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Starters, salads, main dishes, kiddies menu, desserts... 

AND EVERYTH ING  E LS E
To fully appreciate each dish please stick to the menu

password: thefatfish

TAPAS

BIG FAT TAPAS
TAPAS originated in Andalusia in the south of Spain, where a small ‘tapa’ was served with drinks in bars, often just a slice of cured meat 
or a piece of cheese. According to culinary legend these ‘tapas’ were used to cover wine glasses - this to keep the aroma in and the 
flies out. The Fat Fish takes tapas to a new gastronomic high...with no flies!

PERI PERI CHICKEN LIVERS  R69
Pan fried chicken livers in a creamy peri peri sauce with crème 
fraiche and smoked chilli flakes, served with homemade naan bread

CAJUN BABY SQUID R75
Sesame deep fried squid served on our spicy Cajun Fat Fish sauce

     MUSHROOM ARANCINI  R72
Wild mushroom risotto balls filled with Mozzarella cheese, deep 
fried until golden and served on a creamy blue cheese sauce

BOBOTIE SPRING ROLLS R70
Crispy spring rolls filled with a traditional South African bobotie 
served with homemade pineapple chutney

OYSTERS S.Q.
Classic with Tabasco, lemon and cracked black pepper

     GOATS CHEESE CROQUETTES R75
Goats cheese croquettes with a wild mushroom and black garlic 
sauce

TEMPURA PRAWNS R145
Five prawns fried until crisp in a sesame seed tempura batter, 
served with ponzu dipping sauce

PORK AND PRAWNS R78
Slow roasted pork and sautéd prawns served with Romesco sauce, 
marinated sultanas and pickled cauliflower

TUNA TATAKI R75
Tuna with miso dressing, homemade mustard, crisp seaweed and 
green apple

WHITEBAIT  R60
Hot and delicious fresh whitebait with black garlic aioli

FISHCAKES R68
Fantastically simple served with a basil, spring onion and tomato 
salsa

CHICKEN AND LEMON GRASS DIM SUM  R79
Chicken and lemon grass dim sum served in an aromatic broth

v

v

SIMON SAY’S..
Earlier this year, I had the wonderful experience 

of hiking through the Wellington winelands with 
my 70 year old mother and siblings. What could 
have been a recipe for familial disaster, became 
an adventure of re-connecting, history and hope. 
In a time when families are scattered all over the 
country, reminiscing our past was emotionally 
therapeutic and bonding.

We met farmers ravaged by our climate and 
hard financial times but still imbued by undeniable 
hope in the soil they work. Our encounters 
included an enigmatic old Tannie, swigging back 
buchu brandy at 9am, because it’s medicinal and 
life is short, to the meeting of 11th generation 
farmer, Dan Retief! 

While Dan’s entire crop of citrus dropped 
to the ground, because it was too expensive to 
harvest, he shared his belief in his god, his family, 
farmer labourers and country. Impassioned, he 
reminded us that our country had been through 
tough times, but we always came out the other 
side, a little stronger. In such a moment, with 
the scent of rotting oranges, this one struggling 
farmer’s profound message hit home. We and our 
country will be ok! We just have to believe!

HOPE AND BELIEF

A VERY 
PERFECT PLACE

Many a present day Knysna or Plett local would 
wholeheartedly agree, and no doubt quietly 
chuckle, at the words penned by Henry Barrington 
in a letter to his son John, in 1876. “Had I come 
out to (the Knysna) with no other view except to 
make money I should have left it 30 years ago.” 

Like many of us, The Honourable Barrington, 
was lured and then smitten by the beauty and 
potential of this part of the world, into which 
he ploughed every last bit of energy and capital 
he had. Thank goodness he did, as the fate 
and future development of not only Knysna, 
but Plettenberg Bay itself, is inextricably 
linked to this complicated, determined and 
resourceful individual. 

Barrington’s very arrival in the Cape has to 
rank as one of the most valiant, if somewhat 
traumatic, in our country’s history. Having 
defended the honour of an unaccompanied lady 
during the voyage, Barrington was challenged to 
a duel by the Ship’s Captain who was apparently 
responsible for the young lady’s distress. It was to 
be fought the very next day, post landing behind 
the Botanical Gardens in Cape Town. Sadly, virtue 
did not triumph and the Honourable Barrington 
was seriously injured. Having recovered, the one-
time barrister and diplomat continued on his way, 
finally settling in Knysna at the home of Captain 
Thomas Duthie of Belvidere, from whom he 
subsequently purchased the farm, Portland. 

Patricia Storrar’s delightful book “A 
Portrait of Plettenberg Bay” will introduce 
you to the Honourable Henry Barrington, 
whilst James Newdigate’s, “The Portland People”,  

continued over page...
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NOT SO FAT Salads & Starters

Chicken or 
Beef...

CAESAR SALAD R85
With sliced grilled breast of chicken R125
A Fat Fish favourite. Cos lettuce, crisp 
Parma ham, white anchovy, poached egg, 
and garlic croutons with a light creamy 
anchovy dressing and Parmesan

VIETNAMESE BEEF SALAD R115
Marinated and seared hot Chalmar rump 
steak with a shredded salad of bean 
sprouts, mangetout, carrot, cucumber, 
herbs, rice noodles, and roasted cashew 
nuts with a sweet and tangy lime, chilli 
and fish sauce dressing

MUSSEL AND HAM HOCK R75 
CHOWDER 
A wonderfully rich and fragrant soup 
served with ciabatta bread  

SMOKED LAMB CARPACCIO  R90
Served with marinated boccocini mozzarella, 
confit tomato, olive tapenade and a citrus 
dressing

TEMPURA PRAWN SALAD R155
Five crisp sesame tempura prawns with 
baby greens, fresh coriander, pickled 
ginger, red onion, avocado, grilled 
pineapple and sesame, tossed in a 
Japanese vinaigrette 

     STICKY PEAR AND BLUE R95 
CHEESE SALAD  
Caramelised pear, blue cheese, avocado, 
red onion, toasted almonds, and fresh 
mixed green leaves, dressed with a honey 
and thyme vinaigrette

     SPINACH, RICOTTA AND R85 
PINE NUT RAVIOLI  
Homemade spinach and ricotta ravioli 
served with pine nuts and a creamy 
roasted red pepper sauce

     HOUSE SALAD R80
Green herb, pear, apple and  
avocado salad

SIRLOIN STEAK 300 grams R195

RUMP STEAK 300 grams  R195

Choose one of the following sauces R25
• Peri Peri Cream Sauce
• Blue Cheese Sauce
• Green Peppercorn Sauce
• Mushroom, Red Wine and Bacon Jus

MARINATED LAMB RUMP  R205
Grilled lamb rump served on homemade 
gnocchi, cauliflower puree and piquant 
pickled mushrooms

AUBERGINE AND FIVE SPICE   R165
FILLED CHICKEN  BREAST 
Wonderfully fragrant chicken breast 
served with a masala sauce, corn fritters 
and Danjah chutney

RIB EYE STEAK   R235
Char grilled and topped with an olive and 
smoked paprika butter, served on a warm 
salad of baby potatoes, tomato, calamata 
olives, walnuts, rocket and homemade 
seasonal pesto

WE ONLY USE CHALMAR BEEF 
Matured to perfection, chargrilled and 
topped with chef’s herb butter, served 
with our hand cut chips tossed in rosemary 
rock salt

A VERY PERFECT PLACE Continued

   

 which includes Barrington’s diaries, will have you fully immersed in his life and 
history. 

Henry Barrington, you quickly notice, was more than determined in all he 
set out to do. This is perfectly illustrated in his courting of “the Belle of Bath”, 
the beautiful Miss Georgiana Knox, back home in England. Her father would 
have nothing to do with his daughter traipsing off to the wilds of Africa and 
writes to Henry, “I have well considered it - and fear that she…could not 
be happy with such banishment from home, and to a place so uncivilsed.” 
Barrington’s insistence paid off. A mere 12 months later, the happily married 
couple docked in Plettenberg Bay and were offloaded onto Central Beach, 
along with a chandelier, a pianoforte, 6 bags of meul and 23 merino sheep! 

Barrington’s desire was to turn Portland estate into what he described 
as “a very perfect place.” The following decades saw him construct a dam, 
5km water furrow and the first water-driven sawmill in the area.  It saw him 
embark on bee farming, plant groves of mulberry trees to feed silkworms, 
import a cider press and plant apple orchards. He farmed cattle and sheep 
and planted vegetables.  He attempted to pearl barley, grow tobacco.  He 
dealt with marauding elephants and “tigers”.  He built and furnished a beautiful 
home and lost it all in the Great Fire of 1869. The very next day, he began 
to rebuild.  He fought long and hard for a decent road between George and 
Knysna which he believed, quite rightly would open the markets for all their 
produce.  The road came eventually, but not in his lifetime. He cured ham, 
made bread, butter and cheese. Resourceful and determined don’t quite seem 
to cover all that this man was. 

But what of his connection to Plettenberg Bay? Well, if it hadn’t been 
for a prior family connection and Barrington’s subsequent offer to 

act as guide and mentor, two young adventurous men, young William 
and George Newdigate would never have arrived in Plettenberg Bay. 
Their living legacy, like Barrington’s, to a large degree rests on their zealous 
farming exploits and importation of skilled artisans which quite literally built 
the backbone of the community that is Plett today.  

Neither the Barrington, nor the Newdigate families, which were once again 
joined in marriage down the line, succeeded in sustaining or fully realising their 
original settler’s dreams on the Garden Route.  As James Newdigate concludes 
his book, “So ends the story, a story of unfulfilled dreams, hardship and 
happiness, strong men and men not so strong, beautiful women, achievement 
and disaster, almost “a very perfect place” – a sad story.”  

It was with this story in mind, that when it came to naming Plettenberg 
Bay’s first craft brewery which includes a brasserie, bar, boutique 
hotel and kitchen garden, the owners, Simon Ash and Hilton Nagel, 
chose “Barrington’s, in recognition of his significant part in the heritage and 
development of our two towns.

The land the brewery stands on once belonged to Barrington’s charge, 
young William Newdigate. The logo, a merino ram, a reminder of Henry’s 
theatrical bridal party landing on Central Beach and their combined industrious 
agricultural undertakings. The name itself, a hat’s off to the man, the 
Honourable Henry Frederic Francis Adair Barrington. He may have died 
frustrated, having tried and failed at so many different things, but he was, as 
his ancestor James Newdigate rightly points out, “a truly remarkable man.”

FAT GRILLS
v

v

v

  It is with much excitement that The Fat Fish 
can finally announce the arrival of our “Big 
Brother” with the opening of Barrington’s in 
Plettenberg Bay, brainchild of Fat Fish business 
partners, Simon Ash and Hilton Nagel. Situated in 
the beautiful Piesang Valley and anchored by what 
has to be one of our town’s most magnificent 
Coral trees, Barrington’s, is now proudly home 
to Plettenberg Bay’s very first craft brewery 
as well as a brasserie, bar, small hotel and 
organic kitchen garden. 

Fittingly, it’s the Barrington family coat of 
arms, emblazoned with the words, “Honesty 
Before Splendor”, which perfectly encapsulates 
exactly what the spirit of Barrington’s is set to 
deliver. General Manager, Anelle van der Vyfer, 
is looking to provide guests with an experience 
that is authentic, grounded and artisanal. From the 
craft beer brewed onsite, to the organic heirloom 
vegetables and herbs cultivated in the kitchen 
garden, to the freshly baked breads and slowly 
smoked, free-range meats that will be served 
throughout. 

Knysna local, Marcus Meunier is heading up the 
500lt capacity brewery and has already crafted 
4 superbly individual beers to open with 
– a Weiss, a Lager, an English Ale and an 
American Rye Ale. The Barrington’s bar, which 
is in itself a work of art, will be open every day 
from midday and serve light meals throughout. 
In addition to the Barrington’s beers on tap, it 
will also stock a wide selection of craft spirits, 
single malt whiskeys, South African wines and 
a small cocktail selection. Features include an 
inviting fireplace as well as a wraparound deck 
overlooking the garden and Boule court.

Another first for Plettenberg Bay, is the 
Barrington’s custom-made Smoker which 
will be responsible for the slow cooked, 
pulled, organic meats that will feature in 
many of the restaurants signature meals. 
Group Executive Chef, Antoinette Meyer, 
has produced a uniquely contemporary South 
African menu with a strong focus on many of 
our indigenous and regional ingredients including 
Barrington’s very own daily harvest from the 
1000m² kitchen garden. Finishing touches include 
freshly baked breads from the onsite bakery 
as well as homemade pickles, preserves and 
chutneys.

Situated upstairs from the restaurant and 
bar, the Barrington’s Small Hotel, comprises 
ten beautifully appointed rooms, 4 with private 
balconies. Ultimately, it is the perfect space for 
independent travelers wanting more than 
just a bed for the night. Apart from being a 
stone’s throw from the beach, its unique location 
offers an experience that will be undeniably 
memorable, in more ways than one. 

Finally, at the  heart of Barrington’s ethos 
is its absolute commitment to sustainability 
and the protection of its environment, which 
includes the ongoing care and rehabilitation of the 
Klein Piesang riverbank.  Other notable features 
include a 130 000lt underground grey water 
reservoir to be used for irrigation purposes, gas 
geysers throughout and the future installation 
of 180 solar panels.  Support for locally farmed, 
ethically produced product and the harvesting 
from Barrington’s own kitchen garden will 
significantly reduce the operations overall carbon 
footprint.

As for The Fat Fish, we too are being blessed 
and will be supplied with the very same organic 
vegetables and herbs – nothing like a big brother 
looking after you!  

For more information visit                       
www.barringtonsplett.co.za 

or Call 044 050 3767 
Breakfast - 07:30 - 11:30

Lunch/Dinner/Tapas - 12:00 - 22:00 
Bar - 12:00 - late

Illustration of the Piesang Valley, Plettenberg Bay,  by William Newdigate, late 1800’s.
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MAINS & DESSERTS

FAT FISH ...and other lekker 
things from the sea

Extra! Extra!
EXTRA VEG R30 

EXTRA CHIPS/RICE R25

EXTRA AVOCADO R25

EXTRA PARMESAN CHEESE R15

FAT DELIGHTS See the wine list 
for our selection of 

dessert wines and Port

WHITE CHOCOLATE  R69 
CRÈME BRÛLÉE  
A decadent dessert of white chocolate  
crème brûlée with rosemary shortbread 
and berry compote 

RUM AND COFFEE CHOCOLATE  R69 
MOUSSE  
Served with a mango mascarpone, 
homemade honeycomb and Maldon salt 
pistachio crumb

ROSE MERINGUE R70
Deliciously simple! Rose meringue, 
chantilly cream, berry compote, toasted 
almonds and vanilla pod ice cream

GINGER BAKED CHEESECAKE   R75
Served with kumquat chutney and 
cardamom ice cream

FRANGELICO AFFOGATO  R65
Vanilla ice cream served with Frangelico 
liqueur, a single espresso and hazelnut praline

CHEESE PLATE R125
Huguenots, Bavarian Blue, Fynbos 
Mature Cheddar served with a selection 
of chutney, red onion marmalade and 
homemade bread 

Kloofing is one of the coolest things to do this 
summer. Imagine dipping in and out of refreshing 
rockpools on a hot summer’s day as you follow 
a river on its course through a narrow winding 
canyon. Lush vegetation clings to the towering 
cliffs above. Peace and tranquillity envelop you as 
you make your way further down the canyon and 
away from the crowded beaches and malls.

Some people think that kloofing is an adrenalin 
filled sport that involves jumping of high cliffs 
into dangerously shallow rock pools and that it 
is an activity reserved for elite athletes, however, 
entry level kloofing usually only requires walking, 
easy boulder hopping and swimming, with the 
possibility of a few optional jumps. Some of the 
more technical kloofs may require sliding down 
waterfalls or abseiling off cliffs. 

If you are one of the brave and would like to 
jump, do not push your limits. A good jump site 
has an easy climb up, a clear take-off and most 
of all a safe landing. It is vital that you know your 
landing zone is deep enough and clear of any 
debris such as submerged trees and protruding 
rocks. You must also remember that the higher 
you go the greater the impact will be on your 
body as you make the transition from air to water. 

As with all adventures, kloofing comes with 
some risk. Experience and the right equipment 
can minimise those risks. Many excursions have 
been completed in a pair of takkies and old rugby 
shorts, but there is a wide range of clothing which 
can make the trip safer and more comfortable. 

Let’s start at the feet. There are many different 
types of aquatic shoes on the market, some are 
far more durable than others.  Trainers work well, 
but tend to retain water. There are some brands 
which produce a trainer type shoe but with a net 
material which allows water to escape quickly. 
Velcro sandals which strap up around the ankles 
are adequate, as are hard soled wetsuit booties, 
but the ideal footwear should offer some ankle 
support and toe protection, drain water easily and 
have a sole with grip. 

As the sun often struggles to penetrate into deep 
narrow canyons, a wetsuit can provide welcome 
relief from cool mountain streams. A personal 
floatation device (pfd) is also recommended as 
it not only aids your swimming, but also gives a 
little more insulation. You may also be thankful for 
the little extra padding around the ribs if you slip 
on a rock. Some kloofers also wear helmets for 
protection from falls as well as anything that may 
come off the cliffs above.

Many kloofs are in remote areas. Rescue can be 
complicated. It is strongly advised that you carry 
an adequate first aid kit with you. This, along with 
your camera, lunch and dry clothes, can be carried 
in a purpose made drybag. While many drybags 
fit into standard backpacks, some have built in 
straps, effectively making them drybackpacks. It is 
vital that you know how to close them effectively, 
as soggy sandwiches do not make an ideal lunch. 

Additional equipment such as harnesses, ropes 
and other specialised gear may be required on 
technical kloofing trips. Usually when you in that 
league you will have a guide or other experienced 
kloofer who will make sure you have the right 
gear for the expedition. 

What are you waiting for? Go kloofing. 
Remember, it’s the cool thing to do           

this summer.

Chris Leggatt - Eden Adventures           

 www.eden.co.za

SPRING INTO 
SUMMER

WE ARE GEORGE
The Garden Route is renowned for its pristine 

natural beauty and has become a mecca for 
adventure seekers. George and Wilderness host a 
wealth of unspoiled beaches, forest trails, surging 
canyons and tranquil rivers. 

The upper reaches of Kaaiman’s River are 
a paradise for adrenalin junkies, thrill seekers 
and nature lovers. Professional guide Marthinus 
Esmeyer from Paradise Adventures offers one of 
the most popular, raw and thrilling ventures in the 
area. The rip-roaring ‘Adrenaline Tour’ involves 
over four wild hours of canyoning, through some 
mind-blowing scenery. Explorers descend the 
soaring and spectacular Kaaiman’s gorge, scramble 
over boulders, abseil down thundering waterfalls, 
jump off ravine cliffs and swim through icy water. 
This is a relatively remote trip, in completely 
untouched wilderness. 

Eden Adventures in the peaceful village of 
Wilderness, offer a mellowed canoe experience, 
ideal for exploring the extensive network of rivers, 
lakes and estuaries in the Garden Route National 

Park. The stable two-seaters accommodate small 
children on an extra wooden seat and are perfect 
for paddling the Touw River Rock Pool Route. 
Nature seekers can pack a picnic and swimming 
gear in the waterproof buckets and head up 
the serene river through placid reed beds and 
splendid indigenous forest. Bask in the sun and 
snap pictures of Half-Collared Kingfishers, Fish 
Eagles and brightly coloured Knysna Turacos. 

Total immersion in nature is offered by Fearless 
Adventures. Fearless offer an exceptional three-
hour Stand-Up-Paddle boarding tour of the 
glorious and secluded Kaaiman’s estuary. Water 
lovers will be in their element gliding upon the 
glass-smooth river mouth. Steep forest clad 
slopes enclose the canyon. 

The green cliffs are mirrored on the river’s 
smooth surface, from the ‘Map of Africa’ curve 
all the way to the iconic Kaaiman’s Train Bridge. 
Experienced guides from Fearless Adventures 
relay the fascinating history of Khoisan habitation, 
early ox-wagon traverses and the sensitive ecology 

of the Kaaiman’s estuary Snorkel, float, swim, 
paddle, laze and enjoy the majestic waterfall. 

Birding enthusiasts can enjoy a truly tranquil 
experience with Wilderness River Safaris. Guide 
and skipper Mike Raubenheimer has an extensive 
knowledge of the ecology and bird-life on the 
Touw River and Island Lake. Cruise the lagoon on 
a purpose-built shallow draft boat. Photograph 
the bird life, encounter magnificent scenery, 
take a picnic or bring a bottle of bubbles on their 
sunset tour. This relaxing hour and a half eco-
safari is suitable for all ages and abilities. Mike 
picks up guests at various guesthouses and picnic 
points along the river. 

Scenic River Adventures

THE FAT FISH AND CHIPS   R125
The freshest fish available, deep fried in a 
beer batter until crisp and golden, served 
with chips seasoned with rosemary salt 
and tartare sauce

GRILLED HAKE WITH CAPER  R135 
BUTTER
Grilled hake served with caper and 
lemon butter, lemon thyme steamed 
baby potatoes and butter tossed        
baby vegetables of the day

FRIED BABY SQUID R145
Baby calamari crispy fried and served  
with hand cut chips and tartare sauce

HAKE  AND CALAMARI  R175
Grilled hake served with crisp fried baby 
calamari, chips and wasabi mayonnaise

GRILLED PRAWNS S.Q.
6 per portion or 10 per portion  
Prawns grilled to perfection and served 
with Basmati rice, spicy Cajun sauce     
and garlic butter

BURMESE SEAFOOD CURRY R185
Fragrant coconut milk based curry with 
mussels, line fish and calamari, served 
with steamed Basmati rice and toasted 
coconut

NORWEGIAN SALMON WITH  R235
SMOKED BUCKWHEAT 
Seared Norwegian salmon served on 
creamy smoked buckwheat, buttered 
leeks and a sour apple compote 

LOCAL SALMON TROUT R185
Local salmon trout served on a crisp   
salad of rocket, spinach, peppers, bean 
sprouts, crisp ginger and garlic, tossed     
in with a Thai dressing and a spicy   
peanut crumb

GRILLED LINE FISH S.Q.
Grilled, line caught fish served with baby 
potatoes, mussels, red pepper, tomato 
compote and a delicious bacon butter  
and baked lemon

PARMESAN CRUMBED R210 
KINGKLIP WITH SMOKED 
CHILLI BUTTER 
Fillet of kingklip stuffed with smoked   
chilli butter, tossed in Parmesan 
breadcrumbs then baked until crisp      
and served with chips

FAT FISH SEAFOOD PLATTER  S.Q. 
FOR TWO  
Eight grilled prawns, sesame seed fried 
calamari, grilled linefish with smoked chilli 
butter and mussels simmered in a creamy 
white wine sauce. Served with Basmati 
rice, garlic butter and spicy Cajun sauce

FAT FISH SEAFOOD PLATTER  S.Q 
FOR ONE 
 
SEAFOOD FETTUCINE R185
The freshest prawns, mussels, linefish 
and baby squid sautéed with fresh basil, 
chilli and garlic, tossed with fettucine in a 
creamy Napolitana sauce

POKE BOWL SALMON R180 
OR TOFU  R135
Salmon or tofu gently marinated in 
sesame oil, lemon juice, soya sauce 
and seven spice with Edamame beans, 
radishes, cucumber, avocado, pickled                    
red onions and caviar pearls

     VEGETARIAN MEZZE R145 
 PLATTER 
Marinated peppers, homemade falafel,   
humus, olive tapenade, marinated sultanas, 
boccocini mozzarella and homemade naan 
bread

     SMOKED AUBERGINE AND  R175
ROASTED TOMATO TAGLIATELLE    
A wonderful combination of fresh herbs, 
olives, caper berries tossed with deliciously 
smoked aubergine and roasted tomatoes in 
our homemade tagliatelle

MUSSELS IN A CREAMY  R150 
LEEK SAUCE 
Coastal fresh mussels simmered in a 
creamy leek and white wine sauce, served 
with steamed basmati rice

v

v

v
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KIDDIES MENU

FISH FOOD FOR GUPPIES
Homemade Fat Fish fingers      R60

Grilled or fried hake and chips     R70 

Chicken schnitzel with cheese sauce and chips    R65

Fried calamari and chips      R60

Noodles with meatballs in tomato sauce    R60

DESSERTS
Just because you can and because it's oh so delicious

Kiddies waffles served with vanilla ice cream and   R40

butterscotch sauce

One scoop ice cream with chocolate or butterscotch sauce R40

One scoop vanilla and one scoop chocolate ice cream with   R55

chocolate or butterscotch sauce

KID'S SIDE ORDERS
Chips        R25

Veggie bowl       R35

Cheese sauce       R20

Salad with lettuce, tomato, feta, cucumber, avocado   R45

SUDOKU
Every row, column and box must contain all the 
digits 1 to 9. Each number can only appear once in 
every row, column or box. Every puzzle has only 
one correct solution!

SOLUTIONS

KIDS SUMMER 
WORDSEARCH WHAT’S 

COOKING 
@ The Francois Ferreira Academy

The Francois Ferreira Academy provides 
training excellence in Culinary Arts and 
Hospitality Management and was established 
in 2004 in in George. They are based at 
Mount View Resort, in a purpose-built 
Master Chef style kitchen, equipped for a 
maximum of 20 learners, ensuring personal 
attention is given to each student who are 
given an opportunity to develop and grow 
in an environment conducive to study, and 
healthy outdoor activities.

The Francois Ferreira Academy offers fun 
Public Cooking Classes with a different 
theme and new recipes at each class.

Corporate companies can also join in on the 
fun with a variety of Team Building packages 
to choose from, including Cooking Classes 
that are tailor made to your needs. 

Being a qualified, accredited service training 
provider, the Francois Ferreira Academy 
can assist the Hospitality Industry with skills 
development training and can customise and 
create a training plan to accommodate the 
establishment’s needs.

Visit www.francoisferreira.com and see the 
different courses that are offered.

For more information about 
the Academy, contact 

Donia on 044 884 0765 or                                  
marketing@francoisferreira.com

SO IF YOU CAN HANDLE 
THE HEAT, GET INTO OUR 

KITCHEN!!

Each pack contains
4 x Non Toxic Crayons
Colour Scene
7 Colour Stickers
Coulouring in page

Join the Dots
Spot the Difference
Maze Puzzle
Word Search Puzzle
Crossword Puzzle

ACTIVITY PACKS FOR KIDS 
AVAILABLE HERE 
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BEACH • HOT • SUMMER • SUN
CAMP • FUN • SWIM • WATER

Medium Sudoku Puzzles 17 
www.printablesudoku99.com 
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 4      5  
1 9  5      
2    7 8  6  
 3  7 8    2 
9  7 4 2 1  3  
 8  9   7  4 
 1 5   6   7 
 2     9  5 
3    5  1   

7   4  1    
1    5  8 7 6 
9   8  7 1  3 
5 2 7 6   9 3  
6    3 2 4  7 
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 7        
  4  8    5 
3 1   9     
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