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Shoke off the winter blues and embroce
the newborn Spring with o refreshing,
+o\n+o\l\s\n3 coe Kol

PSS ND |

1 tot Pimms no 1

Lemonade

1 slice of cucumber, cubed

1 slice of orange, cubed

1 strawberry, halved (optional)
2 mint leaves (optional)

Fill a glass with the Pimms and lemonade.
Add the cucumber and orange cubes, the
halved strawberry and mint leaves, give it a stir
and start sipping.

www.viewlondon.co.uk

S‘Pr‘ms wwites jou ocutdoors ...

o chiled glass of wine on o patic, o
e.o\'P'Poc_e_‘mo Wy o court 3o\r~c\ or o 'P\uo\ ot the
beochCront ...

Exfper‘\enc_e some of m 3 Cowvourite S'Po+s.’




GAUTENG

I The Cradle of Homownkind, o mere 1S

mwutes’ drwve Srom Rmn&bor-s on Be 3&!’5
Nowde Roo«\, you stumble vpon this
U’PMOJ‘KC"’ Bushveld countr 3 venve.. ..

The Crodle Restouront

h—_\ z_______ D= SR

www.thecradle.co.za

Bosk n the morning sun on the
baleon 9 Sp o decodent cocktall
of coffee, \ce cream and cocoa,
then browse the breakCast

mMmeny.

Cardamom & Pineapple Muffin, served
with whipped cream, honey and
cashew nuts

Smoked Salmon served on English
Muffin with Poached Egg and
Hollandaise Sauce

Coconut Milk Lime Pancakes with
fresh Mango and Papaya

Cinnamon Toast with Sticky
Nectarines and Mascarpone Cheese

1 normall 4 treoat myself to the

Mmutfn — it's huge oand sweet,
but the Covours oL
mouth...

\ 'Po\r‘t-‘\c_ulo\rl 4 ke the
wo 9 the 9 serve the Cood —
onder o huge siver dome Y
Ver 9 lo—d\don.




Vool River

Lunch on o Qlood-‘ms restourant...
on the bonks of the Vaal River, at the
Rwiera Hotel

Petit Verdot

WWW.rivieraonvaal.co.za

.....

Treot Door—se.l@ with o S'P\‘Horo\o\\ on o Qlood-"\ns restouroant.
The 9 olso coter Cor private Gune tions.

The boat departs every Saturday, 14:00 sharp $on@ur cruise at R95/person.
Bookings at (016) 420 1300

S Yoo prefer o light snock, t+ 9 the
Motthews Tertoce
thot overlooks the sw‘\mm‘ms 'Pool...

il Order one of their sandwiches with 3 fillings (R30)
: ﬁ:‘;fr, ge=== and say goodbye to your slim waist — they are not
e Sy With their portions!

yomo. Grill House
This restavrant offers dall 9 specials, eg:

Mondays — eat as much ribs as you like — R85 B
Thursdays — unlimited Instink Ka'lngo T-bone — R758
Saturdays — Beer and basket special — R45




Umhlowngoy, KwaZ sks™Natol

Relox with o sundowner on the colonial

verondoh where the scents of Qr-oms‘\'Po\n\
ond hibiscus compete with the salt sea
breeze — 1S XKm North of Durbon.

Besiudes breakfast, they are also renocuwned Cor their sumptuous high™
teas served overlocKing the o Deeon. Freshl 9 'P\c_Ke_& o SS‘t-e_r-s,
served W an 9 number of wo 4y are o dol y specialit 9 not to be missed.

Furniture u‘Phols*t-er-tc\ W cool blue and white s+r-‘\'P¢<\ moterial W the
lounge area, cozes French chie.




CAPE PROVINCE

Visit Your Covourite wwe Corms, breathe
the new cultvars through your nose, shp it
oround 30\»- ‘i'onsua ond walk the streets
of the historical Huguenot valle Y

FronsehHoeX. ..

WWW.reubens.co.za

Revben's

Under o weeping grapevine, enjo ‘:l the erisp

mountawn o ond browse the Deli Luneh Menu:

Sweet Chilli and Ginger Prawn Pita with Avocado and
Japanese Mayonnaise

Classic Warm grilled Beef Pita with Coleslaw, Dijon
Mustard, Gherkins and Sundried Tomato Relish

Salmon & Trout Quiche served with a green salad

The Prowns and avocado W m 4 piton o_om’Plemcv\‘t-t& each other
perfectly.  When we ordered coffee, we were S’Po\le& with squares of
bitter chocolate. Although we hoven't tried the dishes below, | con
howr-dl 4 wait Cor cur next trip to FronschHoek!

Grilled Rib eye of Chalmar
Beef with béarnaise and Frenc

fries

Frozen Espresso Cake

Chocolate macadamia
pudding, palm sugar ice
cream & coconut fume




Atthough | haven't been to AUSTRALA 3e_+, !
browsed the net ond Cound this gorgecus
restouvrant. Wateh the sunset ond tooast [Ce
with echompogne om thei- celor.

Emma's — on the Boardwalk

RocK\nsham, Perth

Situated on the water's e&se of
'Roc_K‘ms\-\o\m's Premiom Beochtront
propert 9 less than 40 minutes’ drive
south of Perth, Emma’s provides
guests with an enticing modern styled
menu blended with o subtle hint of
Australion S ond o wine fist which is

second to none.
www.emmasontheboardwalk.com.au

Steamed fresh Asparagus served wit

a poached free range egg, English

spinach, smoked Salmon, Truffle oil
& Shaved Romano

Loin of Margaret River Venison Oven Roasted with
Duck Sausage. Served on Chestnut Mash with a
Cranberry Quince Sauce

Profiteroles filled with hazelnut pastry cream.
Topped with a bittersweet chocolate sauce and
served with Vanilla bean ice cream




Brisbone, Australio

Fomous Cor s spectoculor views of the Cit ond
Kangoroo Point CIEs, locoted on the Boardwolk, neor
the Goodwil Br‘u\se, The open ond reloxed atmosphere
of the restouront s on Weal se'H-‘ms to enjo 9 some

of Brisbane’s premier Cood and service.

River Conteen

EVERY WEEK
Sun, Steak ond lwe music ’
- S'Pe_n& your Sunda 9 ASternocon s

with cool tunes ond
breezes on the boordwalk.

Sunday Special - 200gram Rib Fillet -2
and a pot of beer - $20.00 _ﬂ_

BREAKFAST - Only 7:30 a.m. to 11:00 a.m. www.rivercanteen.com.au

French Sand Crab Omelette, Petit Salad & SpiceddaiSauce

Potted Eggs with Salsa Verde, Sautéed Field Musisp&oast Tomatoes, Wilted
Spinach & Toast

Prawn Frittata with Parsley, Parmesan, Chilli Fia&g_emon Creme Fraiche

Pancake Stack, roast Peach, Passion fruit & Vag#la&ream
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Armeho- Trowvel

KieK of¢ goor shoes, retill Jour- glass ond stort
reoding’
Discover the joys of rural ving ... Be sedueed
. smell the oy the spices, the tantalising
aromas ... Ceel gour toste-buds cxplo&e

From Enslom& to rural Yol g two women |
oand & hillside cottoge...

 Ampngat the
“Have some stuffed zucchini flowers, says Maria. A e g of g -
tiny pie filled with broccoli? A few friscelii of wage i
leaves in crispy batter? Now, oven-roasted balhgnsn
stripy-grilled slivers of peppers and aubergineshvat
dash of Maria’s anchovy laden bagna cauda. A coug
of fat slices of rich red tomato under a big dollop
pesto — the oil from Luigi’'s own trees, the basdnr the
vegetable patch round the back. Some little sguafe
fresh herby cheese tart? How would you guessathat
this was just a starter?”

H‘\sh emotions w o Itte Msh town
when the beoutiCul Am‘m‘Poor- sisters
open Bob Dlovx Coké...

“...pomegranate soup relies entirely on the fruit itsr
inspiration. A shimmering magenta when fully cookthe
pomegranate juice gives the broth a sweet-sou,tast is
usually enjoyed as an appetiser, rather than a meai...

...plunged two pinched elephant ears into a deepopaiot

oil for thirty seconds... Beads of excess oil dripped
luxuriously off each pastry and were instantly soxaed by
the thirsty paper towels... she sprinkled the glistgrear
with a mixture of sugar and cinnamon ...”

Marsha Mehran




Armeho- Trowvel

Ixperence rural lwing Provence, France
— reod about their dinners, thewr summer
loneheons...

“It started with home-made pizza ... There were patés o
rabbit, boar and thrush. There was a chunky, paded
terrine laced with marc. There were saucissongexpbo
with peppercorns.  There were tiny sweet onions
marinated in a fresh tomato sauce. We ate it. ai¥e
the green salad with knuckles of bread fried idigand
olive oil, we ate the plump round crottins of geat’
cheese, we ate the almond and cream gateau that t
daughter of the house had prepared. That nightatere
for England.”

Trowvel ‘H-\r-oush Fronce’ s coulnor 3 colendor:
ts Coirs, Cestivals ond traditions tasting
snals, Grogs’ legs...

“The legs, which had been sautéed in white wineewep
cream-coloured and flecked with parsley... It seensed
have a finer texture than chicken... It was moistvas
tender, and it was flavoured with a well-judged kngf
garlic...

“My plate was a rectangle of aluminium foil, markeg T
with a dozen shallow indentations. Snails nestted AP P ctit!
each of the indentations and | could feel the hisatg S I

from their shells...”

rch knmife,

T‘rave.l‘ms oactross countries have
never been tHhs eos 3 L

—




