both keen cooks. Angelo, of course, is
good at Italian dishes and also makes a
very good curry.” Angelo adds: “Being
German, Tina likes her national dishes
particularly spätzle, a type of German
pasta. We tend to experiment when we
have guests by trying out new dishes we
have learnt from our chefs.”
Their dinner parties are generally
something of a United Nations with
friends who hail from different parts of
the world. When hosting their South
African friends, they like to have a braai.
The conviviality of a shared meal is
something that Angelo learned from an
early age. He grew up on the island of
Sardinia where the Sunday meal on his
grandparents’ farm was a family affair.
“Generally the adults would help pick
the grapes or the olives and the kids
would just have a great time,” he says.
“My grandparents divided the farm
between the grandchildren and we were
each given a portion. I’ve got about
400 olive trees, but don’t get back to
see them very often,” he says ruefully.
Though Angelo might not be able to
pick his own olives, the couple is able
to source wonderful game, cheeses,
mushrooms, olive oils and wines from
the host of innovative and clever food
producers located in nearby Wellington.
“I am always stocking up on things
and tend to over cater. My worse fear is
running out of something,” says Tina.
“I’d much rather have leftovers.”

CAPRESE PIZZETTES

olive or avocado oil, fresh basil and

(Makes 25 pizzettes)

balsamic vinegar, to serve

FOR THE PIZZA DOUGH:

1. Combine the dry ingredients in
a large mixing bowl. Combine the
wet ingredients and add to the flour
mix. Using a fork, combine all the
ingredients. Lightly knead the dough
and set aside near the oven to rise.
2. Preheat the oven to 200°C. Place two
baking sheets upside down in the oven;
this will help to make the crust of the
pizzettes crunchy and it’s easy to slide
them off the baking sheets.
3. Form ping-pong size balls out of the

200g semolina or dry polenta
800g bread flour
14g instant yeast
pinch of salt
500ml lukewarm water
1T olive oil
FOR THE TOPPING:
50 tomato slices
25 buffalo mozzarella slices
25 fresh basil leaves

Hillary Wagenstroom, Hanlie Laubscher
and Charmaine Beeslaar.

dough. Roll them out to form bases
slightly bigger than the palm of your hand.
Place them onto the hot baking sheets.
4. Quickly place the tomato, cheese and
basil on top. Bake until the cheese starts to
bubble in the middle and serve garnished
with fresh basil, olive or avocado oil and
balsamic vinegar. Serve with Doolhof
Signature Sauvignon Blanc 2009. 
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