Cooking With Fynbos

Smoked Snoek Tart
Made with Wild Fennel (Foeniculum vulgare), Coriander and Wild Ginger
(Siphonochilus aethiopicus) and served on Baby Herb Leaves with an
Apricot and Lemon Geranium (Pelargonium betulinum) Chutney on the
side

OR

Ostrich Fillet Carpaccio
Rolled in Thyme, Wild Rosemary (Eriocephalus africanus), Bay leaf, Black
Pepper and drizzled with Paarl Grapeseed Qil, served with Rocket Leaves
tossed in Wild Dagga (Leonotis leonurus) Pesto, Slow-Roasted Tomatoes
and Pecorino Shavings

OR

African Sweet Potato Fritters
Sweet Potato, Corn Wild Garlic (Tulbaghia capensis) and Peppadew fritters
coated in corn bread crumbs; served with Sweet and Sour Baby Marrow
slices, Mango Chutney and a Pineapple-Red Onion-Peppermint geranium
(Pelargonium betulinum) Salsa

* % *

Succulent Loin of Springbok
Wrapped in Morogo (Amaranthus hybridus) and Smoked Bacon, served
with Stywepap (Maize-meal)- roasted Butternut cake and a Wild Rosemary
(Eriocephalus africanus)-Namaqua Brandy Sauce

OR

Masala Seared Linefish
Served with Wild Garlic (Tulbaghia capensis) and Potato Mash
accompanied by Vegetable Sosaties and Buchu (Agathosma-crenata) Butter
Sauce

OR

Cape Malay Vegetable Curry
Pumpkin, Mushroom and Mixed Vegetable Curry cooked with Thyme and
Wild Rosemary (Eriocephalus africanus), served with Buchu (Agathosma-
crenata) Steamed Basmati Rice

Amarula Fudge Cake
Vanilla and Lemon Geranium (Pelargonium betulinum) sponge layered
with Amarula (Sclerocarya birrea) Caramel Fudge Custard and served with
a sour Raspberry Compote

OR

Melktert Phyllo Parcels
Cinnamon custard filled Phyllo parcels lightly baked; served with
Honeybush (Cyclopia intermedia)-Buchu (Agathosma-crenata) Ice-cream
and fresh Strawberries on the side

OR
Bittersweet Chocolate Tart

With Wild Dagga (Leonotis leonurus) and a flaky pastry served with
Rooibos (Aspalanthus lineare) and Fynbos Honey Ice-cream



