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Anna Trapido has a degree in anthropology from King’s College, Cambridge in England and a PhD from 
the University of the Witwatersrand. She trained as a chef at the Prue Leith College of Food and Wine in 
Centurion. She was editor of Rossouw’s by Diners Club 2015 South African Restaurant Guide and is a food 
writer, reviewer and published author.

POWERFUL, LIGHTWEIGHT 
AND PACKED WITH FEATURES

---------------------------------------------------------------------------------------------------------------------------------------

PVT390A
Dry Caddy Vacuum Cleaner

------------------------------------------------------------

The PVT-390A vacuum cleaner is a perfect 
example of combining Numatic’s vacuum qualities 
with our Versacare innovation in a single product. 
The vacuum cleaner can be used as normal on a cleaning round with 
the convenience of an ergonomically designed handle and caddy 
tray for all your other cleaning products.

With a powerful 1200/600W motor and large 45 litre capacity drum, 
this vacuum can pull in 42 litres of air per second, an impressive 
suction performance. The cleaner also features a new ‘on-board’ 
drop-on/lif t-of f caddy, giving you somewhere to store and transport 
other cleaning products and items. Includes HepaFlo filtration for 
bet ter performance and easier emptying, NST sound reduction and 
AutoSave energy conservation, making this the perfect all-rounder.

Cleaning Equipment by Design.
0861 686 284  |  www.numatic.co.za
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UNSUNG  
HEROES:  
SAIDI NASA, KYOTO 
GARDEN SUSHI

KYOTO  
GARDEN SUSHI; 

11 Kloof Nek Road, 
Tamboerskloof,  

Cape Town;  
021 422 2001

A YOUNG CHEF FROM MALAWI EMBRACES JAPANESE CUISINE 
AND FINDS THE WORLD IS HIS OYSTER. BY ANNA TRAPIDO.

T
he Malawian fondness for fish is well known but 
they are not generally thought of as a nation of 
sushi lovers. Thirty-four year old Saidi Nasa is a 
delicious exception to the rule. As sous chef at the 

multi-award winning Kyoto Garden Sushi in Cape Town, he 
makes magnificent Japanese delicacies daily. Whether he is 
cooking sake steamed clams, miso broth with fresh oysters or 
cracklingly crisp vegetable tempura served with grated daikon, 

Chef Nasa is one of Cape Town’s 
hottest chefs for cool people. 

He has no formal culinary training and 
explains, “When I started working at Kyoto 
Garden Sushi in 2008 I was the evening dish washer. I had never 
worked in restaurants before but I found what the chefs were 
doing interesting so in between dishes I would watch and ask 
questions. Over time my interest just grew and grew. What the 
chefs sent out was so different from the food that I had grown 
up with and that my wife makes at home. I was amazed that 
people would eat raw fish – in my mind only cooked food was 
edible but I soon learnt that not all cultures see it that way.”

He takes a break from shucking oysters to remark, “Working 
here has really taught me about having an open mind. In Malawi, 
for instance, pap and meat and sometimes fish are everything to 
us so it was a real shock to go from that style of food to cooking 
a range of Japanese dishes. I know it’s not right or wrong – both 
can be delicious – but it is so very, very different. It is fascinating 
to see how complex and how simple food can be. Now that 
I know how different the world’s food can be I would love the 
chance to work with other food from other cultures. I know now 
that it is a way of understanding people and their cultures.”

The restaurant’s owner, Scott Wood, noticed and encouraged 
his employee’s interest in Japanese food preparation. So it was 
that he gradually left the scullery and began to cook. Scott says, 
“Right, away I spotted his high potential so I made sure that 
Saidi got lots of practice and training on the job. He was a fast 
learner and just soaked everything up. It was beautiful to watch.”

As Chef Nasa mixes batter for tempura and starts to assemble 
the most beautiful spinach leaves to sizzle into bouffant deep- 
fried perfection, he explains, “When I arrived, I had never even 
tasted Japanese food before let alone cooked it so it took me 
a while to understand how the different flavours worked but I 
had good and patient teachers. Now I not only love cooking it 
but I love eating it too. I eat it every day. I love sushi, Japanese 
noodles and prawns but my favourite is tempura giant scallops. 
I can honestly say that those scallops are the best thing that I 
have ever tasted in my life. The first time I tasted them I couldn’t 

believe that they could be so fantastic! To this day I still adore 
eating them. They are crispy and soft at the same time. Juicy, 
even creamy. It was love at first bite.”

It is not just the taste of the food that he loves. He says, “I love 
the planning and discipline of restaurant kitchens. We are very 
busy at Kyoto Garden Sushi and we have to have good systems 
to get the dishes out. We have to pace it. At 8pm we could have 
eight orders all coming in together. It can be tough but I love the 
challenge. It’s so great to delegate and organise and then get the 
four people working with me to produce the food on time and 
done really well. Like I said, I love this job.”

He smiles as he says,“Life is strange – when I was growing 
up I wanted to be a politician. Everyone knew that so when I 
tell people back home that I am a chef in a top restaurant in 
Cape Town they are really surprised. It is not at all how they (or 
I) saw my life going but it’s great. I am amazed at what I have 
learned. Being at the restaurant has opened up my world. I not 

only cook with oysters but I now truly know that the world is my 
oyster. I have experienced things that I would never have thought 
possible. I now feel that other things are possible too. I tell my 
wife and daughter that what happens is seldom what you expect 
but that is where the adventure of life lies.”   


