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COOK
SOUTH AFRICA!

CREATE A MENU USING 
SOUTH AFRICAN FRUIT 

AND WIN A WEEK’S 
TRAINING AT THE 

RENOWNED TASTING
ROOM IN SOUTH

AFRICA 



Could you tell us about the menu you developed that won you the competition? 
“When I heard about the South African competition I was excited by the challenge but was a little 
daunted. I had no experience of cooking South African cuisine, had never been to South Africa myself, 
and this was going to be my first culinary competition. I started by researching the topic to discover 
what was ‘traditional’ South African food. I went through numerous websites, books and recipes trying 
to establish what I could cook in my own style. The competition criteria specified certain South African 
fruits that we had to include such as apples, pears, peaches or plums. From research I knew that their 
cuisine naturally used a lot of these ingredients so incorporating them didn’t seem difficult”.
 
What was it like working with Margot Janse? 
“It wasn’t a tense, testosterone filled environment like some in London. It was calm, spacious, lively and 
happy. It was a family. I was lucky enough to experience every section in the kitchen, learning different 
things from them all. Margot had a very specific way of working with the dishes. 
She ensured that every dish had a story and that it was reflected in the dishes: for example the tomato 
dish reflected Franschhoek in the winter, when it is very cold, thus she imagined tumbleweeds 
rolling down the deserted streets. To reflect this in a dish she made nests of a potato paste, filled each 
one with a confit tomato and micro leaves from the garden, then glued two halves together to create 
a miniature tumbleweed. I loved the creativity and thought that went into every dish, and the use of 
unique South African ingredients”.
 
What is the key memory that will stick with you? 
“I was taken out one day to collect the Eugenia berries for the first course. They grew everywhere! 
They are large, bright purple berries that grow high up on trees. Once back at the restaurant we froze 
them then later defrosted them, squeezing as much liquid as possible out of them. Freezing them 
tenderises the berries giving us twice as much juice. The liquid was then refrozen with liquid nitrogen 
and crushed into a granita for the Eugenia dish, which was comprised of homemade ricotta, pistachio 
brioche, fresh figs, lovage marshmallow, burnt pistachios and the onions used in making the ricotta”.
 
How would you summarise your experience in South Africa? 
“I had the most incredible time! I got to visit so many places and meet so many wonderful people. 
An amazing experience that I will never forget”.
 
The competition is running again in 2015/16 – what would you say to prospective entrants? 
“To anyone wanting to become a chef or to the prospective entrants of the Cook South Africa! 
competition ensure that you understand what you are creating but put your personality into it and 
make it your own. And above all, you must enjoy what you are doing!”.

Our 2014 winner, Rowan Darlow 
describes his experience, working
with award-winning chef Margot Janse,
and his advice for this year’s entrants... 

Our 2015 winner, Tamsin Claessen has just arrived back
from South Africa: 
“I entered the competition because I wanted a challenge. I had only 
started my first year of college in September, and I was keen to learn 
more than we were taught in class. It felt amazing and so surreal to win 
and definitely gave me a much needed confidence boost. I didn’t want 
my experience in South Africa to end”.

Rowen, pictured centre, with Head Chef, 
Gerald van der Walt, and Margot Janse 

2015 winner Tamsin Claessen 



COOK
SOUTH AFRICA!

HOW TO ENTER
By entering the Cook South Africa! 2016 competition, you could be flying to South 
Africa for the culinary experience of a lifetime.

To enter, you must be either a student or chef already working in industry, up to the 
age of 25.

You are required to create a three-course meal for two covers, using South African 
fruit in each course. You must supply details of ingredients, method, and a colour 
photograph of each dish.

Each course must feature one fruit from the list below. You must use a different fruit in 
each course.

•	 South	African	varieties	of	apples: Granny Smith, Pink Lady, Royal Gala, 
 Golden Delicious.
•	 South	African	varieties	of	pears:	Forelle, Williams, Packham’s, Beurre Bosc.
•	 South	African	varieties	of	plums: Flavor King, Laetitia, Songold (yellow), 
 African Pride.   
•	 South	African	peaches	and	nectarines

Dishes inspired by South African cuisine, sometimes referred to as ‘rainbow cuisine’ 
due to its variety of sources and stages, will be encouraged. As well as featuring 
the above ingredients, we’d expect to also see the inclusion of other South African 
flavours within your creations.

 The competition will be judged by a small panel of chefs or food critics in two 
stages, a paper-based first round, followed by a cook-off with eight successful 
finalists during March, 2016. 

Send your completed entry form, and a colour photograph of each of your three 
finished dishes by post or email, to:

Cook South Africa! 2016
C/o Red Communications
3-4 Free Church Passage
St Ives
PE27 5AY

Enquiries: Email pippa@redcomm.co.uk
All entries must arrive by the closing date of Friday, February 26th, 2016
For more information visit www.beautifulcountrybeautifulfruit.co.uk



Name

Date of Birth

College (if applicable) 

Course studied (if applicable)

Place of work (if applicable)

Home address:

Contact telephone number

Email address

Using one fruit from the list below in each course, design a South African-inspired 
menu for four covers. 

A different fruit must be selected for each course: starter, main and dessert. 

•	 South	African	varieties	of	apples: Granny Smith, Pink Lady, Royal Gala, 
 Golden Delicious.
•	 South	African	varieties	of	pears:	Forelle, Williams, Packham’s, Beurre Bosc.
•	 South	African	varieties	of	plums: Flavor King, Laetitia, Songold (yellow), 
 African Pride.
•	 South	African	peaches	and	nectarines

COOK
SOUTH AFRICA!

ENTRY FORM



Title of dish: 

Description:

Which fruit from the list did you use?

Title of dish: 

Description:

Which fruit from the list did you use?

COOK
SOUTH AFRICA!1. STARTER

2. MAIN COURSE



Title of dish: 

Description:

Which fruit from the list did you use?

COOK
SOUTH AFRICA!

3. DESSERT



1. The competition is open to all UK residents aged 25 or under who are students or already working in 
the catering/hospitality industry other than employees of the Promoter, their immediate families, 
agencies or any person connected with this competition.

2. Only one entry per person.

3. First round entries should be paper-based and must include details of how to design a three-course 
meal for two covers, using at least one South African fruit in each course. You must include details of 
ingredients, method, and a colour photograph of each dish. Entries must be received by 31.01.16.

4. No responsibility will be accepted for lost or damaged entries. Proof of postage will not be 
accepted as proof of receipt.

5. First round paper entries will be judged by a panel of chefs and food critics during w/c 29.02.2016. 
Short-listed finalists will be notified by telephone by 11.03.2016 and invited to a Cook-Off final - to take 
place in March in London. There will be eight finalists chosen. If a short-listed finalist cannot attend the 
Cook-Off then a replacement finalist will be chosen to take their place.

6. The Cook-Off final will require the finalists to prepare their menu under the supervision of a small 
panel of judges. One winner will be chosen on the day. To obtain details of the winner send a SAE to 
Cook South Africa! 2016 Winner, The Promotions Centre, PO Box 156, St. Ives PE27 9BJ between 31.03.16 
and 30.04.16
 
7. There is one first prize of a trip to South Africa including one week (5-6 working days) work 
experience in the kitchen of a South African restaurant. The prize will consist of 7 nights B&B 
accommodation in a 3-Star Hotel for one person, return economy flights from the UK to South Africa 
and Category A car hire. The winner will be notified of the specific restaurant, hotel, dates of travel, and 
departure and arrival airports once chosen but dates of travel will be between 31.03.16 and 31.03.17.

8. The prize must be accepted as offered. There is no cash alternative. Work experience is strictly 
subject to availability and the winner must also agree to abide by the terms of temporary unpaid 
employment set out by the restaurant. Full details will be made known to the winner once chosen. 
The promoter reserves the right to substitute the prize with one of an equivalent or greater value.

9. Entrants agree to be bound by all entry instructions of which these terms and conditions from a part.

10. The Promoter’s decision is final and no correspondence will be entered into.

11. Your personal details will be used only for the purposes of this competition and destroyed 
thereafter.

12. The winner and other finalists must agree to take part in advertising and any relevant public 
relations exercise undertaken by the promoter.

Promoter: HORTGRO 258 Main Road (PO Box 163), Paarl, 7622, South Africa – 
DO NOT SEND ENTRIES TO THIS ADDRESS

COOK
SOUTH AFRICA!

COMPETITION TERMS & CONDITIONS


