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owadays,
success
stories of
small-scale
businesses
building a
restaurant out of nothing
in Cape Town'’s rapidly
gentrifying CBD are rare.
Fatima’s West African
restaurant not only
weathered the storm, but
has even thrived and grown.
Far removed from the

hype around The Mother
City’s trendy eat out scene,
Fatima’s has become

the regular hangout for
authentic African cuisine.

In 2015, co-owner and
founder, Fatima Kamaga
was forced to close her
Longmarket Street eatery,
which came as a big shock
to her family. Although
she had to give way for
more fortunate high-end
developers, she decided
to turn bad news into an
opportunity, in the spirit of
a true entrepreneur.

After seven months
without a shop, Fatima
heard about a vacant
restaurant space on the first
floor inside the new 98 on
Long Mall on Long Street.
Although she knew that
taking over the lease to rent
a space five times the size
of her previous restaurant
was risky, she was certain
that this decision had to
be made. No doubt, it was
a “go big or go home”
moment for Fatima and her
husband, Mohammad.

How Fatima's has
flourished since she moved
has been astonishing. | well
remember her previous
eatery, which was tiny, at
the back of a dilapidated
shopping passage, next
to barbershops and the
local tailor.

Back then, it used to
be the concealed local

spot for a hearty home-
cooked West African lunch,
primarily attracting West
and central Africans —
especially Malawians and
Cameroonians. Regulars
will remember the crispy
fried gurnard with sticky
Senegalese rice and
steamed veg that was
conjured up in that kitchen.
The consistency and
quality of Fatima's food
have not only convinced
an increasing amount of
sceptical locals (who came
to appreciate her truly
incomparable pap and
braaied meats), but even
East Africans — and many
have become loyal patrons.
Fatima's culinary
conversion has been
achieved by successfully
attuning her cooking to the
critical South African taste
buds, without compromising
the original West African
influence. Her menu offers a
colourful mix of Congolese
cassava leaves (saka saka),
Nigerian beef- or West
African peanut butter stew
(mafe), or gurnard served
with pap, Senegalese rice,
steamed vegetables, beans
or salads.
Fatima's has become
a place where locals
and expats engage in
conversations or watch
the Africa Cup of Nations
together. Fatima has not only
created an oasis of authentic
African food in Cape Town,
but many of her avid South
African fans say she has built
a place of African unity.
98 LONG STREET; 082 768 0426
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AS AN ENTREPRENEUR, YOU
HAVE TO TURN BAD NEWS
INTO AN OPPORTUNITY”

Fatima’s West
African Restaurant
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t's easy to walk
past Andalousse, a
traditional Moroccan
restaurant, right
across the old
police station, at
148 Victoria Road on
Woodstock’s buzzing
main road. With barely
any visible signage,
Andalousse is typical of
the many untold secret
jewels dotting Cape
Town and its surrounds.
The veiled treasures we
hardly ever read about
in restaurant guides and
lifestyle magazines, and
which often go unnoticed
by tourists and locals
alike. As the number one
go-to for Moroccan expats
in Cape Town, Andalousse
relies purely on word of
mouth and support from
the North African and
Middle Eastern immigrant
communities.

Andalousse

The mysticism of a
traditional Moroccan tea
ceremony awaits you, as
you take your seat on the
comfortable jewel-toned
couches. Hot water is
poured from high onto mint
and gunpowder tea leaves,
creating an exquisite foam
on top. The scent of mint
filters through the room,
and the theatrics of the tea
ceremony is accompanied
by fresh almond and

fennel seed biscotti, and
Moroccan oldies.

Moroccan cuisine is one

of the most complex and
intricate food cultures in the
world, with a sophisticated
symphony of nuances
inspired by its colonial and
immigrant history. From the
Berbers to the Phoenicians,
the Arabs and the French,
these influences have
contributed to modern-
day Moroccan cooking,

as we know it. It's these
different components that
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make Andalousse the ideal
restaurant for someone who
wants to explore the layers
of authentic Moroccan fare.

To truly appreciate the
lavish tagines — with either
slow-cooked chicken or
lamb — patience is a highly
recommended virtue. The
tagines are prepared
according to centuries-old
techniques, as passed on
from the ancient Berbers.

As the name suggests,
the Spanish influence
at Andalousse is very
apparent — everything being
cooked with cold-pressed
olive oil and served with
locally sourced seasonal
vegetables.

For group visits, the
leisurely prepared, crunchy
Arabo-Andalusian pastilla,
Moroccan paella, fragrant
butterbean stew topped with
fresh coriander and to-die-for
buttery rolled cheese bread
come highly recommended.

The range of platters
with home-made hummus,
tabbouleh, zaalouk (which is
a Moroccan salad of cooked
aubergine and tomatoes),
and labneh are topped
with drizzles of olive oil and
touches of za'atar, served
with arguably the best
falafel in town.

Meat lovers may opt for
the barbecued chicken, lamb
or beef kebabs. Another
influence drawn from
Morocco’s colonial history
and inspired by the Ottoman
occupation: the origin of the
sweet and sour vegetable
pickles, occasionally served
on the side.

Founder, Moosa Bouchta
believes food is a remedy,
which should be celebrated
and never rushed. In his
opinion, the secret to good
Moroccan food rests in
keeping to the basics and
avoiding any unnatural
enhancers, additives or

stock powders.
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He uses only the best and
freshest ingredients, never
compromising on the quality
of food served to his highly
valued guests.

As Moosa pours me
another cup of sweet mint
tea, I enquire about the
restaurant’s profit margins,

given the emphasis on
quality. He smiles politely
and says: “l leave my books
and this kind of admin to
Allah, who looks after us
and whom | trust does a
good job.”

148 VICTORIA ROAD;
WOODSTOCK ; 021-447-1708;
ANDALOUSSE-MOROCCAN-
CUISINE.BUSINESS SITE
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FOOD IS MEDICINE, WHICH
SHOULD BE CELEBRATED
AND NEVER RUSHED~
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DRUMMER, SIDY SANKARE (LEFT) WITH
PATRONS OF KHADIM'S COFFEE SHOP

n Cape Town (and
certainly in Jozi),

we all seem to have
turned into coffee
connoisseurs, haven’t
we? Among other
things, our hunger for
innovative perfection has
transformed elements

like innocent cappuccino
froth into immaculate
microfoam. We have been
swept up in the rise of the
modern coffee culture. But
what'’s next?

Lately, coffee lovers have
turned their gaze to the bean,
in expectation of that special
punch that would give their
flat whites and cortados

a certain something. The
desire for a wider spectrum
of aromas has propelled the
thousands of wild, organic
and often uncatalogued
varieties of African coffee
beans into the spotlight.

As a result, Cape Town's
coffee roasters experience
an increasing demand for
African coffee beans. Ever
increasing self-proclaimed
coffee aficionados ask for
naturally processed beans
from Africa. In particular,
Ethiopia and Kenya are both
acclaimed for their strikingly
different floral and even
wine-like flavour profiles.
We live in interesting times,
where African beans promise
to expand our palates and
entice the senses.

It is no coincidence that,
as the demand for African
beans increases, the overall
consumption of coffee
beverages in Africa has also
been on the rise. This offers
emerging markets and new
business opportunities for
local farmers and producers
across the continent.

One of them is the
young and creative coffee
entrepreneur, Khadim
Diagne, who poses an

interesting question: “Since
we are looking for more
flavour in African beans,
why don't we also explore
the many ways of preparing
our coffee?”

For the co-founder of
Khadim's Coffee Shop on
the second floor at 98 on
Long Mall, the most
fascinating fact about coffee
is that “there are as many
ways to prepare coffee as
there are places in the world”.

His unique way of
preparing pour-over Touba
coffee originated in his home
country of Senegal. Touba
coffee consists of a blend
of 80% Arabica beans from
Cote d'Ivoire and Gabon,
20% Guinea pepper and
sometimes cloves. This
does not only lend a spicy
herbal flavour; it also adds
anti-allergic properties,
antioxidants and stimulates
the production of endorphins,
which (almost) makes it a
natural antidepressant.

The mystic Senegalese
Sufi sheikh, Ahmadou
Bamba introduced Touba
coffee to ceremonial events
only, but today, it's enjoyed
daily and sold on every
corner in Senegal.

Khadim runs his coffee
shop with his business
partner and girlfriend Julia
Baum, a German nature
conservationist. Together,
they seek to open up Cape
Town’s coffee culture to
new possibilities.

Their audience could
not be more diverse —
from taxi drivers, curious
magazine editors and bank
employees... all pop by
for their Touba fix. “That’s
exactly what Senegalese
culture is all about,” says
Khadim, pouring another
cup from a height, aiming
for that distinctive foam
atop. “Senegalese people
are all about eliminating

_,.' BUSINESS PARTNER AND
_ GIRLFRIEND, JULIA BAUM

Khadim’s Coffee Shop

IF YOU DON’T GIVE UP, YOU
CAN BE SUCCESSFUL”~

prejudices by embracing
openness and diversity.”
Look out for the Thursday
evenings drumming group
lessons in front of Khadim'’s,
starting at 6.30pm, with
freshly brewed Touba,
Senegalese-style
sandwiches and beignets.
98 LONG STREET;
061-091-1455; FACEBOOK.
COM/KHADIMSCOFFEE
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esheng has
a curious
history.
Before it
became the
preferred
uisine of Cape Town’s
rendy foodies, this
inassuming Chinese
estaurant on Main Road,
>ea Point, had been
elling authentic dim
,um (bite-sized portions
f food) to a handful of
egulars. Many think
H{esheng closed down
ollowing its mysterious
lisappearance in 2015,
yut — to our delight — this
“hinese treasure has
noved just across
he street.

'he low-profile Hesheng
vithstood the waves of
“hange, although the
hysical move was not
innounced on social media
r in any restaurant guide.
Only a select few patrons
vere keptin the loop.

[he family-run business
joesn’t bother much about
narketing or media.

The revision of
ownership has never
yeen communicated to
inyone either. Today, the
Inpretentious eatery is
un by a warm and friendly
ratchwork Chinese family,
vho found each other
ver the course of a fateful
series of events.

May Zeng's life changed
orever when her sister
and brother-in-law, the
orevious owners, called her
o the table to forge out the
egendary dim sum survival
blan. Her brother-in-law’s
harents had fallen ill and
needed to be looked after
n China. They simply didn’t
have the heart to close what
had become an institution
for authentic and honest
dim sum over the past 11

years. In the blink of an eye,
May moved to Cape Town
from Joburg.

The mix of simplistic and
traditional interior, and the
serene atmosphere seem
to cast a spell on first-time
visitors, attracting them to
return, again and again.

The new restaurant
is now bigger and well
frequented by an increasing
amount of faithfuls. On
weekdays, you'll often
find May sitting at the
front of the restaurant
filling dumplings, while her
husband, Tony Jiis in the
kitchen, preparing different
handmade dough for dim
sum and noodles. On
busy weekends, Hongfei
and Sunny, who are both
students, help their parents
to run the family business.

May and Tony have very
high standards when it
comes to food. They prefer
focusing on three main
categories: dim sum, soups
and stir-fries. This allows
them to prepare Chinese
food with an exceptional
amount of love and care.

The menu is simple, with
three types of dim sum,
which are dumplings, buns
and savoury pancakes.
The fillings are prepared
daily with fresh, seasonal
ingredients. The soups
can be ordered with two
different types of noodles —
both home-made.

Loyal followers travel
from as far as Hermanus
for a scrumptious Chinese
feast with friends around
the big revolving table.
Once you visit Hesheng,
you can hardly resist
bringing a group of
comrades to share in
the deliciousness and
generosity, which comes
at a rather affordable price.
269 MAIN ROAD, SEA POINT;
021-433-0739; HESHENG.CO.ZA
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OUR
RESTAURANT
IS NOT ONLY
ABOUT MAKING
MONEY, BUT
ALSO ABOUT
PROVIDING A
WARM AND
FRIENDLY
PLACE TO EAT
FOR PEOPLE
WHO COME TO
US FROM AFAR”
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