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PROFILE
LEIGH TROUT

EXECUTIVE CHEF MANGE TOUT RESTAURANT
MONT ROCHELLE HOTEL & MOUNTAIN VINEYARDS 
FRANSCHHOEK
Executive Chef Leigh Trout has been appointed at the award-winning Mange Tout Restaurant at Mont Rochelle Hotel & Mountain Vineyards in Franschhoek. 
31-Year old Trout brings with him invaluable global experience, gained locally working mainly with Bruce Robertson at ONE Waterfront and The Showroom, and abroad in some of the finest hotels and restaurants in London and the Seychelles.
From humble beginnings in Athlone (Cape Town), he matriculated in 1997, before completing his National Diploma in Hospitality & Catering Services at the Public Further Education and Training (FET) College in (Cape Town) in 2002. 

Trout first embarked on his chef’s journey as a Commis Chef at The River Club Restaurant in Cape Town where he worked from January 1999 until September 2000, while obtaining his diploma.  From there he took up the position of Chef de Partie at the award-winning ONE Waterfront at the Cape Grace Hotel at the V&A Waterfront, where he learned the vital skills of organization in a kitchen. (December 2000 – September 2003)
Yearning for a taste of international experience, in October 2003 he joined the exclusive Mosimann’s Dining Club in Belgrave Square, London (England) where he worked as Chef de Partie under Chef-patron Anton Mosimann for a year, absorbing the preparation techniques of some of the very best classic French style Nouvelle Cuisine. 
Staying on in London, for another year, he worked as Chef de Partie at Henry Harris’ famed Racine Restaurant, where he developed a love for uncomplicated, fabulously robust Classic French cuisine. In October 2005, experiencing a bout of homesickness, coupled with the opportunity to work with renowned Chef Restaurateur Bruce Robertson again, this time at his legendary The Showroom Restaurant, Trout returned to Cape Town.  
Upon completing a 2 and a half year tenure there as Senior Sous Chef, the allure of foreign shores once again proved irresistible, and in May 2008 he embarked on another international adventure, working with friend and erstwhile Cape Grace Hotel colleague, Justin Arenhold at the glamorous Northern Island Seychelles Hotel. Here he served as Executive Sous Chef from May 2008 to December 2009, before once again returning to his homeland to take up the reigns at Mange Tout.  
In Franschhoek, South Africa’s ‘gourmet capital’, Trout is working his magic transforming dishes on the menu into individual works of art.  His style of cooking is seated in the classics, especially in the traditional French style, yet with a contemporary approach. His food philosophy is simple though astute, and speaks of a collaborative approach. He believes that his team are very much co-creators in each culinary masterpiece, and that it is essential that each team member be focused, organized and happy, to reflect well in his food creations.  
With seafood topping his list of favourite foods to prepare, he cites the versatility of sea life found in the two oceans that meet on the breathtaking Cape coastline as a deep inspiration.  
Under his management guests can look forward to a taste profusion of gastronomic creations, with dishes that appeal to all the senses, setting as much store on visual presentation in terms of texture and colour, as on taste.  He is currently developing his very own signature dishes, which will no doubt reflect the inimitable style of this accomplished and versatile chef.  

Chardonnay is his favourite wine varietal, and he is particularly fond of the Mont Rochelle Miko Chardonnay Sur Lie.  Mont Rochelle wines are known as excellent food wines, which are always crafted stylistically and structurally to match the world-class cuisine produced at the Mont Rochelle Hotel and its two restaurants: the elegant Mange Tout, and the informal Country Kitchen set amongst the vineyards.
When not roaming the countryside for hidden gastronomic gems among fresh local produce, Trout can be found hiking along the coastline or among the many mountain trails winding their way through the winelands.  An avid outdoor enthusiast, he also enjoys working out at the gym and j-boarding (the latest mode of skateboarding). 
With this intrepid chef at the helm there is no doubt that diners at Mange Tout will savour a matchless epicurean experience, paired with some of the world’s finest food wines, in one of the most beautiful settings in the world.
Mont Rochelle Hotel/Mange Tout was the Winner in the Great Wine Capitals - Best of Wine Tourism 2008 & 2009 competition for Accommodation, and  Best Restaurant 2009. It was also voted Top 10 Views and Top 10 Hotel Dining, as well as Fab 15 Best Restaurants in SA in the coveted Eat Out People’s Choice Awards 2008. 
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