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MEDIA NOTES

DECEMBER 2009

African Relish Recreational Cooking School.

From Source to Sauce…

In the South African ‘outback’; the semi-desert rangeland of the Karoo, at the base of the Swartberg mountains lies a haven - the town of Prince Albert. With crisp running mountain water in pavement canals; farm holdings that border the town; olive, almond and fig groves, vegetable and herb gardens, vineyards and the dairy, this is where culinary adventurers discover African Relish Recreational Cooking School.

African Relish Recreational Cooking School has been developed to embrace the magic and mystery of cooking, as a culinary tourism product it offers the chance to spend time in the kitchen with great chefs. Courses include dishes that reflect the numerous influences of South African cuisine such as Dutch, Indonesian, British, Asian and Jewish. Our ingredients are fresh, organic and governed by the seasons. They reflect the core and heritage of South Africa’s diverse gastronomy including Cape Malay, Afrikaner and Pan African recipes. Students will explore the landscape, gather fresh ingredients for the next cooking lesson and of course spend time with good company over leisurely meals.

African Relish offers experiential getaways along with a range of themed and seasonal cooking courses for foodie explorers. New products include a 5-day Food Lovers course, and a 4-day cycle tour. The destination opened in July 2009 with a one of a kind culinary hall nestled alongside the olive orchard in the grounds of the restored Langhuis. So far it has been a journey packed with activity. We have had six remarkable cooking courses, launched our restaurant for fine Karoo dining, trained new staff, developed and extended our showpiece flower and vegetable garden, and renovated and decorated our own luxury cottages for guests.  Our courses included a grand opening with Reza Mahammad and resident chef Vanie Padayachee showing their take on contemporary Karoo cuisine; chocolatier Nontwenthle Mchunu from Ezulwini Chocolates conducting a three - day master class in chocolate making; Karoo Fusion – a journey with chef Vanie through the aromas and tastes of the East; ancient dishes and stories with food historian Oded Schwartz.  Rob Caskie delighting diners with his storytelling around the potjie rounded off the spring schedule. Moonlighting Filmmakers held their annual teambuilding event with us, and St Cyprians school ended a cultural tour in our kitchen.

The first winter in the African Relish kitchen produced dishes like bobotie,  Venison pie, skilpadjies, bredies and Cape Malay curries. Spring was glorious in the African Relish gardens. Early spring vegetables including peas, broad beans, artichokes, fennel bulbs, salad and mustard greens sprouted with such abundance that we battled to keep up. Many creative dishes were conceived to ensure that all this spring bounty was not wasted. Our shelves are full of blatjang (chutney) and konfyt (jam).

Our team has worked tirelessly to complete gardens, building work and the renovation of our elegant accommodation, these consist of two historic cottages: Deurdrif one and two, stylishly designed by chef and designer Jacques Erasmus; a rustic laborers house, Akkedis, with two luxurious suites and quaint studio, Doringbos.   We are all set for the influx of culinary guests who are planning to visit us in Prince Albert for summer. The summer menu will include succulent Karoo lamb, summer soups and salads, seasonal vegetables, ripe figs, Boeremeisies (apricots in syrup) pork and grappa plus exotics such as ostrich or indigenous African ingredients like Maroggo and Madumbis. 

Chef Vanie Padayachee has been busy running our restaurant that is now open Wednesday through Saturday. She was selected as one of five chefs in the whole country amongst others, Rueben Riffel, Peter Veldtsman, Arnold Tanzer and Nicky Gibbs, to prepare a six-course meal for a gala dinner held by the South African Ballet Theatre in Johannesburg. 

SA Tourism also recently named Vanie as one of the Top Ten Young Chefs. 

Virna Gouws, our effervescent general manager, has been appointed as a director of African Relish and we look forward to her contribution at an executive level as we head into the next growth phase of our business. 

Jeremy Freemantle, managing director, has been appointed to the board of the International Culinary Tourism Association based in Portland, Oregon in the USA. This global organization was established to promote and develop culinary tourism around the world. It has representation in the UK, New Zealand, Greece, Italy and now South Africa.

Upcoming courses Dec 2009– May 2010:

11 – 13 Dec 2009 Christmas in the Karoo with Bokkie Botha

12 – 17 Jan 2010 Ripe Figs & Grappa

22 – 24 Jan 2010 Cape Malay Spice Route with Cass Abrahams

05 – 07 Feb 2010 Wine Harvest

12 – 14 Mar 2010 Kitchen Cowboys in the Karoo with Peter Goffe Wood

15 – 17 Apr 2010 Let’s get saucy with Jacques Erasmus

23 – 25 Apr 2010 Italy comes to the Karoo with Ciro Molinaro

     -  01 May 2010 Olive Festival.

Please enquire about full itineraries and rates.  

+27 (0)23 541 1381 or virna@africanrelish.com

Details and information on www.africanrelish.com  Hi res images available.
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