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The i reader:
ingrid Jones, magazine editor 
You could be forgiven for feeling like you’re in 
a painting when you sit down in this restaurant. 
On the menu are items like boerbok terrine, 
pomegranate-glazed smoked pork belly, impala 
neck and snoek like you’ve never had it before. 
Indulging in all that was on offer, we opted for 
wine pairings and tasted from one another’s 
dishes. The best part was an opera singer coming 
out to declare (singing) that dinner would be 
served. After a long evening of food, wines and 
great conversation, we were reluctant to step out 
of the scene.

ingRiD JonEs

WHAT WE’RE LOVING THIS WEEK

The food reviewer:  
Fiona McDonald, international wine judge 
and writer. 
The menu is seasonal, but always includes 
inventive takes on traditional dishes, such as 
roasted chicken breast with sorrel, almonds 
and garlic, or bacon-wrapped venison loin with 
parsnip purée, comfit cabbage and turnips. 
Desserts such as steamed ginger and honey 
pudding and brioche wentelteefjes are worth leaving 
room for. (All dishes come with wine recommendations; 
La Motte features prominently, but not exclusively.) 
Charming staff are happy to be as friendly or 
professionally reserved as you allow them to be. 

Best for: Special occasions, romantic dinners and 
treating tourists. 
AmBience: Classy, contemporary and elegant, with more than 
just a nod to artist Pierneef. Some of the artist’s motifs have 
inspired the furniture and the quirky chandeliers. Dine outside in 
warmer months for a sublime Winelands experience.
signAture dish: The Cape bokkom salad is one of the firm 
favourites on the menu. (Available in a vegetarian version, too.) 
All dishes showcase farm-fresh ingredients such as wild garlic, 
parsnips, mushrooms and herbs from the chef’s garden. 
Prices: Mains are between R90 and R130.
unique selling Point: Food is proudly South African with 
a contemporary gourmet twist and features the flavours of  
the Cape.

What our critics say:

Kim Maxwell says focusing 
on what you’re cooking 
makes it easier to select 
wines, rather than the 
other way around. 

iMag supports responsible 
drinking of alcohol.
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With Jane-anne’s griddled courgette 
starter, steenberg Reserve sauvignon 
Blanc 2011 (r105) adds unwooded 
grassy and guava zing, while a hint of oak 
richness partners the creamy mozzarella 
that finishes the salad. roast chicken 
enhances caramelised crispy elements, 
but pot-roasting softens poultry flavours 
with slow steaming, muting strong herbs 
and garlic pungency, too. chardonnays 
with generous oak come to mind, but 
balance is essential or they’ll overpower 
the food. premium-label hoopenburg 
integer chardonnay 2009 has almond 
and citrus flavours from old bushvines. 
it’s small production, offering great value 
at r90. cooked pears or apples come 
alive with white dessert wines. Jane-
anne’s recipe for baked pears has a hint 
of dark chocolate intensity. Multiple 
award-winning Fleur du cap noble late 
harvest 2010 (r115) provides comforting 
sweetness from a mostly chenin blend 
with sémillon and muscat.

wine
R45 (Main Road), Franschhoek, 021 876 8800,  
www.la-motte.com
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eat
Savour

pierneef à la Motte 

in the mood for something 
completely different, yet 
comfortingly local? head to this 
artistic Franschhoek restaurant. 

WITH  
LuNCH

Easy entertaining 
ideas from food writer 
Jane-Anne Hobbs, 
from her new  
book, Scrumptious 
(R260, Struik), out  
on July 22.

 sTarTer 

gRiDDlED couRgEttEs With  
Mint anD MozzaRElla
Delicately flavoured as they are, courgettes tend to be 
overlooked as a salad ingredient. But when griddled to 
a toasty gold and combined with mozzarella, a lemony 
dressing and both fresh and dried mint, these Cinderellas 
of the vegetable world truly get a chance to shine. 
serves 8 as a starter or side salad.

ingREDiEnts
16 large courgettes, cut lengthways into 4mm thick slices
a little olive oil, for frying
Juice of 2 lemons
1½ tsp hot English mustard powder
1 clove garlic, peeled and very finely grated
2 tsp dried mint
160ml extra-virgin olive oil
salt and milled black pepper
300g fresh white mozzarella cheese 
or bocconcini 
½ cup fresh mint leaves

MEthoD: 
• Heat a ridged griddle pan for 3-4 minutes, until blazing 
hot. Rub a film of oil over each courgette slice and cook, in 
batches, for 2 or 3 minutes on each side, or until just tender 
and handsomely marked with tiger stripes. If you don’t have 
a griddle pan, fry the slices in a pan with a little olive oil 
until toasty. 
• Put the warm slices in a big mixing bowl. Combine the 
lemon juice, mustard powder, garlic and dried mint in  
a small bowl, whisk in the olive oil and season to taste  
with salt and pepper. 
• Pull the mozzarella into large flakes, add it to the 
courgettes, pour over the dressing and toss gently to coat. 
• Arrange the salad on a platter and scatter with mint 
leaves. Allow to stand for 30 minutes. Serve at room 
temperature, with bread. 
tiP: This salad can be made several hours in advance, 
but keep at room temperature. Add the mint leaves 
just before serving. If you can’t find an authentic fresh 
mozzarella cheese or bocconcini (small mozzarella balls), 
use good feta instead.

 Main 
Pot-RoastED chickEn With  
a thousanD cloVEs oF gaRlic 
Of course this recipe doesn’t contain anywhere near  
a thousand cloves, but I think this is a fitting title for 
a dish of such extravagant garlickiness. This is the 
quickest-ever recipe to prepare for a feast, a wonderful, 
finger-licking dish that fills the house with delicious 
aromas as it cooks. 
serves 8.

ingREDiEnts
2 x 2kg free-range chickens
salt and milled black pepper
5 whole heads of garlic
1½ cups dry white wine
a small bunch of fresh herbs of your choice: 
rosemary, thyme, oregano and so on
2 thin slices of lemon, peel on 

FoR thE sEaling PastE
1 cup cake flour
about ½ cup cold water

MEthoD:
• Set the oven to 180°C. Season the chickens 
generously with salt and pepper, inside and out, and 
place them in a deep cast-iron lidded pot big enough 
to hold both. 
• Break the garlic into cloves and scatter them in the 
pot along with the wine and herbs. Tuck a few cloves, 
squashed with a heavy knife, and the lemon slices into 
the cavity of each chicken. 
• To make the sealing paste, mix the flour and water 
to a thick, wet, spreadable paste, adding a little more 
water if necessary. Don’t overmix, or it will become 
stringy. Now ‘glue’ the lid to the pot by spreading 
a thick layer of paste all the way around the edges, 
smoothing it with your fingertip to form a tight seal. 
Don’t worry about any mess: the paste will lift away 
easily once it’s baked.
• Bake the dish for 1¾ hours, without lifting the lid. 
Take the pot straight to the table and chip away the 
paste with a blunt knife. Provide your guests with plates 
and plenty of fresh, crusty bread and invite them to dig 
straight into the pot, pulling the chickens to pieces, 
squeezing out the garlic pulp, and mopping up the 
juices with bread. 
tiP: Don’t worry if your pot isn’t big enough to hold 
the chickens side by side: it’s fine to let one rest on  
the other. If you don’t have a lidded cast-iron pot, you 
can get away with a large deep roasting pan tightly 
covered with three layers of heavy foil, but don’t be 
tempted to peek. I don’t bother browning the chickens 
before they go into the pan, but if you’d like the 
chickens golden brown, fry them, top and bottom, in 
a mixture of olive oil and butter, before you add the 
remaining ingredients.

 desserT 

hot PEaRs En PaPillotE With  
chocolatE anD Vanilla
I love food baked in a rustling parcel because opening one up 
is like unwrapping a present. This is a really easy, quick recipe 
that can be prepared the day before. 
serves 8.

ingREDiEnts:
1 lemon
8 firm, just-ripe pears
150g dark chocolate (75% cocoa solids)
8 tsp soft butter
8 tsp white sugar, plus extra for dusting
8 vanilla pods (or 4 pods, split horizontally in two)
Whipped cream or custard, for serving 

MEthoD:
• If you’re going to bake these right away, heat the oven 
to 170°C. 
• Cut out eight circles of baking paper, each one large enough 
to enclose the pears completely. 
• Fill a large bowl with cold water and add the juice of half 
a lemon. Thinly peel the pears using a potato peeler and drop 
them, as you finish peeling each one, into the lemony water. 
When all the pears are peeled, use an apple corer to remove 
the cores and stalks. Trim the base of each pear so it stands 
upright. Put the pears back into the water to prevent them 
from turning brown.
• Put a circle of baking paper on the counter and stand a pear 
(patted dry with kitchen paper) on it. Into the cavity place, in 
this order, two or three squares of chocolate, broken into small 
pieces, a teaspoon of butter and a teaspoon of sugar (or less, 
to taste). Push a vanilla pod into the cavity, allowing its end to 
protrude like a pear stalk. Sprinkle a little lemon juice over the 
outside of the pear and dust with some extra sugar. Gather  
up the edges of the circle to form a parcel and secure with  
a length of damp raffia or string tied just above the top of the 
pear. Tie a neat bow on each parcel so your guests can unravel 
the raffia easily. Repeat with the remaining pears.
• Leave the pears to stand for 45 minutes. This isn’t essential, 
but it will give the sugar time to dissolve on the surface of the 
pear. (At this point, you can put the parcels in the fridge and 
leave them there for up to 8 hours.) 
• Place the pears on a baking sheet and bake for 40-45 
minutes, or until they are very soft but not collapsed. Place 
each parcel, still wrapped, in a shallow bowl and serve 
immediately with whipped cream or custard. 
tiP: use unblemished, firm (but not rock-hard) pears. If you 
can’t afford a vanilla pod per pear, scrape the seeds out of 
two split pods and mix them with the butter before you stuff 
the pears. The best way to cut out the paper circles is to put 
a large dinner plate face-down on the paper (with a chopping 
board underneath) and cut around it with a sharp craft knife.
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