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n Crocodiles and alligators, snakes and
spiders, ziplines and Easter egg hunts andmuch more at Croc City Crocodile and
Reptile Park over Easter. They are
celebrating their ninth birthday and
every nine-year-old (with proof of age, ega birth certificate), who is accompanied
by at least one adult, will get free entry.On April 5 there is a family Easter egg
hunt. There is also the Croc City FlyOver, azipline 150m across the park over the
crocodiles. Hold a baby crocodile, touch
exotic snakes and get personal with a
tarantula. The park and restaurant are
open seven days a week from 9am,
including public holidays. Booking is
essential over the holidays. Visit
www.croccity.co.za or call 083 321 1016,083 657 7561, e-mail: info@croccity.co.za.
n Garden World in Muldersdrift has a 

family day on April 5 and 6 starting withpot painting, a tractor ride for the kids,and an Easter egg hunt with the Easter
Bunny. Visit www.gardenworld.co.za fordetails.
n Explore a giant maze in the
Muldersdrift area – it’s a 3.5km of
pathways in a growing maize field. Thispuzzle is a challenge for all ages. Try to
find the eight question boards and
answer the fun general knowledge quiz.Open to the public at weekends, for
details visit www.honeydewmazes.co.za.
n National Children’s Theatre presents aspecial four-day camp concentrating ontraining in musical theatre style, with
dance-song combinations from Broadwayshows, concluding with a showcase thatparents will be invited to watch. April 7 to10, daily 9am to noon for ages 

7 to 17. Rotating classes in dance, singingand acting with qualified specialist
instructors, tea break juice and biscuits.The finale is on Friday, April 19 at 11am
where parents can see a final
presentation. R800 for the four-day
course. Booking essential, contact Cindyat 011 484 1584 or e-mail
cindy@nctt.org.za, Wynnstay House, No 3Junction Avenue, Parktown,
Johannesburg.
n Cape Riding Horse has daily rides at theVoortrekker Monument, Tuesdays to
Sunday at 9 and 11am, 3 and 5pm. Fun
holiday programme for kids aged 8 to 14.March 31 and April 2 and 8. Children
aged 7 and older allowed to ride. Picnicfacilities and restaurant available. 
For bookings and information call
082 828 6323 or e-mail
caperiding@polka.co.za.

PROFESSOR Eric Rycroft,
conductor of the University of
Pretoria Symphony Orchestra, is
retiring.

A farewell concert will be
held in his honour in the Aula
on the university’s main campus
tonight at 7.30pm. 

The University of Pretoria
Symphony Orchestra is the only
large-scale orchestra in the city
that regularly performs the
symphonic repertoire, and this is
due in great part to Rycroft’s
leadership over the past 11
years. 

Rycroft had earlier founded
the University of Stellenbosh’s
Symphony Orchestra.

He has enjoyed a
remarkable career as a
performer (professional soloist,
recording artist, principal
orchestral player and chamber
music artist), teacher and
conductor. 

He studied at the UCT and
the Royal College of Music,
London.

He was a senior member of
staff at the Conservatoire,
University of Stellenbosch for 30
years, 15 of them as an associate
professor. 

In 1995 he was appointed
principal conductor and music
director of the National
Chamber Orchestra.

He has performed in the US,
Canada, Europe and Britain.

In South Africa he has
performed with all the big
orchestras in the country.

For details about the
concert, call Motlatsi Matlakala
at 012 420 5450.

Theatre 
n Pretoria Youth Theatre’s Easter

production of Jack and the Beanstalk will

be presented daily from April 1-18 at the

Irene Village Theatre. A stunning show

with beautiful costumes and a witty

script. tshwaneyouththeatre@gmail.com

or call 084 804 0490.
n Pretoria Youth Theatre’s holiday acting

course for children during the April

school holidays will be on April 7 and 8 or

April 20. E-mail
tshwaneyouththeatre@gmail.com or call

084 804 0490 to book.

Movies
n The Embassy of Japan and Centre for

Japanese Studies at the University of

Pretoria will screen a Japanese movie

Osaka Hamlet on Saturday, April 11 at

2pm at IT Building 2-27. Free. Four tickets

per adult only. Book before March 30, e-

mail vanessa.jardim@pr.mofa.go.jp.

n Alice’s Adventures in Wonderland,

Christopher Weeldon’s magical ballet by

the Royal Ballet with Sarah Lamb as Alice,

with a cast of extraordinary characters,

releases tomorrow at Ster Kinekor’s

Cinema Nouveau theatres. Tonight, April

1 and 2 at 7.30pm and March 29 at

2.30pm. Bookings now open.

Music
n Limelight Shows, tomorrow at 11am at

Brooklyn Theatre, Menlo Park;

012 460 6033 or 012 346 3474 or iSalon,

Brooklyn. R20 for 20 mins of music.

Today: Singing Students Deirdre Blignaut,

Ailyn
Nienaber, Suzanne Basson and Monica

Mhangwana.
n American pianist Spencer Myer will

perform at Unisa on Sunday at 4pm in the

Enoch Sontonga Hall, Sunnyside. He will

perform works by Scarlatti, Schumann,

Ravel and rags by William Bolcom. Tickets

R100 at the door, R80 for students and

pensioners.
n The Gut String Quartet performs

Joseph
Haydn’s The Seven Last Words of Christ

from the Cross (Die Sieben letzten Worte

am Kreuze) at Christ Church Arcadia (820

Pretorius St) on Sunday, at 7pm. Led by

Antoinette Lohmann. Admission is by

donation: R100, (R60 for concessions).

083 306 4478. Brooklyn Theatre, cnr 13th

and Thomas Edison streets, Menlo Park,

012 460 6033/012 346 3474 or iSalon in

Brooklyn.
n Gold and Silver Days World Tour with

Foster and Allen, April 6, bookings at

Computicket. Heartfelt Arena, 1000

Voortrekker Rd, opposite Voortrekker

Monument.
n Christ Church Arcadia (820 Pretorius

Street), Easter Sunday at 9.15am, the

principal music at the Easter morning

Eucharist is South Africa’s first

performance of the Missa Laetatus sum

(1600) for three choirs with instruments

by the renowned Spanish composer

Victoria. A unique opportunity to hear

this magnificently sonorous music. All

welcome. The choir is directed by George

King. Inquiries 083 306 4478.

Expo
n Lego The Art of the Brick is heading to

Rosebank for the school holidays. Opens

April 3 at The Zone, includes 6m T-Rex

skeleton constructed from over 80 000

Lego bricks and replicas of famous

artworks. Tickets cost R140 for adults, R95

for children. e-mail Freya at

freya@exporsa.co.za.

Easter school holiday activities

FarewellTheatre, Movies & Music
Walks
n Soldiers Against Dogfighting has a
Pretoria Pitbull Awareness Walk
tomorrow at Rietondale Park,
Soutspansburg Rd starting at 9am. All
breeds invited, but mainly American
pitbull terriers. Bring donations for
SPCA and pitbull rescues, blankets,
food, toys, old leashes. Enquiries
Mike 082 470 8780.
n Running in the Dark – night fun
walk at the National Zoological
Gardens tomorrow. 5km fun run (or
walk) through the grounds after
dark. Gates open 6pm, registration
on the spot. Entrance R50 adults, R30
for under 12s. The first 500 adult
entries will receive an LED headlamp,
first 300 children will receive a pair of
funky flicker glasses. Bring own meat
for braai at Flamingo Restaurant
after the walk, refreshments,
crockery and cutlery. Walk coincides
with Earth Hour activities. Details at
012 323 0294 or 071 004 4221.

Trips
n Friends of the Rail Easter Bunny
steam train trip to Cullinan, on April
6. The train leaves FOTR Depot,
Miechaelson St, Hermanstad, at 8am.
Spend the day exploring Cullinan
village before returning home at
3.15pm. Braai fires provided next to
the station, go on a mine tour, have
lunch at one of the restaurants, visit
the museums and craft shops etc.
Bookings close at noon the day
before the trip. Book at Checkers
Shoprite Moneymarkets or
Computicket. Call 012 767 7913 or
082 098 6186.

Cycle events
n Cradle Cycle Festival, April 11 and
12 at Maropeng. Saturday, 75km
race, 7am from amphitheatre.
Sunday is 45km, starting at 8am.
Entry for families is free. Rider rates
and entry details at
http://www.mountain- trophy.co.za.
n Emperor’s Palace Cycle Classic, April
11 and 12. Saturday 20km and 40km
events at 8am. Sunday 102km and
50km events at 6.15am. Road Classic
Entry fees R290 for 102km and R150
for 50km. MTB Classic Entry fees R170
for 40km cycle, R130 for 20km.
www.cycleevents.co.za.
n 2015 Slow-Mag Marathon is on
April 26 at Benoni Northern Sports
Club, cnr O’Reilly Merry and Brodigan
sts, Northmead. Pre-entries by April
17, www.enteronline.co.za. In-Store:
The Sweat Shop, Irene 012 665 0048;
Run away Sports, 012 361 3733. Race
info 076 819 2122 / 079 836 4019,
bnacraceoransers@gmail.com or
Madge Attwell 083 573 1011.

Outings
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French flair à l’Afrique…
Chef André Ahiba from Ivory Coast dishes up the best in Tshwane

I
T WAS his father who inspired
him to cook, says chef André
Ahiba from the Ivory Coast who
heads the kitchen of the French
Residence in Tshwane – and

that’s no mean feat.
We all know the stories about

the French and their food – they’re
fussy and exacting. 

But during the recent interna-
tional celebration of French Gas-
tronomy with Goût de France (taste
of France), he was the one selected to
celebrate French food and did so with
flair and a touch of African swag.

It was all about 1 000 chefs, 1 000
diners and five continents. That
was the plan. 

In South Africa five or six
restaurants across the country par-
ticipated by serving a French meal
on March 19 together with all those
chosen around the world and at the
French residence in Pretoria, chef
André was in charge of a menu
served to 80 invited guests includ-
ing those involved in the local food
industry, friends and media.

Back to his father. “As a child, I
remember my father cooking on
Sundays. He’d tell my mother to
take the day off and he would cook
all day. The meals were always deli-
cious; even the neighbours asked to
have some! I think this is what
made me want to become a chef.”

He was involved in the kitchen
from a young age which further
enthused the young lad.

After graduating from the hotel
school of Abidjan (Ivory Coast), he
learnt the ropes in high-end estab-
lishments starting in Nice (Hôtel
Negresco), and then back to Abid-
jan (Hilton and Tiama Hotels). 

He arrived in Pretoria in 1995 as
a chef at the embassy of Ivory
Coast. Then he spent two years
working as a kitchen assistant at La
Brasserie de Paris. “I wanted to
stay. I really liked the country.

“That’s where the embassy spot-
ted me,” he says. He was involved in
much of the outside catering and
that’s how he made this particular
match. But this switch to the

French embassy is less surprising
than it might sound to outsiders.

“We often refer to Ivory Coast as
a province of France,” he says
referring to their language, lifestyle
and cuisine. He describes himself
as a classic French chef who loves
to cook with butter, never cream!

And his hospitality has every-
thing to do with his heritage. “Food
has always been the way we wel-
come our visitors back home,” he
says. “They have to be well fed
before we get down to talk.”

Serving was part of his destiny.
“I like to feed people,” he says and
talks about his first job which was
as a hospital chef. Feeding street
kids was another objective. 

He loves introducing food to peo-
ple who might not have the chance
to fine dine in other circumstance.
It’s about getting into the environ-
ment and making a difference.
Serving is always his first purpose.

But I suspect that last Thursday
at the French residence the focus
was slightly different. He was cook-
ing to represent France but he was
also catering to guests used to win-
ing and dining.

When talking food, he is clear
about his preferences. He loves
cooking meat and believes you have
to catch the preferences with the
main attraction. He did exactly that
with his grilled veal filet mignon
with a morel and cep mushroom
persillade and veal juice glaze. 

“It’s a meat that’s difficult to
find,” he says of his choice, and
combined with these specific mush-
rooms, it was melt-in-the-mouth.

That’s where his heart lies in the
kitchen and you can taste it. But he
has made it his mission to improve
his skills on every level. While he
wasn’t a dessert person from the
start, his presentation on the night
of a sweet delight called French
Chocolate Fantaisies sparkled.

It was a perfect meal with the
starters, first Springbok carpaccio
wrapped in a black olive cream
served on a sorrel coulis followed
by roasted Paternoster lobster with
a ratatouille boat, a perfect mar-
riage of local produce and French
cuisine. This was followed by the
veal.  As if that wasn’t enough, sea
bass loin en croûte with a Choron
style Béarnaise and tomato sauce, a

variation on the classic by adding
the tomato, finished the serious
section – and could have finished
the diners too if the meal wasn’t so
perfectly thought through.

There was a lightness of touch
even if the quantity seemed to say
something different. This was
about celebrating French food and
that’s what most diners were will-
ing to do.

The veal (and of course the lob-
ster) were scrumptious, but I was
blown away by chef André’s cheese
and salad course. Instead of some
extraordinary French cheeses
which would have been fantastic
but too much on the night, he was
encouraged by Alexis Ramon, resi-
dence/house manager to try some-
thing different in the shape of a
Camembert tiramisu and fresh
herb salad. It was light and deli-
cious and for all those who had
winged their way through four
courses, a relief and a hugely
rewarding one at that.

Then the pièce de résistance
which paid tribute to his homeland
– Ivory Coast – with chocolate, and
everyone at the table showed their

appreciation by hitting the cameras
on their cellphones! I haven’t even
touched on the extraordinary
French wines which was another
star on the night. South Africa
shone for its beautiful produce, but
on this special French occasion,
they decided that the liquid of the
night would fly the tricolour. 

An experienced but not jaded
chef even though he now caters for
an elite group, chef André
describes this event as one of his
highlights. “I love the kitchen here
and the work,” he says smiling. “It’s
a joy to think up and plan menus, to
work together with the staff and
Ambassador Elisabeth Barbier
about choices and needs.

“This is my time to play and I’m
enjoying my game,” he concludes.

Foster and Allen will perform their
Gold and Silver Days World Tour at
the Heartfelt Arena on April 6.
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Diane 
de Beer

Camembert tiramisu and fresh herb salad.

From top: veal filet mignon with a
morel and cep mushroom persillade;
French Chocolate Fantaisies; chef
André Ahiba in his happy place.

Professor Eric Rycroft is
retiring as conductor of the
Pretoria Symphony
Orchestra.


