the gelatine over the cold
water and leave it for a few minutes.
Flace some warm water into a bigger
bowl and place the bowl with the
gelatine mixture into it to gently melt
the gelatine. Whisk 15mi (1 tbsp) of
the cream cheese mixture inte the
melted gelatine and then quickly add
this into the rest of the cream cheese
mixture. Mix well and pour half over
the biscuit crust. Sprinkle over the
blueberries and cover with the rest of
the filling. Place in the fridge to set,

5 For the topping. mix all the
ingredients together and heat gently
until slightly thickened. Allow to

cool completely. it can be poured
over while the cheesecake is still
setting - just ensure that the top of
the cheesecake is firm to the touch
before adding the wopping. Place the
cheesecake in the fridge to

set overnight.

6 Serve the cheesecake topped with

a selection of fresh mixed berries.

"SNCM
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. slightly and is able to coat the back of

- mixture asit can easily curdle. Whisk in
¢ the lemon juice and zest,

Berry and almond clafoutis
with a zesty custard

A delicate dessert with a warm custard
on the side makes for a comforting
summer dish,

Serves 4 EASY 1 hour 30 mins

CLAFOUTIS

80ml (% cup) castor sugar
170ml (% cup) fresh cream
170mi (% cup) milk

15ml (1 thsp) vanilla extract
seeds of % vanilla pod
G0l (% cup) cake flour
250ml (1 cup) strawberries
250ml (1 cup) blackberries

- 250ml (1 cup) blueberries

45ml (3 thsp) Naked almonds

: CUSTARD

250ml (1 cup) milk

- 250ml (1 cup) fresh cream
- 15ml (1 thsp) vanilla extract

seeds of % vanilla pod

© 3large egg yolks

G0ml (% cup) sugar

© 30ml (2 tbsp) fresh lemon juice

zest of ¥ lemon

1 Preheat the oven to 160°C. Lightly
grease the inside of an ovenproof dish
and set aside.

2 For the clafoutis, whisk the sugar,
cream, milk, vanilla extract and seeds
together until light and fluffy, about

3 minutes. Whisk in the flour and ensure
that a smooth batter is formed.

3 Pour the mixture inte the dish and
scatter the berries on top, followed by the
almonds, Bake until it is firm to the touch
and golden on top, about 50 - 60 minutes.
4 To prepare the custard, gently heat
the milk, cream, vanilla extract and
seeds and remove from the heat before

© itstarts ko boil.
5 Whisk the egg yolks and sugar together &
and add in the warm milk. Place this i
 mixture back into the pot and stir over s
¢ the lowest heat unail it has thickened g

awooden spoon ~it is important not
to rush this process and overheat the

G Serve either warm or at room
temperature with the custard.
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Who knew it could be so easy to
- get ne to eat their veggies
N

(ri
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4 2snlksofvim ﬁmntm i
30ml (2 tbsp)s;neetdl.iﬂ:m'ce'

!

]

- 125ml (% cup) tinned cbmkpens, To ensure thatthe cauliflower ‘steak” *
rinsed and drained keeps its shape, cutit intoa thick slice Wl
saltand ﬁtsh’.lygmunﬂhlackpepder‘ exactly where the florets are attached t
o faste | tothe stemas thiswill keepitallinact| |

~ 1large head of cauliflower { 3 Bringa large of salted water tothe “You might need 2 separate heads to get ]

. or2small ones boil and blanch ﬁbe whole mulmwre]r 2 steaks (depending on theshape andsize 1
10g (1 tbsp) butter | for 1 - 2 minutes, Drain and refreshin of the caulifiower). Use the leftover pieces t
.f.‘-s. olive oil, for ﬁy:.ng f cold water then cutitinto 2 thick. in a soup or purée the following day. \
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As the weather cools, these
elegant cakes are sure to delight

| Upside down apple, cinnarm,
|

' and butterscotch cake
. [recipe on page 78)
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Vanilla and apple sauce cake 1 Preheat the oven to
with meringue icing :

vanilla
sual

minutes to

ensure

pinch of salt

30ml (2 thep) vanilla paste

41 @

250ml (1 cup) buttermilk

500ml (2 cups) ready-made
nooth apple sauce

ntly heat the
4 large egg whites ;, le Jjuice; eream
140g (¥ cup) sugar
Sml (1 tsp) lemon juice
pinch of creamiof tartar
pinch of fine Salt
d almonds, toasted
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Red velvet whoopee pie
vanilla and lemon cream-cheese icing

o wwwfoodandhemernga | AFRIL 2012 79
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P\Q/\JM

Cool off this summer with
delicious homemade treats

By ILLANIQUE VAN ASWEGEN
Photographs by ADEL FERREIRA

Cherry-rippled vanilla ice cream and
macaroon sundae with a vanilla
chocolate sauce (recipe on page 72)
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IN SEASON - 1
With their musky perfume and

luscious appeal, figs add instant
glamour to dishes

&

/' Fig and blue cheese-topped fillet with
rosemary potato chips (recipe on page 52)
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Fig, Parma ham and rocket crepes
with a balsamic reduction
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B R A

IN SEASON

By ILLANIQUEV
Photographs by Al
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Layered grape jelly with
vanilla custard

Makes 4 x 250ml jellies

A LITTLE EFFORT 30 min plus extra
for overnight setting

A refreshing pure fruit jelly perfect for
warm days

HANNEPOOT GRAPE JELLY

500ml (2 cups) Hannepoot grape juice
20m (4 tsp) sugar

30ml (2 thsp) water

20ml (4 tsp) powdered gelatine

12 Hannepoot grapes, thinly sliced

RED GRAPE JELLY

500ml (2 cups) red grape juice
20ml (4 tsp) sugar
30ml (2 tbsp) water _
20ml (4 tsp) powdered gelatine
12 red grapes, thinly sliced

"SNCM

1 Lightly grease 4 x 250mi moulds with
a little bit of non-stick cooking spray.
2 For the Hannepeot jelly, heat the juice
and sugar in a saucepan until lukewarm.
3 Pour the water into a small bowland
sprinkle the gelatine on top. Let it stand
for 5 minutes until firm. Flace this bowl
into a bigger bowl filled with warm
walter and allow to stand until the.
gelatine becomes liquid and clear. Add
about a quarter of a cup of the warm
juice mixture to the melted gelatine
and whisk, Now whisk this back into
the remaining warm grape juice.
4 Divide the mixture between the
moulds to form the first layer. Sprinkle
some of the grapes into the jelly
mixture and place in the fridge to set

bout 2 hours before you add the red

:

grape jelly layer.

5 Repeat the process with the red grape
jelly and allow to set evernight.

6 For the custard, heat the milk and
cream and remove from the heat just
before it reaches boiling peint. Stirin
the vanilla seeds, Whisk the yolks and
sugar togetherin a bowl and addin
half a cup of the warm milk mixture,
Return to the remaining warm milk
and cream mixture, and stir overa
very low heat until it thickens and
becomes velvety. The custard is ready
when it lightly coats the back ofa
WoOen spoon.

7 Unmould the jellies by quickly dipping
the moulds in warm water and then
turning out onto a serving bowl. Serve
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Grape and raspberry cake
Makes a 30cm x 20cm sheet cake
Serves 4-6 EASY 1 hour

Alight and delicious summer treat. The recipe
can easily be doubled for a larger croud

2 large eggs

100g (% cup) sugar

100g butter, melted
60ml (% cup) olive oil
20ml (¥4 cup) milk

30ml (2 thsp) vanilla extract
200g cake flour

Smi (1 tsp) baking powder

"SNCM

pinch of salt

zest of 1 lemon

250mil (1 cup) seedless red grapes
250ml (1 cup) raspberries
sweetened whipped cream, to serve

1 Preheat the oven to 180°C. Linea

30crn x 20¢m cake tin with baking paper
and set it aside.

2 Using an electric whisk, whisk the
epgs and sugar for a few minutes until
pale and thick. Whisk in the butter, eil,
milk and vanilla extract Siftin the flour,
baking powder and salt. and mix with a

wooden spoon to combine. Lightly stirin
the zest, grapes and raspberries.

3 Pour into the tin, ensuring that

the berries and grapes are scattered
throughout the batter.

4 Bake until golden on top, about

25 - 20 minutes. Allow to coalin the tin
for about 10 minutes and then turn it out
to cool completely.

5 Slice into squares and serve at room
temperature with whipped cream.

*Recipe adapted from Jamie Oliver's
cookbook Jamie’s Italy
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| B
Sculptural, sweet and ‘sensations
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IN SEASON

Red wine and horiey
poached pears in puff
pastry (recipe on page 46)
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and
dulce de leche ¢
TTLE EFFORT Lhr

great flavour and te:m:re

dessert

LR
(2 cups) milk
(¥ cup) fresh cream

30 = 60ml dulce de leche or
Caramel Treat

PUDDING

4 slices of white bread, buttered

on both sides
1 pear, thinly sliced with
a mandeline

6 Whisk together the eggs, vanilla,
sugar and cream. Pour this over the
bread and pear slices. Allow it all
to soak for 10 minutes. Bake until

1 all over with crispy b

tops, about 20 - 30 mi 5.
7 Serve with the wa:*aﬂi

cusl
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LITTLE SEEDS PACKED WITH
FLAVOUR, POMEGRANATE
RUBIES ARE AS PRECIOUS
'AS THEIR NAME SUGGESTS

-
By ILLANIQUE VAN ASWECEN Photossraphss by
ADEL FERREIRA Assisted Ly JASMARI FERREIRA

‘GOURMET CHICKEN AND GOAT'S CHEESE
SLIDERS WITH POMEGRANATE AND
GRAPEFRUIT SAUGE (RECIPE ON PAGE 60)

58 FOOD & HOME ENTERTAINING apre 2014

Supernova Creative Management  Unit 101B, Buchanan Square, 160 Sir Lowry Road, Cape Town, 7925 +2721 461 3549


https://www.sncm.co.za/

*
*photographer ADEL FERREIRA - editorial S N C M WWW.SNCm.co.za

IN SEASON

HOW TO REMOVE THE SEEDS ]
Cut the fruit in hall and hold it with the [lesh side down in your hand

and over a large bowl. Lightly tap the back of the fruit with a spoon
to release the seeds and allow them to {|l‘|1|l into the bowl. Discard any |]Il|l,
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(

 from 1 vanilla pod or 15mI

170g castor sugar
480g (3 cups) pomegranate rubies
24 small palmier biscuits

HOW TO DO IT

1 Prepare your ice-cream machine
according to the manufacturer's
Instructions,

2 Heat the milk, cream and vania in

& saucepan over medium heat until
warm but not bailing,.

3 Whisk the egg yolks and sugar in
amixing bowl Slowly pour in the mitk
mixture and whisk to combine, Transfer

Supernova Creative Management

"'SNCM

without a lid. After 2 hours, use a whisk
to kosen and smooth out the mixture.
Retumn 1o the freezer for another 2 hours.
Secop the mixlure into a food processor
and process for 30 seconds or untl
smooth. Retum 1o the plastic container
and freeze for 2 hours before serving.
0T the i place
pof ice
and i ciateh

THE FLAVOUR COME!
MERINGUES .

6 egg whites

340g castor sugar

60g (' eup) blanched hazelnuts,
toasted and chopped

CHOCOLATE GANACHE

250mi (1 cup) fresh cream

3609 dark chocolate, finely chopped
{rothing higher than 70 per cent cocoa

o it will by oo bitter)

Unit 101B, Buchanan Square, 160 Sir Lowry Road, Cape Town, 7925
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TURKISH DELIGHT SAUCE

300g pink rose-water-flavoured
Turkish delight, finely chopped
B0ml (% cup) warm water

160g (1 cup) pemegranate rubies

HOW TODOIT
| Praheat tha oven to 140°C.

Supernova Creative Management  Unit 101B, Buchanan Square, 160 Sir Lowry Road, Cape Town, 7925

"SNCM

2 Line 3 shallow baking trays with
baking paper. Place the baking paper
upside down on the trays and use

a marker (o trace the outine of an 18cm

cake tin in the centre of each paper.
Tum the paper over, ensuring the outling
s1il shows through. This will prevent the
ink from baking into the maringues.

-} For the meringues, whisk the egg
whites electric mixer until soft
and allow it to dissolve into the egg
mixture. Whisk until the meringue
mixture is smooth, shiny and stiff.

+ Spoon the meringue mixture onto
the trays lined with baking paper and
use the marked cutlines to guide you in
shaping the meringue rounds to size.
Gently sprinkle the chopped hazelnuts

~onto the meringues. Bake at 140°C for

30~ 35 minutes. Tum the heat off and
allow the meringues to cool in the oven.
- For the ganache, haat the cream

in & pot over medium heat until hot.
Remove from heat just before it starts

1o boil. Stirin the finely chopped
chacolate and leave to melt gently
without heating the mixture again.
‘When it is melted and smoath, allow it
to cool at room temperature.

It will thicken slightly as it stands.

{1 For the Turkish delight sauce, add the
Turkish delight and water lo a saucepan

and heat over a very low heat until
melted and smooth. If the sauce is

2 bit lumipy, you can use a hand blender
o carefully blend it while hot.

7 To assemble, place the first meringue
disc onto a cake stand. Drizzle with
chocolate ganache and Turkish

delight sauce, and add a sprinkling of
pomegranate rubles. Repeat with the
remaining layers and serve i i

COOK'STIP

Tum this dessert into 4 individual
desserts by baking 12 mini meringue
discs instead of 3 large ones. Layer
each individual stack as you would for
a large one.
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Dainty \r::géa !

a sweet foreta
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powder, bicarbonate of soda, cinnamon,
cardarnom, cloves and salt together and
corbine with the oil mixture. Mix in
the nuts, carrots and zest.

3 Divide the batter between the
ring pans and bake for about 20-30
minutes. The cakes should still be
fairly moist. Turn out and allow to
cool completely,

s, sl apalhiepr oo || BEPTEM RE
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) maple syrup, to serve (optional) a double boiler until the sugar has
'125ml (¥ cup) milk dissolved and is warm to the to
80ml (¥ cup) vegetable oil 1 Preheat the oven to 180°C. Line 2 & Whisk the mixture withan ¢
15ml (1 tbsp) vanilla extract mixer on high for S minutes, Add ¢
150g cake flour, sifted F
7ml (1,5 tsp) baking po

Supernova Creative Management  Unit 101B, Buchanan Square, 160 Sir Lowry Road, Cape Town, 7925 +2721 461 3549


https://www.sncm.co.za/

*
*photographer ADEL FERREIRA - editorial S N C M WWW.SNCM.Co.za

Supernova Creative Management  Unit 101B, Buchanan Square, 160 Sir Lowry Road, Cape Town, 7925 +2721 461 3549


https://www.sncm.co.za/

*
*photographer ADEL FERREIRA - editorial s N C M WWW.SNCM.Co.za

Supernova Creative Management  Unit 101B, Buchanan Square, 160 Sir Lowry Road, Cape Town, 7925 +2721 461 3549


https://www.sncm.co.za/

*
*photographer ADEL FERREIRA - editorial S N C M WWW.SNCM.Co.za

. . . ' - . FOOD AND MOOD
Sugar and spice and all things nice, that's what little girls are made of. As are

. A . PHOTOGRAPHS ADEL FERREIRA
the season’s pretty-in-pastel fruit and vegetable sorbets, for that matter

PRODUCTION MARANDA ENGELBRECHT
FOOD PREPARATION ILLANIQUE VAN ASWEGEN

TOMATO, STRAWBEARY AND
mEo FEPPLR soRBIT

APPLE, RAGISN AND
FANNIL SORBLT

ALD CABBAGE, APPLE AND
CELERY SORBET
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BEETROOT, COCONUT AND ¥
RASPBERRY 1CE LOLLY
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BUTTERNUT, PERSIMHON AND APRICOT
SOMBET Wi

ITH ALMOND PRALINE
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FOOD AND MOOD

GRAPEFRUIT, CARROT AND
MELON SORRET

MODELS KLARA BEZUSDENHOUT, ALEX WAN DER WALT AND NINA NSCOLAS HATR AND MAXE UP FRONA GENTRY WARDROSE STYLIST RENE REAY-REEVES

Supernova Creative Management  Unit 101B, Buchanan Square, 160 Sir Lowry Road, Cape Town, 7925 +2721 461 3549


https://www.sncm.co.za/

