
South Africa’s  

most prestigious 

culinary event!  
 

The Unilever Foodsolu-

tions Chef of the Year 

competition attracted 

entries from some of the 

most promising Junior 

and Team of Four chefs 

in the country, as well as 

international talent in the 

Senior category for the 

first time ever, with  

chefs from Egypt and 

Dubai being among the 

six Senior finalists.  

The standard of entries in 

all three categories was 

exceptionally high as 

these talented chefs com-

peted for their share of 

R90 000 in cash!  

The Junior Chef of the 

Year was won by 

Belinda Angelo of the 

1000 Hills Chef School 

in Durban. She walked 

away with R10 000, with 

second place and R6 000 

going to Tiaan Lan-

genegger of The Wild 

Mushroom Boutique 

Hotel in Stellenbosch. 

The third prize of R4 000 

was scooped by Gareth 

Walford of the Michel-

angelo Hotel in Johan-

nesburg.   

2009 Chef of the Year  

Runner-up 

 

Unilever Foodsolutions Chef of the Year   

“Our competition has 

truly grown in status and 

prestige over the years,” 

says Craig Elliot, Execu-

tive Head Chef of Unile-

ver Foodsolutions SA. 

“Since its early days as 

the Marvello Chef of the 

Year, when the likes of 

Bill Gallagher and Glynn 

Sinclair entered and won 

the competition, the Chef 

of the Year has facili-

tated talented South Afri-

can chefs to go on to 

achieve great heights in 

their careers, something 

of which Unilever Food-

solutions is immensely 

proud.” 

Of special interest: 

Raising capital is the first challenge an entrepreneur faces on the 

journey to building a profitable, sustainable business - 

www.askentrepreneur.co.za  

Advertise your mushroom-related services! Contact the editor at 

info@mushroomacademy.com 

 

 In the end, all business operations can be  

 reduced to three words: people, product, and 

 profits. Unless you’ve got a good team, you 

 can’t do much with the other two.  

  

   - Lee Iacocca 
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Next issue - March 1, 2010  

In this special FIFA World CupÊ 2010 issue: 
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… where a passion for classic luxury 

with a contemporary flavour is fused 

with a unique mushroom experience  

 The presidential 

suite at The 

Wild Mushroom 

Boutique Hotel:  

 

A visual delight 

and sensory 

experience in an 

exclusive, pri-

vate environ-

ment. 
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Daedalia lounge @ The Wild Mushroom 
  
 

The Wild Mushroom Boutique Hotel 
  

Understated elegance  

The Wild Mushroom Boutique Hotel 

 

www.wildmushroom.co.za 

info@wildmushroom.co.za  

MYCOLOGICAL GASTRONOMY  

Presidential suite @ The Wild Mushroom 



VOLUME 2,  ISSUE 4 

Around 80 percent of the food used on 

board over the four-week period in June 

is to be supplied by local partners. A 

variety of fresh gourmet mushrooms, 

especially shiitake, is usually needed 

when passenger ships enter the harbour.  

Tour operator iKapa has been hired to 

provide transport and day tours for the 

ships’ passengers. The Queen Elizabeth 

2, which was expected next year, will 

not dock in Cape Town after all.  

 

 

 

 

 

 

 

 

Two of the world’s most luxurious ships 

are to berth in Cape Town during the 

FIFA World CupÊ next year.   

American cruise ship company Holland 

America Line has confirmed that 1 916 

guests had signed up for the MS 

Westerdam, with a further 1 918 guests 

in sistership MS Noordam. These luxury 

liners will sail into Cape Town on June 

10, and remain in South Africa until 

July 12. 

The South African Gourmet Mush-

room Academy received the first for-

eign registration for the Intermediate 

Gourmet Mushroom Course, which will 

take place during the FIFA World 
CupÊ 2010 period. This five-day prac-

tical course will be presented at the 

gourmet mushroom production unit of 

The Wild Mushroom Boutique Hotel.  

The academy and hotel are the first in 

the world to offer a mushroom-inspired 

experience, known as mycotourism.  

 

  

from the ocean, and the mountains of 

Cape Town will provide a backdrop for 

the matches. The location is ideal, as it 

is a short walk from the transportation 

hub of the city. The new stadium has 

been partly built on land that was pre-

viously used as a golf course.  

 

Local organising committee spokes- 

man Rich Mkhondo said more than  

700 000 tickets had already been sold 

One of the most artistic football ven-

ues in South Africa, the newly-built 

Green Point Stadium is situated in one 

of the much sought-after areas in the 

city of Cape Town. Green Point Sta-

dium is one of the two semi-final ven-

ues for the FIFA World CupÊ. 

 

This multi-purpose venue will also be 

used to stage major events and con-

certs. Fans will be a stone’s throw 

for the tournament, 420 000 of which 

were sold to South Africans. 
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Cape Town harbour - Luxury cruise ships to sail in 
  

New gourmet mushroom training venue 
  

The magnificent Green Point Stadium 
  

Liners to provide 4 600 extra beds  

  

http://www.travelwires.com/wp/wp-content/uploads/2009/09/OneOceanClub-2009.jpg


The Green Point Stadium, which has an exterior that is covered with noise-

reducing cladding, has a capacity of 70 000 and is scheduled for completion in 

December 2009. The Green Point Common, on which the new stadium is being 

built, was originally much larger than what now remains, and included most of 

the land between the sea and Signal Hill, stretching from the city centre towards 

Sea Point. 
 

The Wild Mushroom Boutique Hotel is situated 25 minutes’ drive by car from the 

modern Green Point Stadium in Cape Town, where a semi-final of the 2010 FIFA 

World CupÊ will take place. A transport service for guests will be available daily.  

PO Box 6437 

Uniedal 

Stellenbosch 7612 

South Africa 

South African Gourmet  South African Gourmet  South African Gourmet  

Mushroom AcademyMushroom AcademyMushroom Academy   

Wijnhuis. A luxurious transport service 

for guests is available daily.  

Culture lovers can choose between the 

Oude Libertas and Spier amphitheatres 

in the surrounding area. The historical 

town centre of Stellenbosch, with its 

museums, galleries, restaurants and 

boutiques, can be reached by car within 

five minutes. Due to a long and proud 

musical tradition at Stellenbosch Uni-

versity, musical recitals at its Music 

Conservatory are of world quality.  

Art galleries ï A visit to the Rupert and 

Sasol art galleries is highly recom-

mended. 

Eco-tourism ï A true African experi-

ence awaits visitors at the nearby Spier 

Estate, where a cheetah-breeding pro-

gramme can be observed. There also is a 

horse-riding school. In addition, wine-

tasting trips on horseback are on offer in 

the area. 

Golf players can enjoy the nearby 

courses of De Zalze, Stellenbosch, Erin-

vale, Devonvale and Pearl Valley. 

The Wild Mushroom Boutique Hotel 

offers excellent access to a broad cul-

tural experience of Stellenbosch and the 

Cape winelands. Guests are informed of 

special events in the area on a daily ba-

sis by the management and staff.  

As a foretaste: 

Wine tasting is available a mere stone’s 

throw away at Spier, Asara, Neethling-

shof, Overgaauw and Jordan. Our 

neighbour, the Van Ryn Brandy Cellar, 

receives awards every year for produc-

ing the best brandy in the world.  

Apart from The Wild Mushroom Bou-

tique Hotel and its award-winning ex-

ecutive chef, food connoisseurs can 

make use of the opportunity to visit 

various restaurants in the area. There is 

a variety to choose from in a radius of 

one kilometre, including the cuisine of 

restaurants such as the Lord Neethling, 

Mojo and the Jonkershuis. Other fine 

restaurants are situated less than 10 min-

utes by car from the Wild Mushroom – 

such as Overture, Rust-en-Vrede, De-

laire, Big Easy, Terroir, Bukhara and 

Several health spas offering a wide 

range of treatments are within a radius 

of one kilometre. 

Sport enthusiasts have a multitude of 

options to choose from. Tour de 

France cyclists and world-class ath-

letes prefer to train in Stellenbosch in 

order to benefit from the warm Medi-

terranean climate during the winters in 

the cold Northern Hemisphere or in 

Europe. The Wild Mushroom Bou-

tique Hotel is centrally situated for 

various types of sport and for events in 

the surrounding towns of Franschhoek, 

Paarl, Somerset West, Strand and 

Gordon’s Bay, as well as Cape Town. 

The Cape Argus Pick ’n Pay Cycle 

Tour, the Two Oceans Marathon and 

the Cape Epic are always popular, and 

guests can enjoy special attention be-

fore competing in these spectacular  

events. Stellenbosch and its surrounds 

provide an ideal environment for cy-

cling, mountain biking, canoeing, 

swimming, adventure racing, duathlon, 

triathlon, Xterra and trail hiking.   

Stellenbosch and the Cape WinelandsStellenbosch and the Cape WinelandsStellenbosch and the Cape Winelands   
   

  

39 Digteby Estate, Vlottenburg Road 

Stellenbosch, South Africa 

Phone: +27 (0)21 881 3586 

Cell: +27 (0)82 749 8553 

Bringing mushrooms to life!Bringing mushrooms to life!Bringing mushrooms to life!   

www.mushroomacademy.com 


