Greyton chef
takes title

ANTONIE BOTHA, executive chef
at the Greyton Lodge in Greyton,
was named as chef
of the year for the
Ovwverberg region
after a competition
held during the
Hermanus Food &
Wine Fair.
Competitors
from hotels and
restaurants in the
area were required

to produce a Antonie Botha with his winner's
lunch for seven plagque which now hangs over the

members of the fireplace in the Greyton Lodge din-
South African Ing-room.
Chefs Association.

Botha’s menu featured feta cheese souffle wrapped in
aubergine and served on salad leaves with a tomato com-
pote; chicken fillets stuffed with blue cheese, apple and
walnut wrapped in bacon; and basmati rice pudding
served with poached pears, red wine and ginger syrup
and lemon grass anglaise.

The event was sponsored by Snowflake, Bayside Foods,
Tastic, Simonsberg, the Marine Hotel, Kenwood and
Braun.




