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A nation of spice lovers
Ishay Govender-Ypma delves into the fascinating story
of South African curry spanning almost 90 recipes
Ishay Govender-Ypma is an
ex-lawyer, freelance photojournalist and cookbook author who lives in Cape Town
and whose new book ‘Curry:
Stories & Recipes across
South Africa’ is in line for an
international cookery book
award. ‘Curry’ has been chosen as the South African winner in two categories, including the best book in all
categories, to represent
the country at the Gourmand World Cookbook
awards in China in May.
Govender-Ypma has provided Weekend Post an extract of her book:

COLOURFUL STORIES: Ishay Govender-Ypma is in line for an international cookery book
award with her new book, ‘Curry: Stories & Recipes across South Africa’

THE Durban curries of my childhood, though a proud and prominent part of South African food
culture, are not the defining curries of this land. When I set out to
research the kinds of curry
recipes made by South Africans, I
travelled the breadth of our nine
provinces and both the dish and
the heart of our people revealed
itself to me – some boisterous and
fizzing with energy, others shy
and reticent at first.
It wasn’t simply a recipe I was
gathering, but a person’s relationship to a place at a certain time,
too.
I started to see those places
through their eyes. While there are a
handful of well-recognised chefs in
the book, the majority are home
cooks who were elected and suggested to me by their communities – from
guides and journalists to the town’s
librarians and museum curators.
I was led by their wisdom. I was surprised at first at how little coaxing
most people needed to invite a stranger into their homes and to share often intimate details about their lives –
some laced with joy and some with
the ache of sorrow.
Essentially, I was reminded that
food can be political – the two are often inextricably linked, it is a reflec-
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Rooibos and its many uses to
be celebrated on January 16
ROOIBOS and its many uses
are as synonymous with South
African heritage and culture as
braai, lobola and biltong.
On January 16 the wonder
plant will receive the acclaim it
deserves when the second
National Rooibos Day is celebrated countrywide, as well as
globally.
The day will be celebrated
around the world via various
social media platforms, using
the hashtags #RooibosDay,
#Rooibosdag and #MyRooibosMoment.
Several celebrities and personalities in the world of entertainment like Elvis Blue,
Leah, Kurt Darren and Willem
Botha will also be sharing their
love for rooibos online.
Clanwilliam, the rooibos
capital of the world, will be
celebrating the day with various rooibos distributors and
patrons showcasing their products and welcoming visitors to
a real rooibos experience.
Visitors are also encouraged
to wear red to commemorate
the day.
“The date coincides with the
birthday of Benjamin Ginsberg,
who is widely regarded as the
father of commercial rooibos
tea,” Marietjie Stander, co-

owner of Rooibos Tea House
and co-founder of the Rooibos
Route, said.
Ginsberg, a young Russian
immigrant, joined his tea trader father on the farm Rondegat in the Clanwilliam district in
1904.
He developed a fascination
with the rooibos plant and is
credited with first curing the
leaves by letting them ferment
in barrels, and opening the first
commercial trade of rooibos
with local farmers, under the
moniker “Mountain Tea”.

“More recent innovations
have included the use of the
plant in beauty products and
even in successful homeopathic cures. South African coffee
shops have also developed the
popular rooibos cappuccino,
the world’s first tea-based cappuccino,” Sanet Stander, Marietjie’s sister and business partner, said.
Demand for rooibos has increased by nearly 50% in recent years, and fervour for the
plant continues to grow in Europe, Asia and the US.

tion of our experiences, the past and
it is placed-based.
In South Africa, migratory patterns
have, to a large degree, influenced the
profile of curry. Where the South Indians, Gujaratis, North Indians and
Cape Malays went, and where the new
immigrants from similar lands go,
they left and continue to leave an indelible impression on the country’s
culinary landscape.
As people travelled around South
Africa, the Indian and Cape Malay

styles of cookery and curries transmuted to include various sectors of
the population.
Mixing was both more frequent and
prevalent than admitted, and it’s
hardly unusual for a black person
from a township in Gauteng, for example, to profess learning how to
make a certain type of curry from
their Indian or Malay great-grandmother.
Even amongst families that remained exclusively within cultural
and ethnic groupings under the
Group Areas Act, socialisation
brought on a sharing of ideas. Malay
cooks across the Western and Eastern

Cape transformed the face of the
farmhouse kitchen – both Afrikaner
and English.
And soon, curries took on a profile
of their own – consider the township
or “kasi” curry, the “coloured” curries, and Afrikaner kerrie en rys.
We see the kota – a version of Durban’s bunny chow, made with chips,
polony and gravy or a mild curry
sauce, stuffed into a quarter loaf of
white bread – all across townships in
Gauteng and the north.
There are apparent regional differences with the curries, and
there are food traditions maintained as if a family had never left
a far-off village decades ago.
In the Eastern Cape I met cooks
serving a variety of curries.
ý Noxolo Gamakulu from Qunu
who uses a chilli, a chilli stock
cube and Rajah’s mild curry powder in her beef curry because she
“likes some spice”;
ý Rajamani Balkaran of Port
Elizabeth who grew up in North
End with fond memories of her
mother’s cooking and whose family originated from India;
ý Gilbert van Zyl from Queenstown, a chef at a boy’s school
whose curry memories go back to
his childhood and a takeaway in
Saldanha Bay called The Curry
Pot;
ý Thami Makubalu who returned to assist her family with
their guest house and catering
business in Alice and honours her
mother Lindiwe and grandmother
Gladys in her story;
ý Aunty Kamla Daya from Port Elizabeth whose vegetarian Guajarati
family established various trading
shops;
ý Yolanda Jennings from Mthatha
who learned how to make curries
from a family friend, Rosie, from Durban, and went on to establish her own
style – her mussel curry contains four
teaspoons of sugar and is served with
creamed samp.
Curry: Stories & Recipes across
South Africa by Ishay Govender-Ypma
is published by Human & Rousseau
and retails for around R395.

Recipe: Beef curry by
Nxolo Gamakulu
(mild)
5 ml (1 t) Roberstons Steak
and Chops spice
5 ml (1 t) Roberstons
Barbecue spice
To serve: Stiff pap
Method
On an outdoor fire, in a
potjie, add the meat and 125
ml (½ C) of the water. Boil for
about 30 minutes. The water
should boil away – take care
that the meat does not
catch.
2. Add the oil, onion, salt,
garlic, peppers, chilli and the
remaining 125 ml (½ C)
water and cook for 20
minutes, stirring every now
and again.
3. Add the stock cube and
remaining spices and mix
through.
Cook for 15 minutes. Add
more water if needed and
cook for an additional 15
minutes, or until the beef is
soft. Season with salt to
taste.

GAMAKULU lives in Qunu and
her recipe is from Curry:
Stories & Recipes across
South Africa by Ishay
Govender-Ypma.
She says it is made
outdoors on a wood fire,
which imparts a lovely
smokiness. And, although
Noxolo makes her version in
a potjie, the traditional
three-legged cast-iron pot,
you can use any cast-iron pot
you have, raising and
protecting the bottom layer if
using a flat pot. You can also
make this curry on the braai.
Serves 4 to 6
Ingredients
600 g beef (with bone),
cubed
250 ml (1 C) water, plus
extra if needed
40 ml oil 1 large onion,
coarsely chopped
Salt
2 cloves garlic, crushed
1 red pepper, chopped
1 green pepper, chopped
1 green chilli, chopped
1 chilli beef stock cube
5 ml (1 t) Rajah curry powder

A must-try restaurant in Walmer
Chic new Asian eatery showcases excellent dishes, writes Angela Daniels
FRESH,
colourful
dishes
served up in an effortlessly
chic setting makes one of Port
Elizabeth’s newest restaurants a must-try.
Suki, situated in what is
rapidly becoming a foodie
hub in the middle of Walmer,
offers a variety of Asian cuisine that includes Japanese,
Chinese and Thai.
A mid-week visit last week
allowed my husband and I to
try some of the best sushi we
have had in Port Elizabeth for
a while.
The appeal of the salmon
roses (R28 for two pieces) and
the prawn fashion sandwiches (R48 for four) lies in both
their freshness and the manner in which they are crafted.
They taste good and it’s
clear that only fresh, top quality ingredients are used.
In addition they are beautifully plated, making them a delight from both an aesthetic
and taste perspective.
On the starter side, my husband also tucked into a bowl
of chicken and sweetcorn
soup (R32), which he said was
one of the better soups he had
ever had.
The starters came out quite
promptly after we had ordered, something I was glad

about as I had heard talk of
rather tardy service from the
new establishment.
Initially, I feared that we
were in for a long wait as it
was a good 10 minutes before
a drinks order was taken.
That, however, was the only
blip on the service side, with
the waiter friendly but unobtrusive while also knowledgeable when it came to the food.
There is also a rather impressive-looking bar at Suki
where cocktails are mixed up
at an admirable rate.
While the bar is well
stocked and the wine list fairly
extensive, I was a little disappointed in the offerings when
it came to wine by the glass.
There are just three options
– a chenin blanc, a semi-sweet
and a red.
Perhaps it is a teething
problem that will soon be
sorted out, but in my case the
options just weren’t good
enough so I opted for a mojito
(R36).
It was refreshing and not a
bad option – I still would have
preferred a decent wine.
While I sipped that mojito I
took in the decor and, simply
put, Suki is stunning.
Taking centre stage is the
decorated ceiling.
Suki owner Kevin Zhang ex-

TEMPTING FARE: Head chef John Zhuo with a plate of sushi at
Suki restaurant
PHOTOGRAPH: WERNER HILLS
plained that the wood – which
crisscrosses under the ceiling
– was imported ash.
Interestingly, the idea behind the ceiling art was devised when Suki’s owners saw
a similar style while in

Barcelona, Spain.
That aside, the look certainly had an Asian appeal.
There is also a lovely
curved piece of wood in the
centre of the restaurant that
serves as a centrepiece for a

number of tables.
It’s unusual and somewhat
fun. For mains my husband
and I both decided on teriyaki
dishes, beef (R129) for him
and pork ribs (R89) for me.
The ribs were nothing short
of fantastic and despite them
being the cheaper of the two
options, I think my husband
wished he had chosen them
instead.
I know this because, rather
full from the starter, I took
most of the ribs home with me
– only to discover the next
morning that none were left.
While the ribs certainly
were a highlight, the beef was
also a great meal – succulent
and well cooked.
There were a number of
sumptuous-sounding
Thai
dishes on the menu as well
and we will definitely be popping in to try a few of those.
As Zhang said, the owners
opted to provide a variety of
Asian dishes to ensure variety and give guests a taste of
the East without limiting
those who are not particularly fond of food from one of the
three countries being showcased.
ý This visit was unannounced and the bill paid for
in full.

‘Golden thread’ of consistency flows through Glen Carlou’s wines
ly to take the
THERE are artime to thoughtguably as many
fully taste each
ways to taste wine
wine one by one,
as there are to
thinking about
make it – sample it
colour,
smell,
blind, vertical or
taste, feel and
horizontal; rate,
finish individualrank or score it
ly and as a whole,
out of 20 or 100; or
comparing and
play with weird
and
wonderful
SAM VENTER contrasting the
wines within the
food pairings.
Tasting through the offerings range of an estate.
Our PE Wine Lovers tasting
of a single estate is another way
to do it, with the idea to experi- group did just that, ending off
ence the influence of a parti- 2017 with a leisurely afternoon
cular terroir and wine-making to taste our way through alstyle across a range, perhaps to most the entire Glen Carlou
identify that “golden thread” range.
We chose Glen Carlou, situthat holds them all together,
and hopefully to see if what you ated in the heart of the Paarl
experience in the glass match- winelands, for several reasons
es the philosophy expressed in – the range is wide enough to
offer variety, yet focused on the
the marketing blurbs.
Of course, you can do this by varietals they’re best at;
visiting the winery, but that’s they’re synonymous with charoften a rushed experience donnay, and considered by
when trying to fit as much of some as the benchmark; the
the winelands into a day as pos- opportunity to taste mostly 4sible. It’s something else entire- and 4.5-starred wines – and just

A VINE TIME

because, well, we really like
them!
Kicking
off
with
the
easy-drinking 2017 Sauvignon
Blanc (R63, Glen Carlou wine
club price), we were wowed by
the 2016 Classic Chardonnay
(R91) with its fresh liveliness,
great balance of creaminess
and zingy fruit, and a lightly
buttery mouthfeel with a touch
of the Glen Carlou trademark
marmalade flavours.
The 4.5-star 2016 Quartz
Stone Chardonnay (R246), by
contrast, is a big, rich wine with
a bountiful nose and layers of
intense flavour – just beautiful,
and would be great with food.
The elegant, succulent and
herbaceous, lightly spiced
Pinot Noir 2015 got a big “love
this!” note from me, and offers
great value for a Pinot Noir at
R123. As does the 2016 Merlot
(R76) – full of black cherries
and dark fruit, intense and
juicy.
Great excitement for the
2014 Mourvèdre (R89) from the

small-batch Curator’s Collection available only at the winery and via the wine club, a
spicy, savoury stunner whose
slightly musty floral nose belies the deep flavours inside.
Glen
Carlou’s
cabernet
sauvignon must offer some of
the best value around at R91
for a typically rich Paarl Cab,
smooth and drinkable now
with loads of blackberry
flavour and cedar/cigar-box
notes.
Similarly, the five-way Bordeaux blend Grand Classique
2015 (R127), with its full-blown
berries and warm spiciness is
just delicious, delivering quality that really can’t be beaten in
that price category.
What better way to end off
than with a real “King Cabernet” – the 2011 Gravel Quarry
(R344). Aged in 100% new
French oak for 18 months, it’s
big and bold, full of spice and
dark chocolate. No doubt it will
get even better with age, but it
would be hard to resist diving
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in
right
away.
The golden
thread
was in Glen
Carlou’s own
stated commitment to
consistency.
Our overall
verdict was
that few other wineries
offer
such
consistency
in
quality
and
value
across their
full
spectrum
of
wines.
Glen Carlou wines are
widely available at various local retailers. Prices given here
are their online wine club
prices (see glencarlou.co.za)
which offer members a 15% discount on buying at least 12
wines per year.

GREEN SCENE: The visitors’ centre at Glen Carlou overlooks an indigenous fynbos garden,
reflecting the winery’s commitment to conservation and farming in harmony with nature
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