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FOOD

Goodstutt

I'he fabulous French
Enjoy absolutely delicious food at Bizerca from an awand-
winning French ¢chel, Lavrent Deslandes, who lefl the Bue
Mountains ol Austraiia 10 experience restavrant e in his

wile's homelown, Situalad on the Foreshore in Cape Towmn,

the restaurant is 100 percent style and the food is classic
contemporary with & twist. The ingredients are impeccable
and the wine list Is commendable, Enjoy a glass with lapas
after work, or start with tapas and stay for the mains, such
as crisp-skinned Cape safmon with tapenade, tomato

and artichoke, or a lamb tasing with presenved lamon and
chickpeas on almond-and-ralsin couscous. Treal yoursel
0 desserts such as a soft-centred chocolate pudding
senved with white chocolate crévne britlée or the apple-last
tatin with créme-fraiche ice cream. Breakfasts are egually
dalcious with the IKes of made-from-seratch Crossants
and sezsonal jams on the meniu, THS 3 an ealery o enjoy
requizry, all the more for the good service and fair prncing
15 Anton Anraith Arcade, Cape Town, 021 413 0001,

WE“ TEd This smooth, famboyant shiraz from Bilton i3 good with a repertoire of spicy
dishes, anything from chicken and duck to lamb and beef. Well reviewed by the experts, it's medium-

bodied wath a silkw, peppery taste, The Bilton Shiraz 2004 costs around L85 at good wine onitlets.
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By the book
Like all good chefs, Gino
D'Acampo is passionate
about cooking. You may have
enjoyed his irepressible
personakty on the BBC

Food Channed, where he

has appeared in a number

and nut cake, a traditional recipe from

TO DRY FOR po you ke ywour
dried fruits organic and preservative-lrea?

Then do it yourself with Bennett Read's

lightweight lood dehydrator. In just a few
hours you can make deficious dried fruit,

kocking in all the goodnass and fruit flavour,
You can also use it to dry herbs overnight or

to make your awn billong. Easy 10 clean

completely dishwasher safe, it rotalls at R400.

Call 0861 778 888 1o find a slockist near

< WIN Fomina is giving away live Bennett

Read food
defydratons.
To enter, SM
‘Bennett
Read’, and
WOUF Nasme
and city

o 34424 by
30 Apil.

of showa, Fantasticol (Kylle Cathia, R187) is

his first book, and contains plenty of delicious
photographs and recipes. This I8 modem Kalian
food, made simply from quality ingredients. Try the
mushrooms with Gorgonzola chéese and honey
{above right), or the aubargine rolls fillad with
spaghetti and melted Italian cheeses (on the cover,
above), than finish off with the talian chocolate

Slenna.
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COMPILED BY PHILLIPPA CHEIFITZ



