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CUTTING EDGE:
Andre Venter also
makes traditional
biltong, which he
is slicing up to let
it dry out faster.
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Antipodes water
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TASTY MORSELS: Traditional South
African Smokey ribs and fish, below.

It’s all about the smoke
Mark Rieder
Business reporter

WHEN it comes to traditional South
African barbecue, chef Andre Venter
knows all the tricks, and cooks anything
you can imagine over an open fire.
As owner of The Smokey Flame catering, Mr Venter has brought his expertise to Whakatane residents.
“I’ve been doing this for more than
10 years in South Africa and after we
moved here, I decided to see if I can
tickle some Kiwi taste buds,” he said.
“I specialise in spit roasts. I put the
entire carcass on the spit and rotate it
over an open flame for anywhere from
five to seven hours. I also cook all the
other food in a traditional black box,
which is like a slow cooked stew, that
goes on the fire as well.”
As with many styles of cooking, there
is an aspect of entertainment to spit
roasting.
“It’s a visual experience. People enjoy
being part of it. It’s all open so everybody can see how it’s cooked, and they
can enjoy the festive atmosphere. Also,
in my opinion at least, everything tastes
better cooked over an open flame,” he
said.
He has experimented with smoking
many different foods and discovered
what works and what doesn’t. That’s
how he developed his smoked bread
recipe.
“I convert old wine barrels into smokers and smoke pork, chicken and even
bake bread in the barrels,” he said.
Though he specialises in barbecue,
he is not limited in what he can offer
customers and has a wide selection of
dishes.
Vetkoek and mince, a traditional sour
dough bread bun stuffed with mincemeat that he likens to a type of slider,
are quite popular.
“You deep fry it and it comes out very
crusty,” he said.
And he also offers typical continentalstyle dishes.
“I am very open to cooking any cuisine
the customer likes. It’s a tailor-made

menu,” he said.
He even knows a few tricks for the
vegetarian and vegan meals he makes.
“You won’t believe how good a vegan
meal tastes from an open fire,” he said.
As a new business owner, Mr Venter
is gradually building capacity and
increasing what he can provide.
“Currently we do mostly weddings, so
we go to the event with our equipment
and cook the food onsite. But we plan
to bring in a food truck that should be
available next year and that will be part
of the business,” he said.
No catered meal can come without a
nice dessert and Mr Venter has some
special recipes in keeping with the barbecue ambience.
“I’ll make desserts over the fire as
well. One I make is something like a
sweet bread with caramelised sugar
and jam put inside, then baked over the
flame,” he said.
He even has a unique take on the
ever-popular banoffee pie.
“The crust is done in the oven, but we
put caramelised condensed milk in the
smoker to give it a nice flavor. It really
changes the whole dish – it makes it
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sweeter. And if you want to go a bit farther, you deep fry the banana as well.”
A full description of Mr Venter’s offerings can be found at smokeyflame.com.
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OTAKIRI-BASED Antipodes water
made an impression on American H2O
afficionados last weekend and walked
away with awards for its product’s taste
and visual appeal.
The company took part in the
Berkeley Springs’ 30th International
Water Tasting at West Virginia, where
judges tasted more than 60 entries for
awards in four categories – best municipal water; best still; best sparkling; and
best overall bottled water.
More than 12 countries were represented at the event. Three New Zealand
companies walked away with four
awards but only Antipodes was recognised in two categories.
The company tied for second place
with the coincidentally named NZ
Mount Pure Sparkling Water company
from Grenada, West Indies in the sparkling water category. Voyage Spring
Water from Putaruru took the top position for that category.
Antipodes also took fifth place in the
People’s Choice Award for best packaging. Nelson company Woter was also
recognised for its packaging.
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