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Bizerca blstm

15 Anton: ‘Anreith’Arcade, Cape Town, 021-418- ﬂﬂﬂ‘t

ahatm::t prints of concentric patterns. The

| | print isa theme that recurs throughout the
‘angular space, right down to the menus,
The bistro is replete with llquc-rnn ]
du'plz].r in the quirky bar and wine c:eli:u'

- Ingredients
. 8 pegled tigar prawns
- willt heads

cut in hirds [resenve
skin and head's)
2 parfic cloves, chopped
axira-virgin ofive olf
T red chith, seedad
and chopped fingly
3 fomatoes

122 glass of winile wing
fandfil of parstey;
chopped finetly
{resemve skalks for the
stock)

For the stock

1 thsp of olive of
Lz carrot, el into
Cinanks

he atmnsphm: of Bizerca is chic and One. almmt feels gmlt:.r catmg thc :‘-!.rtwndez.
subdued, converging on a -:r;l.mtai The lamb ragout with carrots, baby ﬂmm‘ui,
tca.rd.mp chandelier with mesmerising  steamed potato and persillade {chﬁppgd

garlm and parsley) is outstanding on l',hﬂ
'mgh: with the coup de grice bmngthe
granny smith apple sorbet with E;a‘lﬁdm
Ifnpt ambrosta, then the mmb-m.aﬁnn"s

- certainly soul food. The bistro is mm&gad

But it is Bizerca’s cuisine that has by French chef humbcﬁﬁgdﬁ and
raised the bar a hundred nourishing / his South African wife, Cyrillia. The
nt:hr:hq ]'ht-:mpl‘mm is on quality o sparkfe and t:h,ﬁl‘l'l!'l uf'ﬂmgst‘a Ii!lEE,rg-:ih s

. over quaunﬁr;mth pmsmtannn bemg *  the mnmur:,r, much llke l:ht: dﬁlqcta'.bk el
more of an aperitif than the 2 i
& ap-enitlf itself.

16 peeled tger prawns
. 1 bay feaf
- 2 black peppercoms

112 onion

7 calery staik, cut info

ehimnks
i gariic clove

V2 thsp fomato pasle

Method

1. Heat the olive oil
in a pan. Add the
vegetables, parsley

¢ stalks, bay leaf and

PEODEICINMS. Syweat

¢ to soften, but not to

colour. Add the prawn

i heads and skin and

cook until these turn

: bright red. Add the
i tomato paste and
cook over a bow heat
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for bwo minutes. Add
water to cover and
bail. Turn dowm the
heat and simmer for
15 mimutes. Pass
through a fine sieve
and set asida.

2. Blanch the toma-
Ioes for ten seconds,
run wider cold water

¢ and peel. Gut in half

and scoop out the
seeds, Cut each into
v ar four pieces.

* 3. Heat the olive ofl in

a sauté pan. Pulin the
garlic and cook gently
until it colours, then
add the chilli. Incorpg-
rate the prawns and
cook for ong minute,

- Tomato and chilli pasta with tiger prawns sewes«

crushing the heads
at the same time.
Season, add the white
wine and allow the
alcohol to evaporate.
Add the stock and
tomato petals, and
turm down tha heat.
4. Cook the pasta for
six minutes, drain

it and add to the

pan containing the
prawms. Continue
caoking the pasta for
o midee minules s
that If seaks up some
of the liquid. Add two
tablegpoons of exira-
virgin olive ofl and the
chopped parslay.

L] Efke Hanspach
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