PREP TIME:

20 minutes
COOK TIME:

1Hour10
Minutes

INGREDIENTS

For the Smoked Kelp-Encrusted
Springbok:

400g Springbok loin (trimmed)
2tsp Smoked kelp seasoning (see
optional methods below)
2Tbsp Olive oil (for coating and
searing)
Optional Homemade Smoked Kelp
Seasoning:

Method A: Cold-smoke fresh kelp
(e.g., Ecklonia maxima) 2-4 hrs over
hardwood chips; dry and grind.
Method B: Mix dried kelp flakes with
1-2 drops liquid smoke; dry and grind.
For the Samp & Mushroom Risotto:
Samp Base:

* 220g (1 cup) Samp

* 500 mlWater (for soaking)

* 1litre Water (for cooking)

* ltspSalt
Risotto:

s 2TbspOil

* 1Medium Onion, finely chopped

* 2Garlic Cloves, crushed

* 100g Brown Mushrooms, sliced

* 2% cups (625 ml) Cooked Samp

* 750 mlHot Chicken Stock (or

vegetable stock for a lighter version)

* 125g Parmesan Cheese, finely grated
* 15g Fresh Rosemary, chopped

* 15g Fresh Parsley, chopped

* 60gButter

Please note: Foraging fresh kelp and
other scaweeds in South Affica requircs a
valid permit
Recreational harvesting is subject to
daily limits and regulations. Always

harvest responsibly, with respect to

sustainability and coastal ecosystems.

SMOKED KELP-

ENCRUSTED SPRINGBOK
LOIN ON SAMP &
MUSHROOMS

DIRECTIONS

1. Prepare the Samp
» Soak samp in 500 mlwater for 1 hour, then drain and rinse.
» Placeinapot with 1 litre fresh water and salt.
« Simmer gently for 1 hour or until tender but slightly firm.
 Drainand set aside.
2.Crustand Sear the Springbok
Pat the springbok dry. Rub with 1 Tbsp olive oil and coat all sides with smoked kelp seasoning.
(Optional) Let marinate in the fridge for 1-2 hours.
Heat a heavy-bottomed or cast-iron pan with 1 Thsp olive oil over medium heat.
Sear springbok for 14-2 minutes per side, browning all sides.
Cover and rest for 3-4 minutes. Slice thinly just before serving.
3. Make the Mushroom Samp Risotto
Heat oilin a large pan. Sauté onions for 4 minutes until soft.
Add garlic and cook for 1 minute. Add mushrooms and cook for 4 minutes more.
Stir in cooked samp.
Gradually add hot chicken stock, 60 mlat a time, stirring constantly until absorbed before
adding more. Continue until stock is used and risotto is creamy (about 20-25 min).
« Stirin Parmesan, rosemary, parsley, and butter. Adjust seasoning to taste
Suggested Vegetable Sides
Glazed Baby Root Vegetables
Charred Tenderstem Broccoli with Lemon Pelargonium Oil

Recipe by: Chef Chris Pead, The Great White House Restaurant, Kleinbaai

While this delicious Smoked Kelp-Encrusted Springbok Loin on Samp & Mushrooms isn’t on the
current menu at Great White House Restaurant, Chef Chris Pead tells us it guest can look
forward to'it coming soon. Expertly crafted by, this dish celebrates the rich, gamey flavors of
springbok paired with the earthy, coastal notes of smoked kelp and hearty samp. Perfectly
matched with a glass of The Navigator.

Want the real thing? Visit Great White House Restaurant in Kleinbaai

PERFECT PAIRING: THE NAVIGATOR



