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He is ever so flamboyant and 
fabulous and he is a spe-
cial friend that I love dearly 
- may I present to you TV 

Chef Reza Mahammad, who will be 
in Cape Town in May for the Good 
Food & Wine Show, where he will be 
launching his new book ‘Reza’s In-
dian Spice’.

His enthusiasm for evolving In-
dian flavours is irresistible. Reza was 
brought up in London, the scion 
of a family of Indian restaurateurs, 
educated in India and with a home 
in France, he is a true global citizen 
who is also loved by South Africans. 

His unique culinary perspective 
means that his recipes include all 
the culinary influences that have so 
strongly affected Indian cuisine over 
the centuries, including Persian, Brit-
ish, French and Italian, though there 
is also a chapter in the book filled 
with classic curries.

Reza’s food is fresh, healthy and 
modern. Sweet potato and goat’s 
cheese samosas are baked, not fried, 
and served with an Indo-Italian 
pesto; this combination makes my 
mouth water. 

A simple Sunday roast chicken re-
ceives a fruity stuffing and a spiced 
orange marinade, to be eaten with 
roast chilli and chaat masala pota-

toes. This makes Sunday Lunch look 
like something to look forward to

His puddings are particularly 
sumptuous. From white chocolate 
and cardamom Panacotta to man-
go crème brulée, Reza uses western 
techniques to achieve a dreamily ex-
otic Eastern effect. 

With his informal style and free-
thinking attitude to food, Reza plays 
with the spices of India as only a cook 
with an encyclopedic knowledge of 
the country’s authentic food can. 

Let’s Cook!

Chicken in a Coriander and Coconut 
Sauce 
Serves 4-6

2 tbsp. cashew nuts
400g chopped coriander with 
stems
6 green chillies
250 ml coconut milk
3-4 tbsp. ghee or vegetable oil
2 onions finely chopped
Salt
1/4 tsp. turmeric
4 garlic cloves crushed
4cm piece of root ginger grated
1/2 tsp. ground cumin
1/2 tsp. ground coriander
1/2 tsp. chilli powder
1kg boneless chicken breast or 
thighs, or a combination of both
1/2 tsp. garam masala
Juice of 1/2 lemon or line

Soak the cashew nuts in 100ml hot 
water for 15 minutes, then drain. 
Blend together the chopped corian-
der, chillies, cashew nuts and coconut 
milk in a food processor or blender 
until it becomes a smooth paste. De-
cant into a bowl and set aside.

Heat the Ghee or oil over a me-
dium heat in a wide, heavy-based 
saucepan until hot. Add the onions 
with a pinch of salt and the turmeric. 
Cook until they become soft, but not 
browned. 

(It will affect the colour of the 
dish if the onions become browned.) 
Add the garlic and ginger and cook 
for a minute to allow them to mel-

low out.
Now add the ground cumin, co-

riander and chilli powder Stir-fry for 
up to 3 minutes, and then add the 
coriander paste.

Cook for a few minutes and then 
add the chicken. Bring to the boil, re-
duce the heat and simmer for 12-15 
minutes, until the chicken is tender 
and cooked through.

Sprinkle with garam masala. Add 
the lemon or lime juice, adjust the 
seasoning and serve.
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Tomato and Gınger Chutney
Serves 4-6

3 tbsp. vegetable oil
1/2 top asafoetida
1/2 tsp. chilli powder
5 tbsp. chopped root ginger
250g tomatoes diced
1 tbsp. tomato puree
200g jaggery or Brown Sugar
2 tsps. mustard seeds
20 fresh Curry Leaves
5 dried red chillies halved

Heat 2 tbsp. of the oil in a pan and, 
when hot, add the asafoetida and 
chilli powder. Allow to sizzle, then 
add the ginger and cook for 2 min-
utes.

Add the tomatoes and tomato 
puree and cook until the tomatoes 
begin to break down.

Add the jaggery and 120ml of wa-
ter and cook on a low heat for 10 
minutes or until the mixture thick-
ens.

Put the remaining oil into a frying 
pan over a high heat.

When very hot add the mustard 
seeds, curry leaves and dried chillies. 
Add to the chutney. Stir and add salt 
to taste.
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Rose Petal and Cardamom Kulfi
Serves 6

600ml whole milk
300ml double cream
100ml rose syrup
1/2 tsp. ground cardamom
Petals from 2 unsprayed red roses, 
washed, finely chopped
2 tbsp. finely chopped pistachios

Bring the milk and cream to the boil 
in a heavy- based saucepan.

Reduce the heat and simmer, stir-
ring continuously, until the mixture 
has reduced to one third of its origi-
nal volume. Allow to cool.

Add the rose syrup, cardamom 
and rose petals to the reduced milk.

Allow to cool before putting in the 
fridge for three hours.

Churn the chilled milk mixture in 
an ice cream machine until it begins 
to set.

Scoop into dariole moulds or ra-
mekin dishes.

Freeze for three to four hours or 
until well set. Soften the Kulfi by 
putting it into the fridge minutes be-
fore serving.

Sprinkle over the pistachios to 
serve.
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Fooding around with 
Jenny Morris

The beautiful Prince of Spice

CAPE PHILHARMONIC ORCHESTRA 
AT CAVENDISH SQUARE

THIS COMING SATURDAY
TIME: 12:00 - 13:00

  VENUE: FIRST FLOOR,
OPPOSITE TRUWORTHS

Cape Country Meander showcases 
bounty of our regional towns
Day trippers and weekend explorers 
looking for laid back country food, 
home produce and farm stall fare 
will find it all on The Cape Country 
Meander. 

The touring route that stretches 
along 100km of the N2 and that was 
launched over a year ago is gain-
ing momentum as a family-friendly, 
value for money destination with an 
outdoor focus. 

The Cape Country Meander jour-
neys through eight towns and their 
surrounding regions. Elgin, Botrivier, 
Villiersdorp, Caledon, Greyton, Gena-
dendal, Tesselaarsdal, Riviersonder-
end are all part of the adventure that 
is as beautiful as it is interesting. 

Traditionally these regions have 
been rural food producers and are 
still a major source of wheat, grapes 
and deciduous fruits, but today many 
small producers are putting love, en-
ergy and time into creating notewor-
thy wines, breads and pastries, jams 
and spreads, smoked meats, special-
ity cheeses, handmade chocolates 

and more. 
The presence of many famous 

farm stalls along the route is testa-
ment to the abundance of the re-
gion. 

Visitors to the area often plan a 
stop at their favourite farm stalls as 
part of the route so they can taste 
the heavenly pie or the out-of-this 
world brownies they have heard so 
much about. 

Most of the towns in the region 
are particularly family-friendly, more 
so as many young families chose to 
live their lives in these rural areas, 
giving their children a down-to-
earth childhood. 

Restaurants and deli’s along the 
way provide for kids with special 
menus, playgrounds and playrooms 
or proximity to animals or herb gar-
dens. 

* For more information, call 028 214 
3336, send an email to info@thecap
ecountrymeander.co.za or visit www.
thecapecountrymeander.co.za.


