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We’ve made it easier to browse 
through Hospitality Marketplace 
with our handy navigation buttons.

Look out for these icons at the 
BOTTOM of the page 

Click on the home button 
to go back to the content 
page 

Use the arrow 
buttons to navigate 
back and forwards 

Welcome
It’s difficult to believe that it’s been a year 
since the hard lockdown was announced. 
Over that time, the industry has seen 
it all - restaurant and hotel shutdowns, 
alcohol bans and curfews, international and 
provincial border closures, beach bans and 
gathering restrictions – all of which have 
made business as usual impossible.

But there’s been an incredible 
determination to adapt and keep going 
through all that’s been thrown at the 
foodservice and hospitality sector. We’ll 
be sharing your stories, as well as advice 
from peers and industry leaders, in this and 
future issues.

Should you have any news about what 
you’re up to in your establishment, please 
get in touch with me via email.

Until then, stay safe.

Sarah Marjoribanks
sarah@augmentcreative.com
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AVOID OVERPRODUCTION
“Small things such as switching from bulk production to smaller 
batches, revising order quantities regularly and preparing daily 
production estimates can lead to significant results in reducing 
overproduction. Also, avoid designing menus with a single dish that 
requires a specific perishable ingredient. If customers do not order that 
dish, that ingredient will turn bad over time.” Executive Chef Darshan 
Chetty, Radisson OR Tambo Johannesburg

GROW YOUR OWN VEGETABLE GARDEN
“Commercial kitchens can have delicious sustainable ingredients, 
reduce transportation cost to zero and dramatically reduce operating 
costs by growing their own fruits, vegetables and herbs. By creating, 
or supporting, an urban farm, you can also bring greater impact in the 
community by contributing to the local economy and create functioning 
ecological spaces.” Darshan Chetty

KEEPING
COSTS DOWN
WHILE KEEPING QUALITY UP

We asked a few restaurants how they’ve 
reduced costs in their spaces, while still keeping 
quality top of mind. 
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MULTI-FUNCTIONAL INGREDIENTS
“Use the same ingredient, such as chicken, bacon or key 
vegetables, for different dishes on the menu. To prevent stock 
from sitting in fridges and going to waste, or using ingredients 
that aren’t fresh, ensure you’re ordering the correct amounts 
(which also keeps an eye on shrinkage).” Zakiyya Joel, Food and 
Beverage Manager of WINK Cafes

FOOD COSTING IS IMPERATIVE
“You need to make sure your food costings are accurate 
so that wastage is kept to a minimum. This also keeps 
customers happy with the correct portion size (this is 
hugely important to us as a brand) and accommodates the 
gross profit margin we need to meet.” Zakiyya Joel

TOP TIPS 
• Evaluate all suppliers and compare prices for 

everything, including cleaning materials and 
packaging.

• Be systematic about ordering and stock control. 
When you have control over that process you 
don’t have to run to the shop and pay premium 
prices.

• Introduce one or two high GP ‘popular’ dishes 
that you can sell at a low-ish price and still make 
money off. Chicken wings and chicken strips fall 
into this category.

• Nobody likes to cut staff hours, but if the 
restaurant is quieter then you don’t need to have 
a full complement on shift.

Emily Dyer-Schiefer | Kitchen Think Restaurant 
Consultancy

STOCK ROTATION
“When it comes to ingredients and food items, first in, first 
out. It’s one of the basics, but incredibly important as it 
keeps wastage at bay and avoids unnecessary ordering. 
Check what you already have and what can be used 
before you commit to ordering new ingredients; regular 
stocktaking is so important. You reduce wastage and 
ensure your patrons only get the best of the best.” Zakiyya 
Joel

TOP TIP: Switch off appliances that are not in use, 
like the oven.

REDUCING WASTE, UPPING 
EFFICIENCY
“There have been a surprising number of ways to adhere 
to efficient practises that assisted in reducing costs, whilst 
keeping quality a priority. Improving efficiency and reducing 
waste has been an innovative learning curve. What has 
been important is the cumulative effect that successful 
implementation of even just a few practices mean to the 
survival in the food and beverage industry.” Executive Chef 
Stephen Fraser, Lanzerac

RE-SKILLING
“Some practises implemented at Lanzerac during Covid 
have been centred around re-skilling of staff. In the light of 

Lanzerac Hotel & Spa

Executive Chef Stephen Fraser
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reduced staff complement, re-skilling and cross pollination 
between various food outlets became the order of the day 
- for instance, some staff were never exposed to the art of 
pastry and fell in love with a brand-new experience in the 
kitchen.”  Stephan Fraser

CONSOLIDATION
“In the light of the abundant food offering and multiple 
food outlets at Lanzerac, consolidation of space and outlets 
have been effectively implemented. Smaller menus were 
introduced and larger seating areas, not properly utilised, 
were absorbed into other restaurants on the Estate.” Emile 
Langenhoven, Lanzerac General Manager

SEVEN QUICK IDEAS TO 
GET SALES UP
Here are a few ways we’ve found to get more 
bums on seats, increase sales, or get new 
customers in.

Work-out-of-home: Offer free wi-fi and encourage 
diners to use your restaurant as an out-of-home office 
for the day. You can sweeten the deal with incentives 
such as a lunch or coffee special.

Collaborate with accommodation providers: 
Create a package deal for an overnight stay at a B&B, 
guesthouse or hotel close by, and a complimentary 
set menu meal at your restaurant. Bouchon Wine Bar 
& Bistro recently did this for Valentine’s Day, offering 
a tapas dinner at their restaurant paired with an 
overnight stay at Villa Rosa Cape Town.

Weekly collection specials: Do as DW 11-13 does 
and offer a weekly special (usually a Wagyu burger 
priced at R100) for collection only and punt the special 
on social media ahead of time to get pre-orders.

4 for 3: This is a great way to get more customers in. 
Hazendal Wine Estate is offering a special on their 
Russian Tea Ceremony (similar to an afternoon tea 
and priced at R395 pp) – book for four people during 
February and only pay for three. 

Garden Bar: If you’ve got a beautiful garden, make 
the most of it with a satellite bar as Avondale Wine 
has done for February and March. Stock the bar with 
wines or gins and tonics and your guests can either 
have a drink before or after their meal, settle in for 
sundowners or explore the gardens, drink in hand.  

Drive-by collection: Butler’s Restaurant and Event 
Venue has begun offering drive-through takeaways, 
with boerewors roll and soft drink for R40.

Collaborate with other restaurants: The Black 
Olive in Howick teamed up with two other restaurants 
in the area for a themed event that saw diners moving 
between restaurants for each course.
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THE ART OF MENU MANAGEMENT 
AND CREATION
Think small and seasonal

“Having a smaller, seasonal menu is cost-efficient and 
practical,” Marc explains. “Not only will it allow you to have 
better control of food stock levels, labour costs and food waste, 
but it also requires less cold storage and preparation space.”

Change things up

The beauty of having a fresh, seasonal menu is that it allows 
you to offer different ‘dishes of the day’, depending on what 
your local suppliers have on offer. Generally, a seasonal menu 
changes three to four times a year, giving you time to plan and 
giving your customers the excitement of trying something new.

Balance seasonal sophistication with 
practicality

A seasonal menu should be simple but also peppered with 
sophistication and points of difference, but don’t be afraid 
to mix fresh, seasonal produce with quality, value-added 
products such as frozen ready-crumbed products, Tetra Pack-

BIG SAVERS 
FOR SMALL 
KITCHENS

style stocks and sauces and frozen desserts. This will add a 
time and cost-saving efficiency to your service.

BIG BUSINESS EFFICIENCIES FOR 
SMALL KITCHEN OPERATIONS

Make your workspace work for you

If a small kitchen is set up and run correctly, it can produce 
a surprisingly large quantity of meals. Every second in the 
kitchen counts, so think about how the food is produced 
(step by step) and where staff members need to walk 
in order to prepare, cook and plate the meals. Now use 
this flow to determine how your kitchen equipment and 
workstations are set up.

• Grouping key areas next to each other will help avoid 
unnecessary movements and prevent the spills and slips 
that lead to food wastage and accidents.

• Allow ample space for pre-preparation work (the more 
you prep, the smoother and faster the service will be).

• Keep the walk-in and storage fridges and freezers near 
the main kitchen so that staff do not have to walk far to 
re-stock their  service fridges.

• Purchase 4x2kg packs of 
participating Ready2Go products

• WhatsApp ‘CRUNCH’ to              
+27 87 240 5109

• Follow the prompts and supply 
your and your restaurant’s name

• Submit a picture of the invoice
• Once invoice has been verified, 

you’ll be entered into the 
competition

Rainbow is passionate about supporting small business kitchens, which is why they’ve launched their Ready2Go 
2kg chicken packs – they’re cost- and space-saving, and always delicious. Another way in which they’re helping 
small business kitchens is through their collaboration with the award-winning consultant chef and chef director, 
Marc Benzimra. He’s shared key insights on how to create and manage a cost and time-efficient menu, and how 
to be as efficient as possible in a small kitchen.

CLICK HERE TO ENTER
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ADVERTORIAL

Stand a chance to WIN ONE OF TWO 
MONTHLY VOUCHERS FOR R10 000 by entering 
the Ready2Go CRUNCH TIME competition.

TOP TIP: If you are going to change your menu, it is advisable to do it on a Wednesday. This will give you and your staff 
time to order, prepare, present, and taste the new dishes on a Monday and Tuesday (which tend to be quieter kitchen 
days), as well as update the Point of Sale (POS) system.

https://wa.me/27872405109?text=crunch


Know your numbers

Gross profit (GP) and food costs are directly influenced by 
the cost of the products purchased, the recipes created, 
and your menu prices. Wastage costs, on the other hand, 
lie within the recipes and production process. To run an 
efficient kitchen, it is important to understand what your 
wastage costs are. Use your food stock management system 
to calculate the theoretical GP percentage. The difference 
between the theoretical and actual GP percentage will give 
an indication of the wastage and stock loss being incurred.

Ensure that your health and safety 
procedures are a priority

Health and safety in a kitchen environment is incredibly 
important. Unfortunately, it’s often overlooked until an 
accident occurs, which can be a costly mistake.
• One of the most frequent health and safety accidents 

in kitchen is not cuts and burns, but staff slipping and 
falling. Having non-slip flooring and non-slip shoes for 
your staff will help mitigate this risk.

• Every kitchen should have a pest control plan, a detailed 
COSHH (Control of Substances Hazardous to Health) 
programme and a robust HACCP (Hazard Analysis and 
Critical Control Point) system in place.

Streamline Your Equipment

Having the right kitchen equipment to produce the food on 
your menu as timeously and efficiently as possible is vital.
• Large pieces of equipment (such as electric or gas 

hobs, ovens, fridges and freezers) should be carefully 
researched for the following criteria: fuel efficiencies, 
longevity, brand name, the size of the equipment and the 
space required for it, ease of maintenance, warranties, 
and local service support available.

• A commercial microwave oven is often frowned upon by 
professional chefs, but it is an important piece of kitchen 
equipment as it can perform the variety of cooking and 
reheating jobs quickly and energy efficiently.

• Gas burning stoves (and some electric stoves) seem 
cheaper to run but are in fact very inefficient in terms 
of heat transfer and energy consumption. Gas burning 
hobs are often left burning for long periods of time. This 
wastes gas, poses health and safety risks, and creates 
a hot working environment that requires cooling by an 
extraction system, which in turn creates noise that adds 
stress to an already-pressurised working environment.

• Electric induction hobs, on the other hand, are more 
expensive to purchase initially but they remain one of 
the most efficient ways of heating pots and pans with 
minimal energy waste. An induction hob is cool to the 
touch when not in use and will get hot only when the 
correct pan or pot is placed on it.
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An increasingly popular eating-out option, breakfast 
can be an opportunity to differentiate your offering 
and bring a whole new crowd in. We look at four 
different restaurants and what’s on their breakfast menu.

EVERYTHING FROM SCRATCH
“Nothing too fussy, good quality ingredients and as much care and attention in 
the cooking as is given to the more lucrative services like lunch and dinner.” This 
is Foxcroft’s Chef Glen Williams’ secret to an amazing breakfast, adding that there 
should be some familiarity in what you’re serving up: “You can be creative, but 
guests aren’t looking to be challenged by breakfast.”

Foxcroft first started offering breakfasts at the beginning of the year – a 
change from their lunch and dinner-only offering. “Since lockdown we had 
started thinking about it and when the latest round of alcohol bans and curfew 
kicked in and bookings began to dry up, we made the call to try and pick up 
revenue and keep the staff working by serving breakfast.” 

With Foxcroft’s neighbouring restaurants also offering breakfasts, their menu 
needed to be unique, and it also needed to be concise so that the kitchen team 
wouldn’t run into trouble with lunch and dinner prep. The result is a smart, 
well-rounded offering of four dishes in addition to the range of Viennoiserie 

BREAKING
THE FAST
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available in the mornings. Dishes include Turkish Eggs, with 
baked goat yoghurt, poached eggs, herb dressing and pepper 
butter (pictured on the left), and the Croissant Benedict. “This 
is our top seller, a simple but well executed Benedict, made 
with quality produce, served on one of our Herb and Garlic 
Croissants,” says Glen. “It’s a simple adaptation but as we are 
known for our croissants, this is a special one.”

However, it’s the Somerset Sausage dish that’s a personal 
favourite. “Based on a traditional white pudding but with pork 
belly instead of back fat, the sausage is made in house with 
traditional spicing and pearl barley - sliced thick and crisped 
up it is a thing of beauty,” says Glen. “We serve it with our 
house made HP sauce, confit tomatoes, a 3-egg scramble and 
sourdough toast. I have to restrain myself from ordering one 
every morning!”

There’s been a great response from the public, and with 
its abundance of outdoor seating (under oak trees in the 
beautiful High Constantia area) they’ve been able to host a 
large number of guests while maintaining safe distances. “We 
put the same care into our cooking and service that we do any 
other time,” says Glen. “By taking the time and care to make 
the bread, butter, croissants, sausages, sauces, juices etc. 
breakfast at Foxcroft isn’t just a throw away service, as it is in a 
lot of restaurants.”

The kitchen team has also enjoyed it – they’re busy and 
cooking something different. The biggest challenge so far has 
been estimating how many guests will arrive for breakfast on 
any given day. “As much as we encourage it, very few of our 
customers book for breakfast. But now, about three weeks in, 
we’re starting to predict and prep accordingly.” 

WASTE NOT, WANT NOT 
Traditionally, breakfast is an eggs and bacon affair – but how 
do you tackle the meal when you’re keeping wastage to a 
minimum and incorporating ingredients that have been used 
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across the entire menu? “Our breakfast menu was actually 
created after the rest of the menu,” says Sasha Simpson, 
the owner of Rosebank’s waste-free Brik Café. “I took the 
ingredients that we use in the lunch and dinner menu and 
reworked them into breakfast dishes.” 

Any ‘restrictions’ from the waste-free philosophy are 
incorporated elegantly, and the menu is all the more 
interesting and appealing for it - leftover spinach stems 
are topped with a coconut oil fried egg and burnt butter 
hollandaise, while celery ribs (the celery leaves are used in 
burger basting) are ribboned into the open omelette. Other 
dishes on the varied menu include house made yoghurt with 
fruit, local honey and activated buckwheat, and poached egg 
and sweet potato latke, with pastrami, mustard emulsion and 
tomato water pickle (cucumber pickled in lacto-fermented 
tomatoes).

“At Brik I wanted a table of people with a handful of eating 
preferences to be able to find something they can eat,” says 
Sasha. “It’s a little like those jokes where an Englishman, a 
German and a Mexican walk into a bar - except a banter, 
vegan and a gluten free person walk into Brik and are all able 
to enjoy their meal. My family is a bit like this and it’s always 
been hard for us to eat out because of everyone’s dietaries.”

Across the board, the restaurant’s low-waste philosophy 
is considered with every ingredient used in the restaurant 
– sweet potatoes aren’t peeled and the inner stem of the 
Chinese cabbage is pickled. Sasha has also built the bulk 
of the menu around ingredients that are always available, 
such as cabbage “It’s a South African-staple, that’s available 
at a good price all-year round.” However, the menu will get 
updated when items have to change out due to seasonality 
or when they’ve found a new product that’s “amazing” and 
want to showcase it through a new dish. “For example, our 
Amaranth Porridge showcases the Thrive Baobab Powder 
from Amoya,” says Sasha. 

So what makes a breakfast at Brik a memorable one? “I think 
that our dedication to the quality and sourcing of our product 
adds a lot of value,” says Sasha. “We also have unusual flavour 
profiles in our dishes so you can’t compare our breakfast to 
the egg, bacon, mushroom norm.” 

KEEPING IT CLASSIC
Chef Kerry Kilpin is a big fan of breakfasts. “I think it’s just so 
indulgent and a lot more affordable too, so as a family we 
tend to go out for breakfast more often than dinner.” From 
her base at Bistro 1682 and Tryn restaurants at Steenberg 
Wine Estate in Constantia, Executive Chef Kerry Kilpin serves 
up a solid offering of classic breakfasts – the most well-
known of which is the Eggs Benedict. “Both Tryn and Bistro 
have delicious eggs benedicts with a twist - between the two 
restaurants there are six different takes on the classic dish,” 
says Kerry. 

At Steenberg, the breakfast menu is structured according 
to capacity rather than trend and driven by the perennial 
favourites that keep guests coming back. “We know our limits 
and what we can and cannot do based on the design of the 
kitchens.  If we can’t do it properly, we don’t do it at all,” says 
Kerry. “We’ve chosen not to update our menu regularly as 
one of our drawcards are our many repeat guests who return 
time and time again for their favourite meals.” 

Kerry’s secret to a fabulous breakfast (other than the 
complimentary honey brioche at Bistro 1682)? “Don’t over 
complicate it.” She recommends keeping your menu to 
a manageable size and understanding what your kitchen 
is capable of.  Kerry warns that breakfast is a completely 
different ball game to lunch and dinner service. “People 
are not patient in the mornings! Generally, they’re hungry 

Chef Kerry Kilpin
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because they haven’t eaten for at least 12 hours so food 
needs to be sent out quickly,” says Kerry. She also advises 
that having a well-trained Front of House team is key; guests 
always want to personalise their order (soft yolk, hard white 
with gluten-free bread) so a strong FOH helps the kitchen to 
understand exactly what guests want for breakfast. 

PULLING OUT ALL THE STOPS
With its gorgeous view of the lighthouse and the ocean, The 
Oysterbox Hotel in Umhlanga has long been a special setting 
for the most important meal of the day. Pre-Covid, the hotel 
offered a buffet breakfast spread. “We served an extensive 
hot and cold buffet offering a vast selection of everything 
from fresh fruit and sushi to cold meats, freshly-baked 
pastries and fresh honey from our own beehives on the 
roof of the hotel, as well as oysters and sparkling wine,” says 
Executive Chef Kevin Joseph. “Currently, breakfast is plated 
– and the sparkling wine comes and goes, depending on the 
President! Something that hasn’t changed is that there are 
always oysters – lots of oysters!”

With the arrival of the pandemic, the kitchen team first 
converted the entire breakfast offering, both hot and cold, 
into a plated breakfast, but have since adjusted to serving 
the hot breakfast as a served buffet. “This involved a huge 
adaption by the kitchen brigade and the front of house 
serving staff,” says Kevin. The famous waffle and pancake 
bar, for example, is still available, but topping orders are now 
taken at the table and the finished pancake/waffle is delivered 
direct to the guests.

With many of the breakfasts now cooked-to-order, more chefs 
were needed-on-hand during service, with extra waiters and 
front of house personnel for serving and maintaining hygiene 
and safety standards. 

The guests also had to get used to the change. “It did take 
some time for guests to get used to the fact that breakfast 
was now partially plated; however they soon realised that 
it was just as delicious and varied as before, and that we 
had their safety in mind. Plus, the new protocols mean that 
our guests get to enjoy more personalised service with the 
flexibility to make requests.”

If you’re looking for more breakfast inspiration, we 
trawled Instagram for some of SA’s most interesting 
(and beautiful) breakfast plates.

SORGHUM PANCAKES 
WITH BANANA, CARAMEL, 
AMASI AND MARULA NUT 
Emazulwini Restaurant

CREAMY OATS WITH 
SUMAC ROASTED 
STRAWBERRIES, YOGHURT 
AND TOASTED ALMONDS
Grande Roche Restaurant

LOBSTER BENEDICT
Pablo Sandton

SCRAMBLED EGGS WITH 
PUMPKIN SEED, AVO AND 
FETA  
The Whippet

NUTELLA FRENCH 
TOAST
Il Contadino

WILD MUSHROOM 
OMELETTE ROLL
Aegir Brewery

SMASHED AVO AND 
EGG ON TOAST 
Morning Glory
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THE KITCHEN AT L'ANTICO GIARDINO
Designed with the mild Highveld weather in mind, this restaurant is part 
of the forum company and just a 20-minute drive outside of Joburg in 
Lanseria. It’s only open on weekends and public holidays. The venue 
had just completed an extension of the patio area in March last year, 
giving it a capacity for 100 people seated. The surrounding gardens can 
also be used for additional tables and picnic spaces. 

The restaurant uses a mix of Italian outdoor chairs, outdoor teak tables 
as well as bamboo tables and bar stools – they also have lounge seating 
in the garden. While the menu is available for those seated indoors as 
well as outdoors, the emphasis is on al fresco dining and is a fantastic 
companion to the garden setting. The menu changes weekly with 
everything aside from the cheese made on-site with fresh ingredients 

LET’S GET

OUTSIDE
At this time of the year it’s all about al fresco dining – not only is the weather too 
nice to stay inside, but for safety reasons many diners are choosing to sit outside in 
the fresh air. We’ve asked hotels and restaurants for the low-down on how they’re 
making the most of their outdoor spaces, and also have helpful advice from Mia Botha, 
a restaurant designer, and consultant Emily Dyer-Schiefer of Kitchen Think, who both 
help you to get the most out of your outdoor dining space.

Silver Forest
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– nothing is reheated. The team takes a nose-to-tail and root-
to-tip approach and sources produce from local suppliers 
with whom they’ve developed strong relationships.

RADISSON BLU SANDTON
The hotel in bustling Sandton offers respite at its pool bar on 
the 8th floor, a great location for sundowners. The pool bar 
area is completely open, with a lap pool in the middle of the 
deck and space to seat guests at alternate tables – usually 
they can accommodation 250 people, but with Covid-19 
restrictions the number is capped at 125.

Loungers and big day beds bring a feeling of relaxation to 
the cityscape, and guests can kick back and chill out while 
lounging by the pool, with huge stretch umbrellas completing 
the scene. 

The bar is situated at the entrance to the pool deck, ensuring 
that drinks arrive timeously and ice cold. It’s kept unbranded 
so that there’s always an opportunity for alcohol branding 
collaborations, and there’s a top-of-the-range sound system 
to keep the space vibrant and alive. The venue is used for 
many pool parties and private functions, which made their 
sound system investment a no-brainer. 

EATERY AND WINE BAR AT THE 
SILVER FOREST
Since the easing of restrictions, The Eatery and Wine Bar at 
Silver Forest has evolved to be a lot more relaxed and casual. 
The hotel and its restaurant have become a space for the 
local market to enjoy, with pricing adjusted so that everyone 
– not just overnight visitors – can spend time in the beautiful 
garden surrounds.

Previously, the outdoor space had capacity for just 14 people 
but this has been increased to 50 guests. The team have 
created a new bar and seating area in the garden and will be 
adding a private dining pod to one of their borders. They’ve 
chosen casual benches for outside, which can easily be joined 
together for people to sit in family groups. 

The menu since lockdown is all new, but specifically for 
outdoors they have a wood-fired pizza oven for their 
Neapolitan-style pizzas. They’ve also added a deli shop and 
introduced grazing boards.

The space has become much more family-friendly, whereas 
before no children under the age of 12 were allowed in. The 
Silver Forest team is selling pool passes for R150 per person 
(only for those over 13) which includes a sun bed, towel and 
bottle of water. They host live acoustic sessions on Sunday as 
well as themed weekly local gin and wine tastings at the new 
outdoor bar, and soon they’ll be adding picnic blankets and 
cushions to the mix so that people can relax on the lawn as 
well. 
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TRYN AT STEENBERG VINEYARDS
Steenberg Vineyards in Constantia is blessed with wide-open 
spaces and has two restaurants – the small-plate cellar door 
restaurant Bistro Sixteen82 and Tryn, Steenberg’s signature 
restaurant, which we’re focusing on here. Tryn’s Vineyard 
Terrace overlooks the vineyards and mountain and can seat 
50 guests while the Oak Terrace overlooks the 17th century 
original werf and old oak trees and seats 40 guests. Aside 
from the gorgeous natural surroundings, fairy lights strung 
from the trees add an air of romance in the evenings.

The Steenberg team is encouraging guests to join them on 
the lawns outside of the family-friendly Tryn for summer 
picnics - they’ve introduced lawn games such as giant jenga 
and noughts and crosses which are always available on the 
werf  in front of the Oak Terrace. Guests are invited to bring 
their own picnic blankets and cushions. Executive Chef Kerry 
Kilpin has introduced Al Fresco Brunch and Lunch Boxes and 
a relaxed menu offering a selection of light dishes perfect for 
a day on the lawns. 

PRESIDENT HOTEL
The Bantry Bay hotel has been active in welcoming locals 
since lockdown restrictions eased. The terrace and deck bar 
are situated around the pool and gardens, overlooking the 
Atlantic Ocean with very little wind and a lot of sunshine. It’s 
all about approachable luxury, with spaces that complement 
the fabulous view. There’s a mix of comfortable outdoor 
couches, sun loungers, chairs and tables, as well as bar 
stools and cocktail tables, all of which are made for outdoor 
purposes and can be easily wiped down and sanitised.

The pizza oven is outside, so you can watch the chefs 
producing delicious wood-fired pizzas (made using Blue 
Gum wood) or choose from the seasonal a la carte menu. As 
for cocktails, they’ve reintroduced their happy hour offering 
with wines, craft beers and cocktails on offer, including a 
Grapefruit Galore and Tennessee Mojito. 

The choice of music in the outdoor area gives a relaxing, 
resort feel, and a kids play area keeps the whole family 
entertained. There are no-touch hand sanitisers for staff and 
guests, and digital menus. Also, they’ve reconfigured their 
setup and added side stations to the terrace area in order to 
increase the speed of service.  

TOBAGO'S RESTAURANT, BAR AND 
TERRACE
Boasting an exquisite view right next to the Atlantic ocean, the 
Radisson Blu Hotel Waterfront’s terrace has a capacity for 80 
people. Furniture wise, there’s outdoor tables and chairs, and 
lounge-style seating for those enjoying sundowner cocktails. 

The Breaker’s Brunch is hosted exclusively on the terrace. 
Guests have access to bottomless drinks including soft drinks, 
cocktails, local beers and wines, tequila and Prosecco, with 
all-you-can-eat starters and desserts and a platter choice 

Silver Forest
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for mains. A DJ keeps the vibe going during brunch sessions, 
while the Sunday lunch often has live music.

The Radisson team uses their hotel app for service, which 
means that the team doesn’t have to clean menus between 
guest visits and that items can be paid via the app there and 
then, or even in advance. 

VADAS BAKERY AND SMOKEHOUSE
The restaurant based at Spier is lucky enough to have always 
had a large outdoor seating area, which has allowed for 
ample space between tables. The area has been kept simple, 
and leads on to an expansive grass area, shaded by oak trees, 
as well as the new Spier Elemental kids play area.

All the furniture in the space is Hope furniture, made by 
Adrian Hope in Observatory using Jarrah wood. The wood is 
lauded for its longevity and ability to withstand the outdoor 
elements – especially useful in a harsh Stellenbosch summer!

The whole menu is available for outdoor dining, but there are 
also take-away options, including sourdough pizzas, which 
can be ordered to enjoy under the trees or in a spot of your 
choosing, as well as a variety of baked goods and ready-to-eat 
meals to grab and go. 

Vadas Bakery and Smokehouse

Tryn at Steenberg Vineyards
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INSIDER ADVICE
We asked restaurant consultant Emily Dyer-
Schiefer of Kitchen Think for her top tips to 
keep in mind for your restaurant’s outdoor 
area.

WIND AND WEATHER
• If using paper menus, put them on a 

clipboard or heavy backing so they don’t 
fly away.

• Use umbrellas to manage both direct and 
indirect sunlight.

• Try to have a fallback for when it rains 
such as a covered patio or deck area that 
can be closed in with blinds.

• Think about where you place your 
smoking section. Which direction does the 
wind blow? You don’t want smoke blowing 
over non-smokers.

OPERATIONS
• Place a Point of Sale outside for the 

waiters’ easy access or look at portable 
tablets if you have the budget.

• Have a waiters’ station outside stocked 
with toothpicks, napkins and menus.

• Keep the furniture storage close by. If 
packing furniture away is convenient, it’s 
more likely to happen regularly. A lockbox 
for cushions is also very useful and can 
be made to be part of the décor, such as 
benches. 

• All doors used by waiters should be swing 
doors – it’s nearly impossible to open a 
door with a tray in hand. 

• Try to keep access paths smooth. 
Cobblestones and stairs are tough for 
both guests in wheelchairs and waiters 
with their hands full.

• Look at options for fly management. 
• Have access to power points for people 

working.
• Set up an Uber/delivery driver pick up 

point away from the tables.

SAFETY AND SECURITY
• If your outside area leads onto the 

pavement, use bollards or planter boxes 
to block tables off from the street.

• Have a manager or security person 
stationed outside with an eye on the road 
for drive-by phone snatchings.

• Train managers how to gently move 
beggars away. 

• Put hooks under the tables for handbags 
so that women don’t need to hang them 
on the back of chairs, and train waiters to 
inform guests of the hooks. 

DESIGN DO’S AND DON’TS
Mia from Bevel Interior Design shares some of her do’s and don’ts for 
an outdoor space, as well as tips on how to create an atmospheric 
setting. “A well planned and executed outdoor area can become an 
extension of your restaurant,” she says. “We are fortunate in South 
Africa that we can utilise outdoor seating areas throughout the year!”

DO’S:
• To keep your patrons comfortable, make provision for UV or gas 

heaters for the chillier winter months and provide fans for hot 
summer days. Another great idea for summer is a sprinkler system. 
However, make sure you have sufficient height along the edge of the 
barrier.

• Make use of the opportunity to market your restaurant by placing 
adequate signage outside – especially if you have a pergola.

• When designing an outdoor area, I also find it important to get the 
lighting right and create a balance between natural and artificial light 
sources.

DON’TS:
• Unfortunately, many restaurants make the mistake of neglecting 

their outside area by adding garbage bins or ashtrays outside the 
entrance. This is a major don’t! The outside area is often on the 
entry side of your restaurant and is an introduction to the rest of the 
customer experience, so you don’t want the space to feel uninviting. 

• Think twice before making your outdoor seating area available for 
smokers, as many non-smokers also want the option to sit outside 
and enjoy the fresh air.

• Finally, don’t neglect comfort and quality. Your selected furniture 
should be specific for commercial use.

HOW TO CREATE AN ATMOSPHERE:
• Plants, plants and more plants! An outdoor area needs to have an 

outdoor feel. Not only do plants bring in life and colour, but they also 
create a sense of safety and comfort for patrons. 

• Decide early on in your planning stage what you want the “Look + 
Feel” of your space to be and which emotions you wish to evoke. 
You also want to ensure the design of your outdoor space has some 
elements that relate to the interior to tie the two areas together. 

• Stick to a functional layout. Avoid packing in as many tables and 
chairs as possible and creating a space that’s too “busy”. Having an 
area that flows nicely will keep your customers coming back again 
and again! 
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SALT-RUBBED 

HARDERS
WITH A WILD GREENS PESTO By

Georgia East

The sardines of the West Coast, harders are small silvery 
fish from the mullet family. Like other oily fish, harders 
hold up particularly well to being cooked over the coals, 
especially when rubbed with coarse salt and served with 
a verdantly green pesto made from indigenous herbs. An 
extra bouquet of the dune sage and wild rosemary tossed 
over the fire flavours the harders as they cook, while a 
bright squeeze of lemon juice over the top of the fish 
ensures they stay juicy.

Complementing the harders’ delicate flavour, the saline 
complexity of Krone’s Borealis Cuvée Brut makes the ideal 
pairing for this simplest of seafoods, while the MCC’s bright 
acidity of kumquat and naartjie lend zest to the earthy 
aromatics of wild rosemary and sage.

The Krone 
MCC team asked 

Georgia East, author of 
West Coast Wander, to 

dream up some recipes for 
simply perfect dishes that 
seamlessly pair with Krone 

Borealis Vintage-Only-
MCC 2019. 

Prep time: 20 mins  | Cook time: 10 mins  | Serves: 4

8-12 fresh harders or sardines, scaled and gutted 
500g coarse West Coast sea salt 
large sprigs of dune sage (Salvia africana-lutea) or 
flat leaf parsley, finely chopped  
large sprigs of wild rosemary (Eriocephalus africanus) 
or regular rosemary, finely chopped 
2 cloves of garlic, finely chopped 
zest and juice of a large lemon plus an extra lemon 
for squeezing over the fish 
olive oil 
coarse ground sea salt

• Combine a tablespoon of the dune sage with the 
coarse sea salt. Rub the salt all over the harders, 
taking care to not get any into the belly cavity. Set 
the fish aside.

• Combine the chopped herbs, garlic, lemon zest 
and juice with a few generous glugs of olive 
oil. Season the pesto with a pinch of salt and 
combine to the desired consistency. 

• Shake the excess salt from the harders and braai 
the fish over hot to medium coals for 3-5 minutes 
per side, squeezing over fresh lemon juice. The 
harders are ready once the skin is golden and the 
flesh pulls away easily from the bones. 

• Serve the harders with the wild greens pesto, 
lemon wedges, crusty bread and a chilled bottle 
of Krone Borealis Cuvée Brut.
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oven grill smoker

Incredible flavour, fast cooking time and excellent end results 
- it’s no wonder that charcoal ovens have been popular 
around the world and in South Africa. We take a look at 
Inferno Charcoal Ovens, and chat with owner Jose Gomez 
about the benefits of using the oven, how it can save you 
money, and how it’ll help differentiate your menu offering.

Hot Stuff

What’s special about the Inferno Charcoal Ovens?
The ovens bring a number of beneficial elements to the table 
that make it a really great investment for any restaurant 
that’s looking to get more out of their equipment. These are 
just a few:

Super-fast cooking times:
The oven can achieve a heat of 300°C and above in as little as 
25 minutes. Once it reaches that heat, steaks and pizzas take 
just a couple of minutes, flatbreads and vegetables less than 60 
seconds and whole ducks or 1kg chickens can be roasted in 20 
minutes.

Moisture and flavour retention:
Unlike gas grills which only use direct heat, the fully insulated walls of the Inferno Charcoal Oven radiate 
heat from the embers, which creates an even, intense heat-source that locks-in and enhances moisture 
and flavour. 

Smoky flavour:
You can infuse your food with an incredibly smoky flavour using the built-in airflow regulator to control 
the amount of smoke inside the chamber. To achieve a smoky flavour, you can use the Premium 
Charcoal, wood, or charcoal with wood shavings.

Heat retention:
The heat stays inside the cooking chamber thanks to the fully insulated door and walls, so it won’t 
escape into the kitchen. This makes the kitchen environment far more pleasant than other charcoal 
ovens or open grills.

40% less charcoal consumption:
Another benefit of the fully-insulated oven design, it’s economical on charcoal consumption. It’s possible 
to run a full service on 4kg of charcoal or wood. That’s 40% less charcoal consumption than an open 
charcoal grill.

Jose Gomez - Export Manager | +27 73 366 2349 | Jose@infernocharcoalovens.com | www.infernocharcoalovens.com
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Cool Elements
• INFERNO OVEN has a unique 

side-opening door which makes 
service and opening easier.

• INFERNO’s cooking area is one 
of the largest in the industry 
even though it takes up very 
little space in the kitchen.

• The cooking temperature can 
be set to anywhere from 100°C 
to 350°C allowing every type 
of cooking, from baking to 
roasting to slow roasting and 
grilling.

• INFERNO OVEN can be fuelled 
with wood, instead of charcoal, 
for an extra smoky flavour.

• With INFERNO you have 
the option to control the 
temperature from 100°C 
to 350°C by using our built-
in airflow regulator.  We 
recommend an optimal cooking 
temperature of about 250˚C.

• INFERNO OVENS are hand-
made in Cape Town (SOUTH 
AFRICA).

• Quick turnaround - cooks 60% 
faster than a gas grill.

• Versatile - meat, fish, chicken, 
seafood, vegetables, bread, 
pizzas, desserts.

• Unique ‘tall’ design gives chefs 
opportunity of cooking with a 
vast range of temperatures. 

• Strong and robust - designed 
and handcrafted in South 
Africa.

• Compact design - easily fits in 
any kitchen.

• Easy to use, clean and maintain.

“An Inferno charcoal oven is a must for any serious chef in today’s competitive 
world. This oven will give you an advantage over your competitors. The 
closed combustion system locks in all the flavours of “braaiing” whilst the 
craftmanship in the manufacturing of this oven is far beyond industry 
standards.” – David Stefan Jamneck, Owner at Pocoloco Eatery 

“What I enjoyed most from cooking with the Inferno Charcoal oven was its 
ability to retain so much heat while utilising such little charcoal. In terms of 
usability, I found it quite smooth and easy to operate. I’ve worked with many 
other charcoal ovens before and they all operate quite similarly, but what 
stood out for me was the quality of craftsmanship put into the design of the 
Inferno oven” – Dion Vengatass, SA Culinary Olympic Team 

“I’m a massive fan of the Inferno wood fired ovens. Not only is it the on-trend 
way of cooking these days but it’s seldom that you get to work on a locally 
crafted piece of equipment that is as good, if not better than those being 
produced in Europe.” – Pete Goffe-Wood, Celebrity chef

“Throughout my time as a Chef I’ve been using charcoal ovens in my kitchens. 
To say that I am a huge fan would be a massive understatement! The 
advantages of using coal ovens are endless. From grilling, baking, roast slow 
cooking, hot and cold smoke… there really is no limit to what you can do. The 
end result is that your food will always be jam packed with big flavours. I’ve 
had the privilege to cook with the Inferno charcoal oven and I am constantly 
blown away by the results each time. This product is impressive to say the 
least and has been modernised in the simplest ways to enhance all angles 
needed for an efficient kitchen, from a maintaining, operational and cleaning 
point of view. In my opinion the Inferno is an intelligently designed Coal oven 
as every detail was taken into consideration during the design phase. From 
the sleek and sexy exterior, to the controlling of the temperature, the easily 
accessible grilling racks, the super quick and effortless cleaning. In short, you 
cannot go wrong with this magnificent Machine!” – Jessica Sutcliffe, Executive 
Chef AC Marriott Hotel (Cape Town)

“We bought 2 x Inferno XL ovens for The Square Restaurant in Clarens. I was 
surprised of the versatility of the ovens - we can prepare 80% of our menu in 
them. Products have a unique taste and ovens are easy to operate and at a 
huge saving in comparison with electricity or gas. Inferno ovens play a very 
important role in our kitchen and our menu is built around this unique oven.” 
– Tinus Sadie, Owner at The Square Restaurant Infern

CHARCOAL OVENS 

tm
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In December, restaurants were certainly not in a 
position to have recovered from the initial lockdown 
and were leveraging off the upcoming festive season 
to bring in enough cash flow to pay back debts. They 
had just gotten to a point where people were coming in and 
supporting and a lot had massive stock that they were going 
to trade on until the end of the holidays. And then we were 
abruptly hit with the lockdown, left with copious amounts of 
stock, much of which expired, and far less people coming into 
our businesses.

Restaurants were left with a number of thorns in their 
sides – the financial impact, no liquor and the curfew. 
So January left us quite frail. We were trading on about 12% 
of current budget, 60% profitability with 100% expenses. No 
relief from landlords or banks, no support from government, 
no relaxation on paying loans, liquor licences, or any of the 
expenses that come in January. 

What we found moving into the new year is that a 
number of restaurants simply didn’t have the cashflow 
to trade themselves out of the lockdown. In a survey we 
conducted before 25 January, 7% were imminently closing 
and another 23% would not have been able to trade after the 
weekend. This meant we’d already lost close to 30% of the 
base by the end of that week, so the liquor ban’s lifting on the 
1st of February was a little bit too late for those operators. 
We’ve been trading through a difficult time, but patrons have 
certainly flooded back to our establishments as we are the 
most loved industry in South Africa.

Restaurants are doing an exceptional job of trading 
responsibly and trying to keep their staff and guests 
safe, but we are dealing with a lot of rogue operators 
who are taking it upon themselves to be defiant of the 
regulations that are coming in. They are operating under 
a restaurant license but don’t serve food with alcohol and 
continue to overcrowd and overtrade. They’re advertising 
dancing, karaoke, live bands, and promoting gatherings, so 
that is starting to have a massive impact on the dialogue of a 
potential next lockdown.

What we saw after the alcohol ban was lifted was that 
the trauma cases went up, and this again lends itself 
to a further threat to our industry. We are pleading 

THE CEO OF THE RESTAURANT 
ASSOCIATION OF SOUTH AFRICA

WENDY ALBERTS
reflects on the state of the industry, the many pokers the association has in the fire, 
and why she thinks restaurateurs are heroes.
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with outlets to do the responsible thing. The restrictions are 
very clear, 50 people inside and 100 outside provided that 
matches 50% of capacity.

As an association, we have many things in the pipeline 
to help our restaurants. These include challenging the 
national bargaining council and encouraging landlords to 
come in at 8 to 10%. We are working with banks to find 
lending and have appealed to suppliers for support, as we 
owe a huge amount as an industry. We are dealing with UIF/
TERS, which still hasn’t been paid out, and with SAMPRA 
who are demanding payment for music licences. We’re also 
calling on the government to suspend payment for liquor 
licences. With all the fees restaurants are expected to pay, 
everybody is trying to bleed a dry stone. We’re in support of 
the government, we’re in support of regulations, and we’re 
doing everything we can do advocate our responsibility. 
We’re calling on the authorities to come in and execute 
proper enforcement – there is little to no recourse for rogue 
operators, and if they are fined, it’s minimal in comparison to 
the average ticket bill.

Restaurateurs are dodging bullets on a daily basis at 
the moment, so it takes a hero to be able to keep their 
businesses open and fighting spirit alive. To save your 
business in the landscape that we’re currently in in South 
Africa takes a formidable operator, and our restaurateurs are 
beautiful people who simply want to do what they were born 
to do – make beautiful moments and feed beautiful people 
and create an environment where their guests can relax and 
find enjoyment.

We are in such a destructive space because the 
modeling of what our businesses are based on have 
been negatively impacted by the restrictions placed 
on us. We need to find solutions that we can be confident 
in, where we can move forward and be proactive and 
allowed to trade through the difficult times. We need the 
support of government – close down the businesses that are 
irresponsible and let the rest of us trade.”

Interview has been edited for length and clarity.
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THE BASICS
Here, Mixologist Keegan Smith shows us how to make a 
booze-free cocktail aka mixtail.

Before we get started, here’s a refresher on the 5 
parts of a cocktail.

THE BASE: The spirit of the drink. When using a 
neutral spirit, pretty much anything goes, but when 
using any other spirit, care and knowledge must be 
taken to accentuate or complement the spirit’s flavour.

THE MODIFIER/S: added to the base to change or 
alter the flavour. Modifiers are generally very strong 
in flavour and include liqueurs, syrups, fresh herbs, 
spices and muddled fruits.

THE MIXER/S (also known as a lengthener): also 
influences flavor but not as much as the modifiers, 
generally offering length to the drink and diluting the 
flavours so that the drink is not too strong. These 
include fruit juices, dairy products, soda and of course, 
water.

MOCKTAIL
MENU

Interest 
in booze-free 

alternatives has been on 
the rise over the last couple 

of years, and while the alcohol 
bans made alcohol-free options 
something of a necessity on the 
menu, they’ve become standard.  

Here, we look at the basics of 
creating an alcohol-free cocktail 
and a mobile bar company that 

specialises in zero alcohol 
offerings.
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THE GARNISH: must always reflect the 
flavours of the cocktail, must always be edible 
or at least not toxic and the major rule here is 
the garnish must always be fresh!

THE GLASSWARE: very important in a 
cocktail and in many cases it is part of the 
recipe. I like to start with what glass I am 
using and then build a recipe around the 
volume allowed in the glass.

So, if we take a classic cocktail recipe such 
as the Mojito, it can be dissected into these 
parts:

• Base: Bacardi rum
• Modifiers: Fresh limes, mint and sugar
• Mixer: Soda water
• Garnish: Mint sprig and lime wedge
• Glassware: Collins glass
 
It’s fairly simple to turn this cocktail into a 
mixtail – simply remove the alcohol base as 
it does not affect the flavour. It’s also a great 
introduction to the Holy Trinity Law of classic 
cocktails, which helps to create the base for 
non-alcoholic cocktails. The Holy Trinity Law 
of the most popular classic cocktails (mojito, 
caipirinha, margarita) is that they all roughly 
comprise of a spirit with lime and sugar.  The 
sugar balances the acidity of most ingredients 
found in the cocktail and the lime juice is 
there to balance the sugar.

If we had to exclude the spirit, we would 
have the starting base for our mixtail – one 
part sugar syrup to one part lime juice – 
which creates a nicely balanced base for our 
cocktail. Then, decide on whether you want 
a short drink, tall drink or something unique, 
then add the mixer of choice, and finally 
garnish.

So, using the principles above, here’s a recipe 
for a mixtail that has loads of personality, 
even without the alcohol.

THE HM SUMMER 
COLLINS
20ml ODK Cucumber syrup 
20ml Fresh lime juice 
½ teaspoon cracked black pepper 
2 slapped basil leaves 
200ml watermelon juice

• Add all the ingredients into a shaker and 
shake vigorously for about ten seconds.

• Strain into a tall glass over ice, garnish with 
a basil boat.
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KEEP IT SIMPLE
While booze was still off the table, Hazendal 
Wine Estate’s Pivnushka Beer Garden kept the 
summer vibes going with their daily special 
where guests received a free mocktail with any 
pizza or burger orders. Resident mixologist 
Nicky kept it simple with their mocktail recipes, 
using some of the excellent tonic waters and 
alcohol-free spirits on the market. 

PIVNUSHKA ICED TEA
50ml lemon, lime and mint syrup  
50ml red espresso 
sparkling or still water to top

• Shake the syrups together to combine
• Top up the glass with sparkling or still water
• Float 50ml red espresso on the top
• Garnish with sprig of rosemary

STRAWBERRY DAIQUIRI
50ml strawberry purée  
25ml lemon and lime juice 

• Blend all ingredients with ice
• Garnish with mint

NON-ALCOHOLIC G&T
50ml Abstinence non-alcoholic gin 
tonic water

• Top up the non-alcoholic gin with the tonic 
water of your choice

• Garnish with lemons, limes and rosemary

DID YOU 
KNOW

Abstinence is a local non-alcoholic spirit brand that was 
recently awarded at the inaugural international Low and No 

Alcohol Masters Competition. Their four variants, each of which 
received medals, are Cape Spice, Cape Citrus, Cape Fynbos, and 

Blood Orange Aperitif. The judges were particularly impressed with 
Abstinence Cape Spice, remarking: “Dried floral notes and woody 

bark, slight sweet spice. The palate neat is quite nice, there is a touch 
of bitterness and a little hit of spice on the back of the mouth. Tonic 
brings out a lovely sweetness that complements the woody notes 
of the sample. Quite refreshing, could be used for more grown-

up complex zero ABV cocktails”.

Local distribution is handled by Truman & Orange
  info@trumanandorange.com
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THE MENU STANDARD
Stephen Hickmore started Sobar Mobile Bar Service 
in 2019 (you can read about it here) and while the 
eventing side has been a bit quiet due to event 
restrictions, the Sobar team has offered training and 
menu development services. “There has been a lot of 
interest in zero alcohol alternatives and Sobar have 
worked with some restaurants to set up a menu which 
is both tasty and profitable,” says Stephen. “We teach 
how to market the products, how to make them enticing 
– not so much as an alcohol alternative but as a lovely 
drink in itself.” 

“Some people expect zero alcohol products to be 
cheaper, but they are not,” he says, when asked 
about the pricing model for non-alcoholic drinks. “A 
good zero alcohol gin or beer costs the same as its 
alcoholic cousin. The methods of manufacture are just 
as expensive and to blend the right ingredients for a 
fabulous drink takes a lot of skill and expense.” 

Stephen firmly believes that the alcohol-free offering 
needs to be a permanent part of any menu. “The 
worldwide trend towards more moderate drinking 
habits (especially with the 18 – 25 crowd) emphasises 
the need to have good zero alcohol products behind 
the bar,” he says. “There are customers who don’t ever 
drink, who are driving, who are pregnant, who are 
doing Dry January or just do not want to drink alcohol 
that night. These people are often ignored by bars and 
restaurants and offered the usual soft drinks. Offering 
this increasing market tasty alternatives to booze makes 
excellent business sense.”

CH-CH-CHERRY BOMB!
‘Nothing sweet about me!’ This spicy, sour, sober cocktail 
from the Sobar team blends the Jamaican spice tones of 
Seedlip’s Spice 94 Zero Alcohol Gin with sour cherries. 
“The cherries are good for your blood pressure, the 
limes will prevent scurvy and those Caribbean spices 
are a great accompaniment to your pirate accent,” says 
Stephen.

1 tsp Sour Cherry juice concentrate (we use the 
Euroberry product)
50ml Seedlip Spice 94
tonic water  
soda water
limes for garnish
cherries for garnish

• Put 1 teaspoon of the sour cherry juice in a long glass 
• Add 50ml of Seedlip Spice 94 and swirl
• Add ice
• Top with half tonic half soda water
• Decorate with sliced limes and a cherry or two
• Sip through a bamboo straw
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