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250 DAYS TO THE CULINARY
OLYMPICS

As this issue of your HTA newsletter
reaches you, it will be just 250
days until the biggest international
culinary event in four years—the
IKA Culinary Olympics.

Taking place in Germany in
October, the Culinary Olympics
attracts participation from over 40
countries around the world,
including South Africa. Our team,
consisting of six men and four
women, will spend the next 250
days putting hours and hours of
practice into perfecting their dishes
for the hot kitchen and cold table
competition.

While all our team members have a
specific responsibility for
presenting certain dishes on the
cold table, only five of the team will
compete in the hot kitchen. They
will have five hours in which to
present a three-course meal
representing our country’s diverse
culinary influences, to 110 people,
including judges from all over the
world.

S0 what does a South African
Olympic menu look like. For
starters, it’s a lunch menu, so it's
got to be light, but still appealing to
people from the four corners of the
globe—each with their own unique
taste preferences. Next, the menu
needs to showcase ingredients and
flavours that are distinctly South
African. And then it's got to have a
perfect balance of simplicity,
enough degree of difficulty to show
the judges you know your stuff and
have world-class culinary skills, be
cutting-edge but _still retain
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classical cooking methods and
techniques. Not to mention
demonstrating your filleting,
butchery and pastry skills, and your
attentiveness to cleanliness and
hygiene—all in five hours. And then
it's time for service—restaurant
style, with all the adrenaline-
pumping action that brings. But
let’'s get down to the nitty gritty:
what is our team going to serve to
the judges that's going to impress
them enough to give us a gold
medal (we hope!)? First let’s ask:
what would you serve? Would you
use African flavours or incorporate
some Cape Malay influences?
Would you use peppadews, which
are a uniquely South African
product, or maybe chakalaka?
What about ostrich, or kudu, or
crayfish?

Well, the menu’s still under wraps,
but what we can tell you is that the
guests at the very first presentation
of the Team’s Olympic hot kitchen
menu in March are going to be
treated to a fresh and intensely
flavourful seafood starter, followed
by a main course of game and
some distinctly South African
vegetable products, and a dessert
unlike anything the judges will have
experienced before—with naartjie
as its main component.

Look out for all the

Team
details and the full §
menu in your next y &
issue of Whisk! Q)

South Africa

From the desk of Prudence
McLean: HTASCA Principal

he New Year has
egun with great gusto,
nd the holidays seem
N like ancient history. |
{ hope you all had a safe
and happy holiday, and
. wish all of you the very
- » &~ TYpest for the year ahead.
The City and Guilds
results for the November examinations
have arrived and, to our delight, we can
announce another 100% pass rate for
the HTA School of Culinary Art students!
Not only that, but nine students
achieved distinctions - well done!
We recently welcomed our newest group
of students who started their course
with much enthusiasm. Only several
weeks into the course they were faced
with the challenge of assisting Chef
Bruce Burns at a Celine Dion banquet
dinner concert at the Coca-Cola Dome. It
was a very upmarket affair for 3600
people and our students were fantastic—
talk about hitting the ground running!
On a more serious note, many of our
graduates from 2007 have secured
employment both locally and abroad,
and are settling well into the scary world
of permanent employment. Although we
cannot guarantee anything, we do try to
assist graduates in finding secure
employment when we can, so contact us
if you are still searching for a position.

Did you know?

When originally invented in 1886, Coca-Cola
was intended as a hangover cure, boasting

extracts of coca leaf and cola nuts. Today’s

beverage has no nutritional value, aside from
the calories in the sugar. Americans currently
spend $54 million on soft drinks every year —
twice that which is annually spent on books!
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