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How did you get involved in doing tHe sHow 

“FresH and simple”?

i’ve always loved acting, the dramatic arts and the television 

world, and when i was approached by elana closenberg 

of the home channel, who has a great eye for content 

that people really want i knew that my dream was soon to 

become a reality!!! also,i had repeatedly been asked by 

clients and friends to put my ideas down in solid format and 

inspire others by way of a tV show or cookery book and this 

was the perfect opportunity to share my creative knowledge. 

How do you incorporate FresH and simple 

cooking witH entertainment and décor? 

With three children and a thriving catering business, i’m 

a very busy girl but i love to entertain my friends on a 

regular basis yet cannot spend hours conceptualizing 

a menu or creating a theme. i need simple yet effective 

recipes to make a big impact on my guests – so the idea 

of incorporating fresh recipes with simple yet stylish décor 

is an absolute must for me – so very often i use my food 

as part of the decor and you’ll see elements of this coming 

through clearly on the show. fresh herbs, masses of figs or 

colourful fruit are often used as a centrepiece but i like to 

keep it honest and unpretentious yet tasteful and delicious. 

also,your guests or family will enjoy a relaxed entertaining 

style more than a perfectly cooked meal, so make sure you 

have fun doing what you’re doing. 

wHat inspires you to create new concepts oF 

cooking and décor and wHat makes “FresH and 

simple” diFFerent to current décor sHows?  

Being a multiple international award Winning caterer, my 

mind is brimming with creative ideas for parties and events, 

and visiting an exotic location, seeing a fantastic theatre 

production, or shopping in a bustling metropolis is often 

inspiration for new and exciting food and décor concepts.  

i also love reading the newest food magazines and truly 

enjoy all aspects of life like travel, fashion and music  which 

i think are intrisically interlinked and impact hugely on all 

aspects of the food world. What has been particularly 

refreshing about “fresh and simple” is that it has 

highlighted my love for décor and food styling, in addition 

to focusing on the menu preparation and the culinary 

conceptualisation – something quite unique for sa tV as 

you normally see cooking shows but they have no décor or 

style tips to complement the menu – a feat i feel we have 

achieved with this  fantastic show. 

wHat advice would you give a reader wHo would 

like to start incorporating a decorative setting 

witH tHeir daily meals? 

i like to choose a particular theme or colour and incorporate 

that into every detail of the dining experience.this needn’t 

be expensive or very labour intensive but could be, for 

example, a huge sprig of rosemary with masses of freshly 

cut lemons on your daily roast chicken dinner. this will 

accent the homeliness of the meal and the care that has 

been taken to prepare and garnish it.  my advice is to 

make use of what you have at home, like your granny’s 

silver tea-set but give it a new life by using it as a vase for 

flowers, and create a sense of occasion out of small things 

– celebrate life to the full and use your best tablecloths and 

china – you only live once so make an impression!!! 

wHat are tHe 3 must Haves wHen entertaining a 

party oF 10? 

atmospheric music, greatly prepared food and a fabulous 

guest mix. 

with Vicky Crease 
from fresh and simple

Q&a
wHat direction do you tHink soutH aFrica will 

be taking towards cooking, entertainment and 

décor For 2012? 

We have always been leaders from a creative persepective 

and outdoor entertaining in our beautiful climate will 

continue to be inspiring and essential. We are no longer 

wasteful with our resources, and as such, decor will 

utilise re-invented items and themes. people are moving 

towards more casual tapas-style dining and it certainly has 

assisted the lowering of costs because clients no longer 

wish to spend huge amounts of money on entertaining, 

but still have the basic human need for conviviality and 

togetherness. cooking will remain effortless, and with 

people having become more knowledgeable about 

cooking through culinary tV channels and readily available 

gourmet magazines, tend to buy better quality ingredients 

making their end result more professional and indeed 

delicous.”fresh and simple “ is a treat for the aspirant 

entertaining cook looking for simple yet effective inspiration. 




