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Fragrant Pum
pkin +

 Jackfruit C
urry 

paired w
ith A

tlas Sw
ift W

ine. 

Franschhoek C
hardonnay

The French term
 Terroir refers to the holistic com

bination 
of soil, clim

ate, and topography, as w
ell as how

 these 
factors interact to affect the style and flavour profile of 
w

ine. 

Terroir is the reason w
hy w

ines m
ade from

 the 
sam

e grape variety and using the sam
e w

inem
aking 

techniques can taste significantly different than those 
from

 a different location, even if that location is only 
a short distance aw

ay. The location or origin of the 
vineyards has a profound effect on the arom

as, flavours, 
and structure of the w

ine.

O
ur Franschhoek C

hardonnay’s terroir consists of sandy 
soils w

ith a M
editerranean clim

ate, resulting in a w
ine 

w
ith punchy arom

atics, good structure and a w
eighted 

m
outhfeel, all ably supported by a bright acidity to 

retain freshness in the w
ine.

B
ecause our C

hardonnays from
 cooler clim

ates are 
too delicate to w

ithstand the arom
atic nuances of this 

curry, the significance of terroir is m
entioned. This 

dish’s fragrance w
ill com

pletely dom
inate their arom

as.  
In contrast, our C

hardonnays from
 w

arm
er clim

ates 
have m

ore concentrated arom
atics and are structured, 

textural, and flavorful enough to com
plem

ent the dish.

The Franschhoek C
hardonnay m

atches the curry in both 
its body and intensity of flavours. The w

ine’s earthy, 
floral qualities com

plem
ent the curry’s fresh ingredients 

and create a flavour bridge betw
een the w

ine and the 
food. The soft acidity of the w

ine prevents the dish 
from

 being stripped of flavour on the palate, and is 
perfectly balanced w

ith the other ingredients to create a 
harm

onious union of tastes and textures.
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For the P
aste:

>
 1 tb

sp
 coconut sug

ar

>
 1 or 2 chilli, seed

ed
, chop

p
ed 

(d
ep

end
ing

 on your p
reference)

>
 1 rip

e juicy tom
ato, chop

p
ed

>
 2 larg

e g
arlic cloves, chop

p
ed

>
 2 tsp

 of turm
eric

>
 10 cashew

 nuts, chop
p

ed

>
 1 tb

sp
 coriand

er seed
s, 

toasted

>
 1 stalk of lem

ong
rass, outer 

stem
 rem

oved
 and

 chop
p

ed 
finely

>
 2 tb

sp
 g

ing
er, p

eeled
 and 

g
rated

For the curry:

>
 C

oconut oil

>
 ½

 red
 onion, sliced

 thinly

>
 3 card

am
om

 p
od

s

>
 1 tsp

 b
lack m

ustard
 seed

s

>
 3 lim

e leaves

>
 1 tb

sp
 curry leaves

>
 2 stalks of lem

ong
rass, sliced 

in half

>
 300g

 p
um

p
kin, p

eeled
 and 

cub
ed

>
 1 jar or can of jackfruit, 

d
rained

>
 1 cup

 veg
etab

le stock

>
 1 cup

 cream
y coconut m

ilk

>
 1 tb

sp
 soy sauce/ tam

ari

>
 Zest and

 juice of one larg
e 

lim
e (if the lim

e is sm
all, use 2)

For the p
aste:

Toast coriander seeds until fragrant. Rem
ove and transfer 

to a blender w
ith the rest of the ingredients. B

lend untill 
sm

ooth. Rem
ove and set aside.

For the curry:

Place a pot on the stove, add a generous dollop of 
coconut oil, heat to m

elt. O
nce m

elted,tem
per the 

spices - Sprinkle the m
ustard seeds over the surface 

and fry until they start to pop. O
nce they are sizzling 

and popping, add cardam
om

 pods, curry and lim
e 

leaves. Fry for a few
 seconds until fragrant, then add 

lem
ongrass, onions and a pinch of salt. Sautee until they 

soften then drop in the curry paste. Sautee the paste to 
concentrate the flavour for a few

 m
inutes, stirring so that 

it does not stick and burn.

N
ow

, add the pum
pkin and jackfruit, stir to com

bine so 
that the paste evenly coats all the veg.

Pour in the stock, coconut m
ilk +

 soy / tam
ari sauce, m

ix 
w

ell w
ith a w

ooden spoon. M
ake sure to scrape all the 

caram
elised bits of the base of the pot. 

B
ring to the boil then turn dow

n to sim
m

er. C
over 

loosely w
ith lid and sim

m
er for about 10 - 15 m

inutes, 
rem

ove the lid and cook for a further 10-15 m
inutes until 

the pum
pkin is tender to the center and the curry sauce 

has thickened.

W
hen ready, add the zest and juice of lim

e. Season w
ith 

+
- ¾

 tsp salt. Taste the broth, adding m
ore salt if needed, 

to create the perfect balance of sw
eet/salty/sour. 

Serve the curry w
ith lim

e, spring onion, fragrant herbs, 
chilli (if you desire m

ore heat) and any extras you m
ay 

desire.

This South A
sian inspired curry is light, cream

y and slightly spicy w
ith a balance of sw

eet/sour.
A

s A
utum

n approaches, sw
eet nutty root vegetables and m

edicinal spices, nurture and ground us
in preparation for the change in season.

There are so m
any beautiful varieties of pum

pkin to use. Each offering unique flavour and textural
qualities. A

lternatively, buttrenut squash can m
ake a suitable substitute. W

hen w
e refer to 

‘tem
per spices’ It is a technique w

here spices are toasted in hot coconut oil. This process unlocks 
the nutritional and m

edicinal values of the spices as w
ell as extracts the delictae arom

as w
hich 

adds distinct fragrance to the food.

W
hen lim

es aren’t in season, replace w
ith this sour ingredient w

ith tam
arind puree. 

Leftovers are delicious the follow
ing day as the flavuors develop even m

ore over tim
e.

Serve your curry w
ith tasty accom

panim
ents. Som

e ideas include;
C

rispy Tofu | sauteed w
ild m

ushroom
s |Steam

ed rice or noodles |Sauteed sesam
e greens | bean 

sprouts | chopped nuts | fried golden onions | fragrant chilli sam
bal for a litte extra w

arm
th
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The addition of accidity brightens and enhances the delicate flavours in this curry. It also balances  
sw

eetness and spiciness.  
Personalise your curry w

ith sides that create variety w
ithin texture and flavour 



Franschho
ek

C
hard

o
nnay

A
n aro

m
atic w

ine w
ith inviting

 aro
m

as o
f rip

e p
each, 

ap
rico

t, ro
asted

 cashew
 nuts and

 sub
tle und

erto
nes 
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