Household Matters

Wide open spaces, big gardens and lovely weather are some
of the wonderful and enviable aspects of farm life. Take full
advantage of these privileges by inviting some friends over to
share the tranquillity and beauty over a meal or a cup of tea.

Adrienne Southey has done just this - she combines her talents,
training and the advantage of a beautiful farm setting to host
some special occasions. At a delightfully French “Parisian tea”
that she hosted on their farm in the middle of the Karoo, she
shares some of her ideas and secrets about entertaining guests -
with style and practicality.

Where to begin?

So many possibilities, so few ideas... For most of us, the struggle
with getting started comes from the mental paradox: There are
countless things we could do or make or bake - the internet,
books and magazines are filled with endless ideas, recipes and
possibilities. And yet for most of us, our ideas seem hackneyed
and our confidence only extends to the things we are familiar
with. So we end up, once again, with the same food and décor we
used last time, and the time before...

Adrienne suggests that an easy way to begin is to choose a theme.
A variety of things may inspire
a theme: a specific kind of food,
decor you have been longing to
showcase, an exotic destination,
or even some crockery at the
bottom of the cupboard that
needs dusting off. An abundance
of avo’s or tomatoes might, for
example, inspire you to make
guacamole and salsa and, before
you know it, a Mexican fiesta is in
full swing with sombreros, tacos
and tequila... Or you may have
discovered your grandmother’s
silver tea set and crocheted
doilies, and be inspired to host a
“high tea” with all things vintage.
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Rather than feeling limited by the boundaries a theme may
present, Adrienne believes that the limitations in fact provide
direction and assist in shaping ideas. In the same way, having a
budget for an occasion may help you to be creative. Rather than
spending a great deal of money on food or décor, a budget may
motivate you to think of new uses for things you already have, or
to prepare seasonal food in a novel way.

Practical tips for décor at your party

Maximising your resources

¢ Buy things that are versatile and that can be used for a range of
occasions: e.g. cake stands, beautiful glasses, practical crockery

¢ Flowers beautify any occasion — use some fresh blooms from
your garden to brighten your table

e In the winter months when flowers are scarce, a few bottles
with a single flower in each can make a classy statement as a
centrepiece, without costing you much

e Try using herbs displayed in vases, bottles or small buckets as
an alternative to flowers — they will not only give a fresh look,
but also add delightful aroma

¢ Candles in attractive containers create a lovely atmosphere at
any evening occasion

* Glass panes and mirrors are unusual, easy-to-come-by
alternatives to platters for presenting tea-time treats

e Look around your home for everyday items that can be used
to present food in an interesting way: a plank of wood or even
a cleaned piece of zinc may become interesting conversation
pieces when you use them creatively!

Zinc platter
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Presentation Pointers

e A large tablecloth that reaches to the floor is essential for an
elegant serving table

¢ Place a runner, placemats or various runners on top of a plain
tablecloth for detail

* Use various textures on your tables — cotton, linen, woven
fabric or lace

e Fabrics can also be layered over one another for effect

¢ Display things in odd numbers — 1, 3 or 5 vases on a table
create balance

e Present your food at different heights on the table — a low
salver can be offset by tiered cake stands or raised platters

¢ Hanging décor above a table create a feeling of height without
the table decoration getting in the way, preventing you from
see the person across the table

¢ Show attention to detail by garnishing your food attractively

Parisian tea-time delights

Putting some of the abovementioned tips into practice, Adrienne’s
“Parisian Tea” came about when she recently renovated an old
farm house on a limited budget. Trawling 2" hand shops, she
soon grew fond of goods in need of some restoration and came to
appreciate all things “vintage”.

“There’s something so romantic and ‘vintage’ about Paris,” she
says, “that I decided it would be the perfect theme for a tea party.”
In addition, her maternal grandfather is a proud Frenchman and
she learnt the fine art of French cooking at Silwood, Les Cordon
Bleu Cookery School. She decided to share some of what she
loves with the community by offering a Parisian tea. Here are a
few of the recipes for the treats she presented.

Madeleines

The story goes that a duke visited a castle in Lorraine, France,
and was very impressed with a small cake made by a peasant girl
named Madeleine.

Ingredients
* 3extralarge eggs

* 1 extralarge egg yolks

e 125 g castor sugar

e 125 g cake flour

¢ Pinch of salt

¢ 100 g butter, melted

e Zest and juice of 1 lemon

Method

1. Preheat the oven to 200°C and grease the Madeleine moulds
with butter.

2. Beat the eggs, egg yolks and sugar with an electric beater in a
large bowl until it becomes white.

3. Add the flour and salt and mix until smooth.

4. Fold in the melted butter, followed by the lemon juice and zest.

5. Pour the batter into the moulds and place in the oven. Turn the
temperature down to 190°C. Bake until just golden.



Household Matters

Brioche La Quiche Lorraine

A soft yeast loaf enriched with butter and eggs. Traditionally, — Traditionally a quiche is made with bacon, but you can make it
Parisian brioche is shaped into two balls placed one on top of the ~ with almost anything; even left-overs can become quite attractive.
other - a small ball is placed on top of a large one and baked ina A quiche is a very versatile dish which can be served as a starter
fluted pan. or a light meal.

Ingredients
* 10 ginstant yeast

¢ 70 ml warm milk
¢ 15gsalt
* 500 g cake flour plus extra for dusting
* 6 extralarge eggs Ingredients
¢ 350 g softened butter ¢ 125 g shortcrust pastry
e 30 g sugar ¢ 1 onion, chopped finely
¢ Egg wash: pinch of salt, 1 egg yolk and about 20 ml milk e 6 rashers bacon, chopped
e 125 g grated cheese (Cheddar or Gruyere)
Method * 250 ml cream
1. Combine the yeast, milk and sugar, and set aside until it is * 3eggs
frothy. * Seasoning to taste

2. Stir the salt into the flour in the Kenwood mixing bowl. Make
a well in the centre and add the yeast mixture and eggs. Use =~ Method

the dough hook and mix to a smooth elastic dough. 1. Line baby muffin pans thinly with pastry. If you make the
3. Run the Kenwood on low speed with dough hook attachment pastry thin enough you won’t need to bake it blind.
implanted in the dough - add the butter little by little until 2. Sauté the onion until translucent. Add the bacon and fry until
each bit is completely amalgamated before adding more. crisp. Allow to cool slightly.
Continue to mix for 5 minutes. The dough must be completely 3. Sprinkle bacon and onion evenly into each pastry shell,
smooth and elastic and very shiny. followed by the grated cheese.
4. Turn into a buttered bowl and leave to rise at 24°C for 2 hours. 4. Beat the eggs well, add the cream and seasoning and pour over
Don’t rush it. the cheese.

5. Knock back the dough a few times in the bowl then cover with 5. Bake at 190°C for 15-20 minutes until just golden.
cling film and refrigerate until cool. No longer than 12 hours.
6. To shape: % fill a very well buttered 1 kg loaf pan. Brush
lightly with egg wash. Prove until doubled in bulk again. Adrienne Southey is a Cordon Bleu trained chef. She currently offers cooking
: p : . o classes, makes cakes and caters for weddings and special celebrations.
7. Brush with egg wash again. Bake immediately at 220°C for /"6 0491607 coll- 08 449 3348, Email: pscooking@gmail.com,
about 4 minutes until golden and cooked through.

Web: pscooking.withtank.com.
8. Immediately remove from pan and cool on a wire rack.
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