ENTERTAINING

Menu
CAPRESE PIZZETTES

SPICY KINGKLIP BROTH SERVED
WITH GRANDAD’S POT BREAD
GRILLED ELAND RUMP STEAKS
WITH STICKY RED ONIONS,
PARMESAN SWEET POTATOES
AND AUBERGINE CANNELLONI
CARAMELISED ORANGE CAKE

Well rehearsed

Y

ou’d think that the
constant demands of
working in the hospitality
industry would have
blunted Angelo and
Tina Casu’s desire to entertain, but
on one of their rare days off, they love
nothing more than to gather their friends
together for a meal. This intercontinental
couple live deep in the countryside on a
wine farm outside Wellington where they
run one of the Cape’s choicest retreats,
Grand Dédale Country House.

120 AUGUST 2010 www.gardenandhome.co.za

“As we work together, Tina and I are in
each other’s company 24/7, so when we do
get time off, we like to be with friends,”
explains Italian Angelo. “It’s our way of
getting a break from each other. I can talk
to my mates,” he laughs. “We like to have
eight to ten people at a time; with more
it’s difficult to keep everyone happy.”
Angelo entertains as he does
everything else – with determination
and flair. He goes all out to ensure
that not only the food, but also the
table setting is perfect. “I always make

sure that the glasses are aligned, that
the cutlery is laid out properly and
that we have the right wines,” he says.
“I started my career as a waiter 30
years ago and was voted the third best
waiter in the UK in 1988. Setting an
attractive table is now second nature.”
German-born Tina is the perfect foil for
Angelo having given up a career as a sports
teacher for one in hotel management. “I love
to do flowers and set up a table beautifully,”
she says. “I guess I got this from my father
who ran a restaurant near Stuttgart. We are
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One of the perks of running a country retreat is that Angelo and Tina Casu can
delight their friends with the new dishes they’ve picked up from their chefs

