ADEL FERREIRA

Food , beverage and lifestyle photographer Adel Ferreira realized at a young age
that her medium of expression was photography. She embraced it whole-heartedly,
completing her bachelor's degree in 2005 and grabbing her camera and doing what
she loves ever since.

An eye that looks to capture the essence and beauty in her clients' products coupled
with her extensive lighting knowledge and passion for portraying her subject matter
in a unique way that has led to the images she has shot for Babylonstoren, One &
Only , top magazines along with premium wine and beverage brands in South
Afica .
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Kweper

quinee | coing | membrille | quitte | kweepeer | ayva







OLIVES
We grow throe cultivars of olives in the garden: mission, deficata and frantolo. From our first harvest wo pressed ofive off from 24 frantelo
treos and pickded the fruit of 21 mission troos for tablo uso

during wintor. We serve the wild olive troe, or oBenhout, olives as edible garnish.
hawe a sweet or sour taste.

BITTER | DARK CHOCOLATE TERRINE OF BLACK OLIVES AND TOASTED WALNUTS WITH ESPRESSO

LAYER 1: CAKE In a double boder melt 2509 white chocolate, Remiove from heat, Whisk 200g soft butter into the chocolate. Gream
160q egqs and 210g caster suger. Add chocoiate milune 10 agg mbdune. Fold in 100g of sfted fiour. Spread on a baking tray nad
with greased Daking paper and bake for 10 minutes at 180° . Allow to cool. Line a bread tin with cingfim and cut the cake to fit
he base of tha tin, Place in freazer,

LAYER 2: DARK CHOCOLATE AND WALNUT GANACHE In a double boder melt 250g dark chocolate and 125g unsaited bulter. Combing:
a'xlbglme from heat. Add 60g cream and 200g toasted walnuls. Alow 10 cool and spread over the cake layer and place bread
tn iMo freazer,

LAYER 3: WHITE CHOCOLATE AND OLIVE GANACHE In 2 doubie boler melt 250g whvte choooiate and 125g unsafted bulter, Combing
and [131’!0\{.& from: heat. Add 809 cream and 2000 pitted black ofives. Spread onto dark chocolate ganache and place bread tin
back into freezor.

LAYER 4: DARK CHOCOLATE In a doubie boier, melt 175g chocolate and 110g unsated butter, combing and remgove from heal. Whisk
in 4 egg yoks. In a separate bowl whisk 2 egg whvtes and 15mi sugar. Fold into egg mixture and dust in 150mi icing sugar and
40mi cocoa powden, Add 70mi double cream. Spread over white chocolate and cover with cingfim. Piace tn back into the freezer,
b When ready 10 use lake the tin cut of the freezer and remove lerring from lin. Take off the dingfilm. Using a wam, dean knife,
shoe a 1cm sioe and place on Sening platten. Allow 10 thaw for 10 minutes beftne Sening 1opped with toasted walnuts and a shot
of espresso. Cul as many shoes as you need. Wrap the remaining chocoiate tering with cingfim and place back into the tin to
freaze again until needad.
















