
I swore never to open 
another restaurant in my 
life,” states Nicole 
Precoudis emphatically. 

She’s showing us around 
her vegetable garden. Artichoke 
plants cut royal silhouettes 
among the spinach, chives, red 
lights and chillies. She didn’t 
open a restaurant, not really. 

Terra Madre in the Elgin Valley, an hour  
or so out of Cape Town, is predominantly 
a working apple farm complemented by 
vegetable gardens and olive trees. The 
farm’s produce is used in Nicole’s Food 
Barn deli (and store), which is open on 
certain days of the week as a casual 
eatery (it’s also available for functions). 
“Guests can pick their own veg,” she 
enthuses as we leave the garden. 

“I have a deep connection with food: 
ethically sourced ingredients, organically 

grown vegetables and herbs. Everything 
here is well and truly prepared with 
hearty doses of love. I will never focus 
on large quantities. It will always remain 
handcrafted, artisan produce.” 

The Food Barn concept was introduced 
to support the Terra Madre online store 
(terramadre.co.za), which offers an 
abundance of handmade products, 
from pâtés and dips (the taramasalata 
is delicious) to charcuterie, organic veg, 
pickles, jams – just about anything you’d 
find in a true food lover’s kitchen. 

When in apple country, drink fresh-
pressed cloudy apple juice. That’s just 
what we do in the morning sunshine as 
Nicole explains her non-restaurant. The 
lunches on offer are casual and simple. 
Guests can choose from tables set up 
inside the Food Barn, on the stoep 
surrounding the barn, which overlooks 
the vegetable garden and olive grove or 
tables arranged in the apple orchards. 

“Our visitors can select whatever 
they want from the deli to make up their 

lunch and go and eat it in whichever 
area they prefer,” explains Nicole. “We 
also have an apple-wood fire, over 
which we grill meats; the wood imparts 
a wonderful flavour. It’s simple, honest 
food. I call it village food. It’s all about a 
long, languid lunch, with good food, wine 
and, of course, great company.” She 
goes on to say that all the tables receive 
complimentary spring water from the 
Elgin Valley, and that the “freshly pressed, 
single varietal apple and pear juices flow”.

Nicole also makes a cider. But this is 
no ordinary craft cider. The Terra Madre 
Pommes Classique is a bottle-fermented 
vintage (2009) cider made in the same 
method as Champagne. It comes in  
a Champagne-style bottle, and has  
an apple twig tied around its neck for 
good measure. 

Today she’s hosting a function – and 
cooking for us on top of it. We follow her 
into the kitchen. “Here, taste this,” she 
says, offering me a spoon loaded with 
glossy lentils. 

IN ELGIN LIES A PIECE OF EARTH WHERE NATURE PROVIDES  
BOUNTIFUL BLESSINGS. AT TERRA MADRE, FOOD IS MADE  
WITH LOVE AND FRESH PRODUCE, RIGHT OFF THE LAND
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“I feel ridiculously blessed to have this 
piece of land. I dreamt of having my own 
farm for 15 years before acquiring it. This 
is a realisation of a dream.” 

Growing up in a Cypriot-Greek family 
in Joburg, Nicole recollects how food 
has always been an integral part of her 
life. “My dad had a butchery for 35 years. 
I grew up in a butchery! The first year 
of my life I sat in a blue camping cot 
watching my dad break down hindquarter 
after hindquarter – how could I not grow 
up with a love for meat?”

Her parents, who live with her on the 
farm, are a key part of this family-run 
business. In fact, her mom is in the 
kitchen with us making Greek salads 
for the function. “I love this woman 
with every ounce of my being,” smiles 
Nicole, going over and squeezing her 
in a hug.

chard, fennel, haloumi, feta and herbs. 
Then it’s on to the loukaniko, which is 
a traditional Cypriot sausage made 
with acorn-fed pork that has been 
marinated in red wine. “The sausage 
has been soaking in wine for days,” 
she explains, showing us the link of 
loukaniko sausages. 

She opens a bag of spice. “This 
is what makes the sausage special. 
Schinia is a spice indigenous to the 
Mediterranean and it’s used only in 
loukaniko – its sole purpose in life.” The 
sausages are then grilled over an apple-
wood fire and served as part of meze.

For dessert, she’s preparing spiced 
Elgin Granny Smith apple tarts with 
fresh strawberries, vanilla-yoghurt ice 
cream and a kiwifruit coulis (the kiwi is 
also grown in Elgin).

Nicole adds that, generally, the meze 
range – spanakopita, charcuterie, pâtés 
and apple juice – are some of the most 
popular products.

“We grow as much as possible on the 
farm for use in our recipes. The honey 
we put in our granola, baked goods 
and so on is sourced from hives on the 
farm. I also make the majority of the food 
myself to ensure consistency of quality.”

With the function over, Nicole literally 
lets her hair down and we wander into 
the apple orchard to enjoy a glass of 
the vintage cider. 

“It’s really important to me that we 
celebrate the farmer. The pork and 
beef we use is pasture-reared and 
we source it from Charlie and Julie 
Crowther of Glen Oakes in the Hemel-
en-Aarde Valley. The pork is acorn-fed, 
while the beef is grass-fed. I can’t do it 
without these guys. I cannot produce 
good food without good ingredients.”

Nicole concludes people love eating 
in the orchards and the feedback from 
the guests “warms my heart”. She says 
the neighbouring farmers are frequent 
visitors too. “They treat Terra Madre as 
their local and often bring their family 
and friends. I think they like coming to  
a family business.”

I like it too; it’s without a doubt the 
best non-restaurant I’ve been to.

TERRA MADRE: 33 VILJOENSHOOP 
ROAD, ELGIN, WESTERN CAPE;  
082 328 1346; TERRAMADRE.CO.ZA

“My mom, dad and I have been 
involved together as a team in all of our 
restaurants.” (They previously had wildly 
successful restaurants in Joburg – Icon 
and Cilantro.)

Nicole is as generous as the bounty 
on her farm is. Effusive, affectionate and 
full of jokes, you quickly feel at home 
at Terra Madre – and that’s kind of the 
point. “I want people to feel like guests in 
our home, with the hope that they’ll walk 
away having made special memories.” 
It’s a philosophy she extends to the 
people she works with too. The farmers 
and gardeners who work on Terra Madre 
also help her in the kitchen and with 
restaurant service. 

With her jet black hair pulled back 
tightly in a ponytail, she stirs bubbling 
pots, while plating our dishes. We kick 
off with a Cretan pie packed with Swiss 

ROASTED VEGETABLES

ABOVE NICOLE IN  
THE KITCHEN WITH 
HER MOTHER
BELOW ENJOYING 
A WELL-DESERVED 
REST AND DELICIOUS 
LUNCH ALFRESCO 
WITH HER MOM AND 
DAD, KOULA AND 
CHRIS PRECOUDIS
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CRETAN SWISS CHARD, 
FENNEL, HALOUMI, FETA  
AND HERB PIE
This typical village dish is a real 
celebration of Terra Madre’s  
organically grown vegetable garden  
Serves 4 – 6 A LITTLE EFFORT  
1 hr 10 mins
PAIR WITH A cool climate Elgin 
sauvignon blanc/chardonnay

THE FLAVOUR COMBINATIONS
SHORTCRUST PASTRY
500g cake flour + extra, to knead
250g chilled butter, finely cubed
pinch salt 
2 free-range eggs, chilled + 1, beaten
30ml (2 tbsp) chilled water
20ml (4 tsp) sesame seeds

PIE FILLING 
125ml (½ cup) extra-virgin olive oil + 
extra, to brush 
2 red/white onions, peeled and  
finely diced
2 leeks (white parts only), finely sliced
1 fennel bulb with inner stalks,  
finely sliced
3 celery sticks with leaves,  
finely sliced
15ml (1 tbsp) garlic, crushed
2,5ml (½ tsp) dried mint
1,25ml (¼ tsp) dried oregano
15ml (1 tbsp) honey
600g Swiss chard, stalks thinly 
sliced and separated from leaves
handful rocket
45ml (3 tbsp) fresh mint, finely chopped
handful fresh dill, chopped
handful fresh flat-leaf parsley,  
finely chopped
200g feta, crumbled
200g haloumi, coarsely grated
1,25ml (¼ tsp) ground nutmeg
3 free-range eggs, lightly whisked 
15ml (1 tbsp) freshly squeezed  
lemon juice
salt and freshly ground black 
pepper, to taste 

Greek/village salad, to serve

HOW TO DO IT

1 For the pastry, preheat the oven to 
180˚C. Blitz the cake flour, butter 

and salt in a food processor until the 
mixture resembles breadcrumbs. Whisk 
the 2 eggs and chilled water in a bowl 

until combined, then, with the food 
processor motor running, add it to the 
flour mixture. Blitz until the mixture 
starts to form large clumps, stopping 
the machine before the mixture forms  
a ball. Turn the pastry out onto a floured 
work surface and knead gently to bring 
together. Separate the dough into 2 
balls, making one slightly larger than 
the other. Wrap in cling film and allow to 
rest in the fridge, at least 1 hour.

2 For the filling, place a heavy-based 
saucepan over medium-low heat. 

Add 125ml (½ cup) olive oil. Stir in the 
onions and sauté, 10 minutes, but do not 
colour. Add the leeks, fennel and celery. 
Continue to stir, ensuring it caramelises 
to release maximum flavour, but does not 
brown. Add the garlic and stir through. 
Add the mint and oregano, followed by 
the honey.

3 Stir in the Swiss chard stalks and 
cook, about 3 minutes. Add the  

Swiss chard leaves and cook, a further  
3 minutes. Add the rocket and all 
of the fresh herbs. Cook, 1 minute 
longer. Remove from pan. Transfer to 
a colander with a dish underneath to 
catch the juices.

4 Once the mixture has cooled, 
squeeze out the excess liquid  

from the chard – this liquid is packed 
full of flavour and goodness, so  
make sure to reserve it in the fridge  
or freezer to use at a later date as  
a flavourful stock.

5 Place the chard mixture in a mixing 
bowl and add the feta, haloumi, 

nutmeg, 3 eggs and lemon juice. 
Season to taste. 

6 To assemble, roll out the larger 
piece of dough to 0,5cm thickness. 

Generously brush a 25cm-diameter 
round springform tin with olive oil.  
Press the pastry into the dish, allowing 
excess overhang. Spread the filling 
evenly over the base. Roll out the 
remaining dough to a thickness of 
0,5cm and place on the filling as a lid. 
Crimp the pastry with your thumb and 
forefinger and trim off the edges. Brush 
with the beaten egg, sprinkle with the 
sesame seeds and cut 3 small slits in 
the pie for the steam to escape. Bake 
on the middle shelf, about 50 minutes 
or until golden brown. Allow to cool 
slightly, 20 minutes, before releasing 
from the tin.

7 Serve with a Greek or village 
salad. The pie is also good at room 

temperature, so can be baked in advance 
if need be. Kali orexi (bon appétit)!

FOOD OF THE SUN 
Loukaniko grilled over the coals,  
served with lentils, roasted vegetables  
and Cypriot slaw
Serves 6 EASY 1 hr 30 mins
PAIR WITH A good bottle of medium-
bodied red wine or ice cold beer

THE FLAVOUR COMBINATIONS
LENTILS
125ml (½ cup) extra-virgin olive oil + 
extra, to drizzle
1½ onions, peeled and finely chopped
3 garlic cloves, peeled and  
finely chopped
525g dried green lentils  
60ml (¼ cup) dry white wine
1,5L chicken/vegetable stock
1 bouquet garni (made up of  
1 peeled and chopped carrot,  
2 chopped celery sticks with leaves,  
2 bay leaves, 1 leek and stalks of the 
bunch flat-leaf parsley from below)
30ml (2 tbsp) thyme leaves
salt and freshly ground  
black pepper
125ml (½ cup) flat-leaf parsley leaves 
+ extra, to garnish

SAUSAGES 
6 ready-made loukaniko sausages 
(available at terramadre.co.za) 
olive oil, to drizzle 
freshly squeezed lemon juice, to taste

CYPRIOT SLAW
½ white cabbage, finely shredded
1 large bunch fresh coriander
125ml (½ cup) extra-virgin olive oil
60ml (¼ cup) freshly squeezed 
lemon juice
salt, to taste
2 pinches cayenne pepper
freshly ground black pepper, to taste 

ROASTED VEGETABLES
2 red onions, peeled and cut into  
6 wedges
2 yellow peppers, cut roughly into 
diamond-shaped pieces
2 red peppers, cut roughly into 
diamond-shaped pieces
350g vine tomatoes
60ml (4 tbsp) extra-virgin olive oil

CRETAN SWISS CHARD, FENNEL, 
HALOUMI, FETA AND HERB PIE

FOOD OF THE SUN

15ml (1 tbsp) Terra Madre Greek Spice 
(available at terramadre.co.za)  
15ml (1 tbsp) thyme leaves
15ml (1 tbsp) rosemary leaves,  
finely chopped
4 garlic cloves, peeled and crushed
45ml (3 tbsp) balsamic vinegar
30ml (2 tbsp) honey 
5 fresh bay leaves (optional)
basil leaves, to garnish
 
chargrilled asparagus, to serve
fresh herbs (oregano, watercress, 
flat-leaf parsley, microherbs) 
1 bunch rocket, sliced
edible flowers (optional) 
 
HOW TO DO IT

1 For the lentils, place 125ml (½ cup) 
olive oil in a heavy-based pan over 

medium heat. Sauté the onions gently to 
bring out the natural sugars, 10 minutes, 
but do not brown. Add 3 finely chopped 
garlic cloves and fry, 1 minute, stirring 
continuously. Add the lentils, coating them 
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in the olive oil, another 1 minute. Pour in 
the wine and deglaze the pan. 

2 Add the chicken or vegetable stock, 
bouquet garni, 30ml (2 tbsp) thyme 

leaves and freshly ground black pepper to 
taste. Bring to a boil, then simmer gently 
with the lid half covering the pot, until 
the lentils are tender and have absorbed 
most of the stock, 20 – 25 minutes (this 
varies according to the type and age of 
the lentils). Add salt to taste and stir in the 
parsley. Remove the bouquet garni, check 
the seasoning and adjust acordingly. 

3 For the sausages, place the 
loukaniko sausages in a dish. Drizzle 

over a little olive oil and rub all over the 
sausages. Grill over low coals or in a 
griddle pan, 5 minutes, turning until the 
sausages are golden brown and cooked 
through. Once the sausages are cooked, 
squeeze over fresh lemon juice and 
drizzle with a little olive oil.

4 For the slaw, slice the cabbage thinly 
on a mandolin or by hand, chop the 

coriander leaves and stalks. Toss the 

remaining ingredients in a large bowl. 
Check the seasoning and adjust to taste.

5 For the roasted vegetables, preheat 
the oven to 220˚C. Place the veggies 

in a roasting tray. Drizzle with 60ml (4 tbsp) 
olive oil, evenly sprinkle Greek Spice, and 
scatter 15ml (1 tbsp) thyme and rosemary 
leaves, 4 crushed garlic cloves, balsamic 
and honey over the vegetables. Insert the 
bay leaves among the veggies, if desired. 
Toss well to coat. Roast, about 15 – 20 
minutes, until slightly charred on the 
edges. Reserve the roasting juices as a 
dressing for the vegetables during plating.

6 To assemble, arrange the loukaniko 
on one side of a large serving platter. 

Garnish with the chargrilled asparagus 
and fresh herbs. Place the warm lentils 
alongside and the Cypriot slaw on the 
other side of the platter. Sprinkle the 
remaining herbs and edible flowers 
liberally over the whole plate and add  
a drizzle olive oil. Serve the roasted  
veg straight out of the oven, garnished 
with fresh basil leaves.

APPLE TARTletS
Makes 8 tartlets EASY 45 mins

APPLE TARTLETS
90g butter, melted
500g store-bought all-butter  
puff pastry
cake flour, to dust
5 Granny Smith apples (alternatively, 
Golden Delicious or Pink Lady)
80g castor sugar
icing sugar, to dust

KIWIFRUIT COULIS
6 kiwifruit
80g castor sugar
5ml (1 tsp) lemon juice

seasonal fresh fruit, to serve 
mint leaves, to garnish
ice cream, to serve (optional)

HOW TO DO IT

1 For the tartlets, preheat the oven 
to 180˚C. Line 2 baking sheets with 

baking paper or silicone mats. Brush 
the lined paper or mats with a little 
melted butter. Set aside until needed.

2 Roll out the puff pastry on a 
floured surface to a thickness of 

about 0,3cm. Cut the pastry into 8 
rectangular pieces, place 4 pieces on 
each sheet and refrigerate, 30 minutes.

3 Peel and core the apples, then cut 
into neat 0,3cm slices. 

4 Remove the pastry from the fridge 
and arrange the apple slices on 

top, in a row down the centre, scoring 
a 1cm border with a sharp knife all 
around the pastry edges.

5 Brush the apples generously with 
a little melted butter and sprinkle 

with the castor sugar. Bake the tartlets, 
about 20 – 25 minutes, until golden 
brown. Sieve icing sugar over to dust.

6 For the coulis, add the kiwifruit, 
castor sugar and lemon juice to 

a blender, and blitz until smooth. Set 
aside until needed. The coulis will keep 
in the fridge for 5 days.

7 To serve, arrange the apple tartlets 
on a large platter with seasonal 

fresh fruit and mint leaves scattered 
around. Place a jug of the coulis 
alongside and enjoy with ice 
cream, if desired.

APPLE TARTLETS
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