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Catering to the in-crowd
Leon Coetzee has come full 

circle. A native of Cape Town 
Coetzee honed his culinary 
skills in kitchens around the 
world, from Dubai to Bangkok; 
working alongside a string of 
instantly recognisable names, 
including Chef Gordon Ramsey   
-  before returning home to 
South Africa, where he now 
heads up the kitchen of the 5*  
Kurland Hotel.

 His reputation is well 
known to visitors along the 
Garden Route, where he 
prepares menus for the Kurland 
polo tournament and, choices 
for guests staying in twelve 
hotel suites sprinkled 
throughout the grounds.                        

Amongst many mouth watering 
selections he produces a Creme 
Brulee that is renowned 
throughout the area, and we 
personally give it two thumbs 
up.

Chef claims that his most 
memorable experience was 
leading the team responsible 
for catering to almost 3,000 
people at the 90th birthday 
party for Nelson Mandela.

 Today, Coetzee takes 
inspiration from two celebrity 
chefs in England. Citing 
Gordon Ramsey for his 
relentless pursuit of perfection 
and Chef Heston Blumenthal 
for his creativity, and ability to 
combine drama and taste with 
food science.  	 	

The morning we visited chef 
in his kitchen he had just 
finished tracking down a 
canister of liquid nitrogen to 
begin his own cool food 
experiments. 

If you find yourself on the 
Garden Route his menu is 
worth checking-out, and if 
there’s been a run on the 
Creme Brulee, his chocolate 
fondant is a close runner up. 
 When asked to name his 
own favorite food, Chef replied 
with a glint in his eye, ‘anything 
that involves liquid nitrogen’.  
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