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Good ru?{,$$"r:ing!
Breakfasts at Kino's Walden are filled
with sunshine flavours

Thc Jacobs h.rve furnished the rooms
in a style that works yer), well with both
old and new in the building's stnlcture.
As you would expect of an upmarket,
non-franchise place, each room
expr€sses a l itt le bit of individunlit\ '
while harmonising with the whole.

And the food? Well, it is yery hcar en.
Breakfast u'as a particularly enchanteti
hour; the sun fi l tered through the
windows, dappling our tablecloth \\ 'rth
light and shad()1\. Deliciou. (()l lee.

lo|inglv brewed, arrived at appropri,rtc
intervals, along r.r, ith a choice of home-
baked breads th.rt demonstrated Ste\ cn

Jacobs' clcvotion to the cr.rft. E\cr\
morning brought a nell oiiering, an
innovative way i{, ith r.ggs or an unusrr.rl
salmon combination.

We persuade'd Steven Jacobs kr slr.rre
some of his breakfast recipes \\ it i l

SI ; i . i r .  rr ' . r . l rr ' .  5tt \  rn is nn inst inct i le

corrk. .L'  , , , ,1r l l  i inel rtrrrch mention of
'k) t .r \ i f  rn th( ' . ! '  rc. ipes! Fol low your

o\rn inrt in.t .  -  . l ! id nrorc or less of any

ingreci i t 'nt r l  r t  l r t ls r iglrt  to you.

Tr\ thenl {rnt Sundn\i  aftcr you've

!isi tr 'd nn nrtr.rn.t l  bnker k) buy the best

brr ' .rd r, ,rr i .rn gct - ,rncl make sure.you

hatc lhr t inrt to l ingr- 'r  drowsily and

.nio\ .1 ff.irt of thc s('rls('s.

Brrr l t . l : t  nt King's \ ! .r l t len reminded

mc oi  lonr \ l i t ihcl l 's  song:
l \ , , \ .  r ,r '  r :  i r ,r :  , l  C/ra/sarl  nor,t i t l { ,  atd
ri ,(  rrr. ,  1l . j ,Jr l / tnl  I  krk' i l '

I ; : , ' ,  . , . r .  , , i r1 l  , r t l r l  lonst  n i  l  lNt , .V n d a
r.L ' . . . , ' . , i , . t , r ( r , . .  I r ) .

1' ; , i  trr ,  . ! , ,  1t ' tuttd iu l ikt '  bul lL'r . .otch

. ; , r . i  . : r .  I  l , r , r /1 , rV saxsas.. .

H.rr ,  r , ' r r r . t ' l i  . r  Chr. lst . r  mrrrninB,

.ourt.s\ '  of King's Walden Cardcn

\ lnn(rr l

reakfast can be rather bleak
durinS the working week - a
slice of toast on the run or muesli

consumed in front of your laptop. One
of the loys of going awar is having
someone prepare a glorious breakfast
- iuicy fruits, home-baked breads and
croissants, eg8s that arrive on a whiter-
than-white plate, carefully presented,
with hand-picked flowers... heavenl

That's just wh.rl vou get at KinS'5
Walde'n Carden Manor, in A8atha just
outside Tzaneen. King's Walden has
become a bit of a legend because of its
starring role in Bridget Hilton-Barber's
bool, Cnrrl, rr r,f Mv ,4,r.i r lor< {Penguin
- now into its third reprint). Recentlv
this aristocrat of the hospitali lv world
underu'ent a refurbishment 1\'hich
managed an elegant sleight-of-hand:
King's Walden Bot a totally new look,
clean and crisp and modern, without
losing its old-world charm.

Let me quickly say that the garden
is st i l l  as magnif icent as ever,5t i l i  as
soaked in family history and rich rn
lovingly tended flowers in every nook
and cranny. But the interior looks as
though a new broom has whisked
through it, leaving the basic shape intact
but giving it all a brisk shaking to settle
into new lines and new colours.

A new broom has, in fact. had its way
with King's Walden. Structural changes
were made by award-winning architect
Kate Otten, along with design ideas
by Josic'Crindrod, but King's Walden
wds then ledsed to a voun8 Belgian
couple, the Jacobs. Stelen Jacobs has
a background in food retail, and an
.rbsolute p,rssion for food. Li.tening
to him talk about baking bread rs a
revelation: "Every bubble in the dough
is sacred," he told me.
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Oeuf 'en cocotte', with
fresh goat's cheese, cherry
tomato confit, Parma ham,
garden herbs and truffle oil
This is a version 0f a classic French egg
dish, named atter the dishes in which
the eggs are cooked (little ramekins that
l00k like mini souffl6 dishes with enough
space for just one egg). Steven calls it the
"best comtort food evea .
(Makes 1)
I egg
butter
1-2 tablespo0ns fresh goat's cheese (t0
taste)
Cherry tomato confit (to taste)
1-2 slices Parma ham, sliced
1 teaspoon flat parsley and dill, chopped
A few spears of pre-cooked asparagus,
sliced into smaller pieces
Small dash of truffle oil
Dash of fresh cream
Black pepper {to taste)
Maldon salt (to taste)

I'n'lle.rt the o|cn kr 160"C.
Brush the cocotte (ramokin) h it lr some
soft butter then st,rrt f i l l ing it r{ith
crumbled goat's checsc, herbs, Parma
h,rnr, sliceci asparagus, a t,rblt'spoon or
so of cher^' tom.tk) c()nfit, crack open
tht cgg and pour it over the bp, add
,r clash of fresh crean'r, sonson tlith salt
,rntl pepper anJ rprinllt '  r ' \ ' i th a ferr
tlrops of truffle oil.
Cook lor la minutcs in thr' oven a.
b.rin m.rrie; best to add the boil ing
l\ 'atr 'r r\ 'hen the ramt'kin is alreadv in
the tr.t\.

[Etl: 'Au bain marie' nrcans placing a
contni,rer l ike a pan, bol|1, r.rmt'kins or
soufflei cl ish in a large, shallon pan of
hrrm $ater either in thc ovr'n or on a
stovepl.rte. The \rntcr protccts delic.rte
foods from direct heat and cooks it morc
gcntl\: This is r\h| it t. lkcs n l itt lc longer
k) bakr' the egg th.rn \'()u'd c\pect.]
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French toast with star anise
maple syrup
4 thick slices of ciabatta bread
2 eggs
100m1 mi lk
dash ol olive oil
l , tsp cinnamon
1 2 tablespoons maple syrup
8 whole star anrse
Beat thc eggs togcther \\'iti't the milk .lnd
the ciruamon; nrcanu'hile he.rt the maple
sYrup gdlth \\'ith thc sttll arrise.
Soak the bread quicklv in thc egg rnilk
rrirture and bakc immediatch'in .1 hot Pan
\\, ith somc olive oil.
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Smoked salmon trout with
fennel shavings, ricotta,
spring onions and ol ive oi l
Steven says, "Th s s not leally a recipe,
butjusl an idea of how to PUt thlngs
together 0n a plate. t0 comb ne ard play

around with tlavours. Just !se s0rne 0f the
ingredierts bel0w; y0u can a s0 add s0me
sliced radishes freshly grated h0rseradrsh
0r wasabi. grated lemon peel. .. Mix afd
m ngtel
Smoked sa rnon oI salmon lrout
Fresh fenne shav ngs
Ricotta
Lme
0live oil
Black peppef
Maldon salt
Slced spr ng onions
Rockel leaves
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