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Tomato bredie

Chicken may be used instead of lamb but then the cooking time must be reduced. Serves 8.

•	 2 large onions, sliced
•	 2ml peppercorns
•	 2ml ground cloves
•	 125ml water
•	 25ml vegetable oil
•	 2 sticks cinnamon
•	 1kg leg of lamb, cubed
•	 3cm-piece fresh root ginger, finely chopped
•	 2 cardamom pods
•	 1kg very ripe tomatoes, chopped, or
•	 3 cans (410g each) chopped tomatoes
•	 1 green chilli, chopped
•	 6 medium potatoes, peeled and halved
•	 salt, pepper and sugar to taste
•	 chopped parsley for garnishing

Place onions, peppercorns, cloves and water in a large saucepan and bring to the boil. Simmer until 
all the water has been absorbed. Add oil and cinnamon, and braise until onions are golden. Add 
meat, ginger and cardamom pods and stir thoroughly. Turn down the heat,cover saucepan with a 
tightly-fitting lid and simmer gently for 30 minutes. Add tomatoes and chilli. Close lid and simmer 
of 20 minutes. Now add potatoes, salt, freshly ground pepper and sugar to taste. Replace lid and 
simmer until potatoes are cooked. Garnish with chopped parsley and serve on a bed of freshly 
cooked rice.

Sosaties

These sosaties are also delicious when roasted over hot coals. Traditionally only meat was threaded 
onto the skewers but nowadays apricots, onions or peppers are sometimes also threaded in between 
the meat. Makes 8.

•	 1kg leg of lamb, cubed

MARINADE
•	 3 medium onions, chopped
•	 5ml crushed root ginger
•	 10ml crushed garlic
•	 2 bay leaves
•	 6 cloves
•	 10ml turmeric
•	 5ml peppercorns
•	 5 allspice
•	 75ml masala
•	 10ml ground cumin
•	 10ml ground coriander
•	 50ml brown sugar
•	 375ml brown vinegar
•	 10ml salt
•	 8 wooden skewers
•	 100ml dried apricots, soaked to soften 
•	 vegetable oil for frying

Mix ingredients for marinade and allow meat to marinate for at least 4 hours, preferably overnight. 
Shake off excess marinade and onion from meat and thread meat and apricots onto wooden 
skewers. Fry for 10 minutes on all sides and keep warm. Simmer marinade and onions for 10 
minutes. Serve sosaties on a bed of freshly cooked rice with sauce from marinade spooned over.
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Bobotie

A lovely blend of flavours accounts for the popularity of this well-known Cape Malay dish. Serves 6-8.

•	 2 thick slices of stale white bread
•	 250 – 300ml water
•	 15ml vegetable oil
•	 50ml butter
•	 2 large onions, chopped
•	 800g beef mince
•	 3 cloves garlic, crushed
•	 15ml masala
•	 5ml turmeric
•	 10ml ground cumin
•	 10ml ground coriander
•	 3 cloves
•	 2ml peppercorns
•	 5 allspice
•	 125ml sultanas
•	 60ml flaked almonds
•	 5ml dried mixed herbs
•	 25ml chutney
•	 salt and freshly ground black pepper to taste
•	 6-8 lemon leaves
•	 250ml milk
•	 2 eggs, beaten

Soak bread in water. Fry onions in oil and butter until just transparent.Place all other ingredients 
except bread, lemon leaves, milk and egg in a large bowl and mix. Add fried onions in oil to mixture. 
Squeeze water from bread, add bread to meat and mix well. Spread in a greased ovenproof dish. Roll 
lemon leaves into spikes and insert into the mixture. Bake at 180ºC for 30 minutes. Lightly beat eggs 
and milk together and pour over meat. Bake until egg mixture has set. Serve with yellow rice and 
blatjang (a smooth variant of chutney).

Red wine braised lamb shank samoosa with red wine sauce and  
garlic cream (Chef: Reuben Riffel)

•	 3 lamb shanks
•	 salt and pepper
•	 1½ tablespoons olive oil
•	 1 onion, coarsely chopped
•	 1 carrot, coarsely chopped
•	 1 celery stalk, coarsely chopped
•	 1 bulb garlic, peeled and coarsely chopped
•	 1 cup red wine
•	 2,3 litres lamb stock
•	 spring roll pastry (available at most specialist Asian food stores)

Preheat oven to 150ºC. Season shanks with salt and pepper. Sear shanks in the olive oil over 
medium-high heat for 10 minutes or until brown on all sides. Remove the shanks and set aside. Add 
onion, carrot, celery, and garlic to the pan and cook for 10 minutes or until golden brown. Deglaze 
with the red wine and return the lamb shanks to the pan. Add the lamb stock, cover tightly and braise 
in the oven for 6 to 8 hours or until the meat is very tender. Remove the lamb shanks from the pan 
and reserve the braising liquid. Remove meat from the bone, reduce braising liquid, add one cup to 
meat and reserve some to serve with the samoosas. Roll two tablespoons meat into spring roll pastry 
to form triangles until mixture is finished.

RED WINE SAUCE
Use the remaining reduced braising liquid.

GARLIC CREAM
•	 1/2 cup cleaned garlic cloves
•	 1 cup milk
•	 pinch sugar
•	 sprig thyme
•	 salt and pepper

Slowly cook all the ingredients until garlic cloves are soft. Blend in a food processor until smooth, 
strain through a fine sieve. Season with salt and pepper.

TO SERVE
Drizzle the red wine sauce and garlic cream around the samoosas. Garnish with pan-fried button 
mushrooms.
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Marinated springbok with black pepper brioche and blackcurrant &  
balsamic jelly (Chef: Christophe Dehosse)

•	 1kg springbok loin
•	 500ml red wine
•	 20g coriander seeds
•	 4 red chillies
•	 10g black pepper
•	 10g sea salt
•	 50g baby onion, finely diced
•	 20g ginger, roughly cut
•	 1 stick lemon grass

Season the springbok loin and seal the meat in a hot cast iron frying pan. Place the red wine and all 
the other ingredients in a pan and bring to the boil, then remove from heat and leave to cool. When 
the liquid has cooled, place the springbok loin in the liquid and leave to marinate for 12 hours.

BLACK PEPPER BRIOCHE
•	 625g bread flour
•	 10g dried instant yeast
•	 ¼ cup cold water
•	 4 large eggs plus 1 yolk for glaze
•	 15g sugar
•	 ¾ teaspoon salt
•	 250g cold unsalted butter
•	 50g coarse-ground black pepper

Place 375g of the flour, yeast, water, black pepper and eggs into a bowl and mix. Beat at medium 
speed with electric mixer using a dough hook (or knead in the bread machine) until smooth. Cover 
the mixture and let it sit for 45 minutes. Bubbles will develop but will not change very much due to 
the thinness of the batter. Add the remaining 250g of flour, and beat with electric mixer for eight to 10 
minutes, until the dough cleans the sides of the bowl and is shiny and elastic. Add the butter to the 
dough and beat until it’s fully incorporated. Cover the dough and allow it to rise for one hour. It will be 
very soft at this point, and should have risen by about one-third. 

Turn the dough out onto a lightly floured surface and fold it over several times. Place the dough into 
a greased bowl, cover the bowl, and refrigerate it for a minimum of four hours, and up to about 16 
hours. The chilled dough will firm up considerably.  Remove the dough from the refrigerator and form 
it into small buns  Beat the egg yolk with one tablespoon of water, and brush all exposed surfaces 
with the egg wash, being careful not to let the egg wash drip onto the edge of the pan, as the bread 
will stick to it. Bake the brioche in a preheated 190ºC oven until it’s golden brown, about 10 to 15 
minutes. Remove the brioche from the oven and cool.

BLACKCURRANT AND BALSAMIC JELLY
•	 500g frozen blackcurrants
•	 250g brown sugar
•	 500ml balsamic vinegar
•	 3 leaves of gelatine

Bring the sugar and balsamic vinegar to the boil in a pan. When the liquid comes to the boil, add the 
frozen blackcurrants and remove from the heat. Dissolve the gelatine and add to the blackcurrants. 
Place in a suitable container and refrigerate to set.
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Fillet of Karoo lamb with carrot puree and thyme jus
(Chef: Christophe Dehosse)

•	 1 saddle of Karoo lamb, ±2kg, deboned into fillets (Ask your butcher for good lamb with bones 
cut into small pieces.)

Season the meat with salt, pepper, a few chopped thyme leaves and a soup spoon of olive oil. Roast 
the meat on a braai or fry in a pan to the desired degree of doneness. 

CARROT PUREE
•	 500g small carrots, peeled and cut into quarters
•	 1 litre milk
•	 250g unsalted butter, cut into small blocks

Simmer the carrots in milk in a saucepan until very soft. Strain all the milk away and discard. While 
they are still hot, place the cooked carrots in a blender and puree at high speed. Add the blocks of 
butter a few at a time until all the butter is amalgamted. Season with salt and fine white pepper. Set 
aside in a warm place.

THYME JUS
•	 bones from the lamb 
•	 olive oil
•	 1 small onion, peeled and roughly chopped
•	 1 medium carrot, peeled and roughly chopped
•	 1 celery stick
•	 1 teaspoon tomato paste
•	 small bunch of thyme
•	 60g butter
•	 salt and pepper

Roast the bones in the oven for ±40 minutes until well browned. Add all the vegetables and tomato 
paste. Brown for a further two-four minutes. Place everything into a deep saucepan and cover with 
cold water. Add ¾ of the thyme. Bring to the boil, then simmer for an hour. As the water evaporates, 
keep topping up with fresh water and skim off any foam and fat that comes to the surface. Strain 
though a fine sieve into a clean saucepan. Return to heat and reduce to 200ml of concentrated stock. 
(Up to this point, the sauce can be made several days in advance and kept refrigerated.) Heat to 
simmering point. Add the rest of thyme as well as the butter. Whisk vigorously and season to taste. 
Keep warm.

TO SERVE
Slice the meat and serve with the carrot puree and thyme jus.
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