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Albert Roux and Pete Goffe-Wood




Ikt Fousx has receved sorme o France and
Britain’s highest honours, holding bah an OBE
and a French knighthood But that dicnt slop
hirn froem srmuggling in onganic salman, new
aason srng lamb, unpaseursad Ralochon
cheass and a lew oher key Ngrdients on ansoan Yis! o
South Mdca.

Albart, he founder of London's fabled La Garoche
restauran with his brothar Mcoha — the frsl UK estanlishment
1o ke awardad, frstly, a Michdin star and than the ullimata
three Michdin stars - it the subleriuge was nacassary o
repicate aflew of he mslauant’s sgnatum dishes &l a moent
lunch at Viondaling wina tarm.

A usad 1o e very and- South Arica,” he candidy admits.

A wamed nohing oo with any hing South Arican —notthe
beatiul fond, he pacpla or the place, nathing™ As a young
manwho dstonos cmadend he plesthood as a vocation,
Abert abhamed aparhad But he love of a good woman and
the fareion o dernocracy changed that. Alberts wite Cherd &
an es-Irriawean who used 1o ivain Souh Mrca. “She oten
spoke about how beauiid the country and he pecple wee, and

I's easy o understand Mathew's passion for this relaively
unspdill ama. s coverad n yribos and the Pasrdeban iowars
awer Vondeing. “The Pasdeberg i ke an sland surmundad by
winatarms; on hal mountan ae plants that am found nowhas
atsa” Oneol hose plans is Sabiana nocifiom, which gave the
wiondad white Blend of chenin blanc (54 percant), siognier 20
pement and chardonnay (16 percant) s name. The shiraz was
akosupposad o have a corplicated bolanical narme, bt cool
heads prevaled and it became Erica Shiraz

“The starer is a very sirmple salmon and ool mousss
wrappad n organic smaoked ssmon. s cne o ha frst
spacials ofered & Le Garoche 42 years ago and il goes very
widl with the Vondding Petit Blanc,” Albert savs. Matthaw
esplans that the Palit Bland & an unoaked blend of chenin
blanc (60 percent wit a touch of vicgnier and chardonnay
(20 parcent aach).

A usad sorme [ocal ssatood for he saoond courss. Lovaly
prawns and langousie — you cal them rock lobster hare—
could not possbly hawe been fresher” Abart sxs. Locd chal
Pate Galle-Wood assisled Albert in he preparaion o he mea
and admitied picking up scme usaiul tips from the masier.

This is a man who has cooked for such diverse personalities as the Oueen,
Winston Churchill, Muhammad Ali and too many movie stars to recall...

b —

atiarthe political changes | warted 1o eperiance hal baauty”

Albert Ficus iz moamed as hae odgina calebrity chal who is
respronsible for giving the Bdishan apgrecistion for good tood
- and akso loriranng some great dhets: boh Maroo Reme White
and Gordon Farmssy ransdundar him.

Hi 581 up Le Gavwoche in 1967 with six nvesions who
each confibuted just £500. * Thera wara only aoul three or
four restaurants in London - and they ware all ior ha upper
class. Thare wasn a auiure of dining oul, certainly not far
the rricdle dass. Food was simply viewad, much like we vew
petrel, a5 sl for the body 1o keep it gong,” he explains. He
atributes hea changsa n British altiludes 10 boh tood and
wing 1o their love o chaap Iravel it esposad therm o ditlarant
favoirs and hey ssarhed ham oul once home.

Albarts curment s o South Adcais bis third in e
yaars, "My SE1inD was on a aruise in 2006 - most anjoyable
becauss our dogs could join us. The ship called in &l Cape
Terwnfor atew days and | thoraughly anjoved that. There i no
doubd that Cape Town has beooms a world desinaion.”

His sacond sl was 151 ear with his sm, curment Le Gavmoche
chal paron Michal k., 1o ook soma o ha dishes leaumd in ha
bk Vin de Consdance, he cdlaboraion betwean Mched and
Klain Constantia. 1was named e best book on food and wing
paring atthe Gourrmand World Cookiook awands in 2006,

This time anound, he's 81 he winery of good Fend and
Vondeing co-cwner Anthery Ward, mplicaing a tew of
L& Gavweche's signature dishes and pairing ham wit
Vondeing wines.

Lunch kicks off with crsply chilled Vendding Sauvignon
Blane 2007 in the pool house, wih it spactacuar vews o the
undisooverad Voor Paamiebeng regon. < cant understand wiy
more people dont know anoul il musas winamnaker Mafthew
Copaland. 1wt rermain undissovensd for ruch longer,
bacauss s producing some fabalous wines.”
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“The rack of ness saason lambs —ovey spdng Bk — well,
there's no nesd 1o daborate. Thalarmb must speak for
izall 50 wa kapt il smpde with a herb cnust and the dassic
accormgeniment of hadcol ver, Franch green beans, and
potatces dauphingsa.

Balore sanving the cheess Alben quips that it anyons
is pragnant they shoud not pariae as he cheasas were
unpaseurised - “bul il it enly happanad last night, not i
warry.. " Evan the dessert, another Le Gavrache classic, is
acompanied by his wry hurmaur. “We've simply poached
wour wonderiul locd pears in sugar syrup and servad them d
on bavamis crearm and with raspberry aoulis. | wish we
coukd gat these wonder bl grean pears in London. They're E
magnificant for juicing and alsn for hrowing al he police
during dermensraions bacause they &e so rice and hard™

Az e alamoon winds down, Alben shams a glass of wine
and an anacdoleor two. Thisis aman who has cooked for
such dverss personadifes as he Oueen, Winston Churchil,
Muhammead Ali and oo many modastans o mcall, andLe
Garoche & rencwned ior aiedng one of the graatest vlue
lunches in Londan & just £48. I

Onelunchwas pariouary rmearmomable om awing
pempeciive. A couge entemed tharestaurant and siterted with
a bottle of Krug Clos de Mesril, about £500 a bate. Then a
botteof Monazhet followed 8 around £ 000 folowed by a
bctde of Fomrands Contila Tache at about £4 000, = They called
the sormimeler over and said the wine was o young, o hey
recuasiad that it besan 12 the chal wit har comglimans...
and asked him i bring ancher clder witage™ Abert exclams.
They fnished off wit a bolle of 1967 Chateau d™Yauem - one
olihe greatest vintages of the Sauternes on record. In all, hat
lunch cost £16 500 for twe people. = The mcstimporant hing
wias that they had enjoyed hemsabes, hading wonderil wine
withtharlunch - a5 we dd oday” he oondudas.
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Vondeling wines,
Poardeberg, Poord, 021-869-8595,
Email winery@amajerocoze or
visit wwwondelingwines.co o,




