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HOW MANY ol us haven't had our
lives changed by circunstances? Felbainy
Fotter and partner. David Schlapobersky
are two such people

When Felicinn's son, James. was
atmost lour yoars old. he was knocked
down v a car and severely disabled
Because of James, Felicity and David
went 1o work as hnu\r--p.ln‘uis o
Cresset House. s Camphill School for
handicapped  children near Johannes-
a1t was thesr nend and mentor, the
late Tim Morris, who helped them sec
up a pottery siudio @ Cressor House w
equip the disabled residents w deselop
skills so they could become sell
supporting

Iheir real traiming and subsequent
skills came through constant practise
and repetiion.  This enabled them
oventually w© put ther own stamp on
thesr work,

It was wugh at the bepinning, and
Dravied fondls recalls Tim's philosophy
Make mugs and vou'll make mone
"We ook his advice. bt there was
much 1o learn and there were many
disasters.” but they were commitied

Febeity recalls. “Everything in o firs
[ring came out almost molen: We had
overdined the kiln which subsequenth
had w be completeh re-lined.” Not
deterrod, they put all the wems on
exhibition and w0 their  uter
assonsshment. evervihing was sold

Onher the vears, Felicity had 1o spend
a lot of tme at home with James so she
had ume 0 explore and develop hes
great love lor food  “Cooking s ven
much part of my creativity and that's
why | never find st dull The more |
tried, the maore | disconered ™ she adds.

Felicity leels that the making of pots
and the preparation ol lood stimula
very similar impubses in her Both are
creative. both are functional, both are
shared. o her they go wogether and
are exiensions of her personalit
“When 1 cook and when | decorate
poes. Lam inspired by what 1 see around
me and v the respoctive ingrodients or
matenals that are available, | ke an
dea thought or inspiration and expand
on i’

Just as the decorations on her pots
make them distinct. she belioves a good

sauce can ald disuncion o »
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overvday
food and hes
fndge o v
devond ol things ke home-

macke wmao seuce, chilll pasie and the

wendiest of all savces, peso. “Sauces” sha
savs ane such reliable stand Ins, | osake o
large bawch when the mgrediems are i
MO When Iriends pop in unes-
poctedly a lunchtinwe, all Felicity has 10 do
is conk seenething casy bke pastae and sere

with one ol her pre-made sauces

Mer 19 wears i e Jobanneshbuarg
Hlome anchinn, Fehiciy and i
acompanied by lames and  Felicin's

nower. Rih Wolll mened inio & termeo-
the=centr Vicwmian boose next door o
the Manvidle Vs, which s part ol Uy
Dirersaedy, in Soedlendar Ruth has had o
mommeastal indluence on thow work.

she studied archiecure i Caormany
aned was one ol lohannesburg s carliest
imerior designers specializng in conver
sions.  Ruths malenms and exponence an
ant indegral part of the Swollendam properny
where Felseity and Davidd hope 10 comtinae
making thow pots ina new and differem
sviranment.  Perhaps therr sivle and

sarroundimgs.. New enyiroaments, diffenend

OGN change i their 1w

vistas unusual chaacters all ol theso ore
invsprration, which will surely infuence e
cromive destiny

Febeity also plans 1o serve sphesiched meals
1w selecod peogie i a very special soiting
swellendam s where tws ane embarkang
o the nest phase of an aleeady [udl and
aentlul ik,
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SMOXED
TROUT TAGLIATELLE
[Serves 4)
/2 wrol onon, bewly Groted
50g unsclingd buter
chave gurkc, peeted an cruvwd
3 oogns
200m| fresh crecm
0g green toghatdle
2 smoked trowt filiets, cut into sval cubes
=80y chopoed parswy lor 45mi choppes
frawn basd)
selt ond peppet
Grillod Red Pepper Souce
J'd red pepparns
< clovw goric
100m| aunhower oil
emon juice 1o faske
salt ond freshiy ground biock pegoer
Sasil Pesto Sawce
generoul bunch fresh bagl
= & Coves goaic
axtra wrgn alve ol

m| Parmesan crwess, graed
1 5-30m| pine cuts, Igghtly browred in o dry pan
‘o bring ot e flavowr
salt and treshly grovnd block pepper

L0k anon i butler over ||||'(|l|l”l o
heat unul solt and wvansparcot @ Add
garhe and cook ane minue longer ses
ascle and keep warm @ Boa cgus with
cream @ Cook pasta in boling salued
waner unl cooked. drain in a colandee
@ Mix into wann sasce untd well-coated
@ Returnt e how heat aned add opg mixtune
® Toss bpghtly using two lorks, be candul
not 1 coddle cpgs @ \dd wout and

parslev reserving some lor the wp

S4uh

@ Scason highnh @ Sonve immediaely wist
prilled red pepper sauce. resh broad and
o loal wakad @ To prepane pepper samce
il peppers ander i hot goll, turmang

160 char skan m places @ Transter o 2
plastic bag, Close uphithy and feave

lor 15 minuwes. Thix aids
pecling @ Peel and dessced

peppers @ Place i o food

processor  waother  with
watdie  andd  blend  wneld
smooth @ Slowh add od

then femon juce 0 Lasi
® Addyiest seasomng, sLore i
relngerator unnl
o Abermanely serve with Basil

Pesio Saucee @

roguned

[here are ne

absoluses with basil pesto, so

process all the mpredients wogether

i a bquidzzer and add a linde move of

this o Jesa o that as desired

FELICITY'S FOCACCIA
(Makes | foaf}
Sml instant dry yeou
>V wmor
JO0m! lukewessrm waber
I0ed Extro virgun ohve oil
Serd wob
500 breod Aour
Topping
7 cloves gorlic, pesed and crushed)
=7ml scit

Foml extrn virgn olrew &l
25g sunoned roratoss in ol

Combine veast sugal and swater ma bowl
i allow 1o stand i warm place #or
= 3 munutes wntl foams @ St in ol and
salt mi mn fowr and knead lighty unal
solt anad stmooth bus b @ Caner with a
damp cloth and alloa 1o ase inoa warm
place unul doubled in bulk ® Punch
clonvi and lorm miteo a ball @ Place dough
i welloiled 200m cake tin @ Slash wp
of dough @ To prepare wppmg. crush
sarlic and salt wgedher add olive oil wnd
wmatoes  and  sponkle ;mver dough
alboning obive oal 1o run oo e shis

o Allow dough o rse again for =350

3

minutes then bakie a [N°C for 25-30

mnies

POTTER'S WHOLEWHEAT BREAD wath
ANISEED and FENNEL
[Makes one 30cm or twe 20cm loaves|
250 brash yeaost
Sml sugar
65ml warm water
1250mi |5 cupn) Hour
245wd skim milk powder




Fhssodves yeast and sugar i warm waler in a

srmall bonl and set aside for H-15 ounues
or unil mexsun SLANs 1o am

o Place lowr, skan milh powder salt
surtflenver seeds. aniseed and Jennel o

arge bowl and max well @ Pour wil

ino
mother bosl and using an odded spooss, arde
the molassos, warm water and veast mocturn
and mx well @ Make o well in the conue of
vwe Hour mixwre and add ths mixtur
stirrinee with o wooden spoon ol wel
nearporatod @ Spoon imo preparcd pan s
coner with 4 damp cloth and lease sy a wam
draugheiree place 10 nse loe SO0 inazies
® \When well asen, brosh wit beswen opy
volk and sprinkle wih sesame seods @ Baks

g 20000 bor =30 mmues. >

Wine Suggestions
SMOKED TROUT TAGLIATELLE WITH
GRILLED RED PEPPER SAUCE: This
monitlwatering recipe neods a wine that will
abo make & sttemont, my sug-giestion is 2

Mulderbosch Sauvignon Blanc

LEEK AND MUSHROOM ROLL:
Vergelegen Vin de Florence. an interosting
ended white wine which is offdry, will
enhance this vegetanan dish

SOUFFLE WITH GORGONZOLA,
FONTINA AND HAZELNL '

and cheese, especially gorgoneala, a frsty and

wellstructured red wine is roquared 10 enmge
that it complements the cheese 3hd Is not
dominated by it - Blasuwklippen Zinfendel
would be ideel
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