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CAPE MALAY CUISINE
A good Malay cook is known as a modji-cook. She enjoys a high standing in the community and is often asked to cater at weddings and
funerals. She alone receives all the credit. The modji-cook is never paid
Food plays an important role in the com-

After a community festival, the leftover

for her effort, but if she should ever need a favour from anyone who

munity life of the Cape Malay. The Java-

food is taken to Old Age Homes and Chil-

has "employed her", she is always granted that favour. This is known

nese have always believed that it is not

dren's Homes or dealt out to the poor.

as kanala.

enough to simply provide your guests

In the most Cape Malay households the

with good food; you must do more than

main meal is served in the evening when

Malays have one typical dish curry even on hot days. They believe that

that. You must entertain them with good

the head of the household is present.

curry eaten on a hot day, helps to cool the body.

conversation and make them feel wel-

Fridays are the exception, for the men

come and appreciated.

attend the Mosque for the compulsory
Ju'maab prayer meeting.

When a Muslim invites guests over for a

In the days of District Six, many people
from the city and well-known visitors
from overseas, made the excursion into
the area to sample the curry at Mr. Kathrada's Crescent Cafe in Hanover Street.

meal, he almost prepares a feast or ni-

Sunday lunches are also important family

yyat. The guests take the leftover food

gatherings. If friends should arrive during

home in serviettes. In contrast to west-

the meal, they are invited to share in the

ern culture, this is not considered rude.

meal. Muslims believe that anybody out-

Muslims believe that after the niyyat, the

side of the immediate family who enjoys

Bobotie, minced meat cooked with brown sugar, apricots and raisins

food no longer belongs to the host, but

a meal with the host is blessed (called

is also very popular. Koeksisters, luscious spiced doughnuts, dipped

to the guests.

barakat). There should always be enough

in syrup and rolled in dessicated coconut are still a Sunday morning

food for unexpected guests and it is very

refreshment among the Malays.

Before every meal the Bismillah is recit-

embarrassing when there isn't enough.
With their soft, caramel skins and wide smiles, the Cape Malay people

ed, which means "In the name of Allah."
According to tradition, the host helps

The meals are not served in their respect-

himself first, followed by the older male

ed courses; all the courses are laid out

guests. With the exception of soup and

simultaneously on the table. Everyone

certain desserts, all food is eaten with the

decides for himself/herself what he or

fingers of the right hand only so that the

she chooses to eat first. The lady of the

palm of the hand never gets dirty. Food

household seldom sits at the table. She

may not be brought to the mouth in the

sees to everyone's comfort.

are a prized and proud element of the South African culture.

left hand because the left hand cleans
the other body openings.

Photo Credit: districtsix.frameworks.co.za
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THE CAPE MALAY INFLUENCE
IN SOUTH AFRICAN COOKING

The Malay influence comes through in

der seeds, a very small piece of fresh

the curries, chillies and extensive use

garlic, or if you have none of it, half a

of spices such as ginger, cinnamon and

leaf of an onion, and the grated rind of

turmeric. More Malay magic comes

a lemon, and work into it half a cupful

The first group of Malaysian state pris-

It all began in 1652, when the Cape of

through the use of fruit cooked with

of wine in which you have soaked an

oners landed on the shores of South

Good Hope was born, a stop in South

meat, marrying sweet and savoury

ounce of tamarind. Let it stand over-

Africa from Java and the neighbouring

Africa for ships of the East India Com-

flavours, with hints of spice, curry and

night. Then, beat into it half a cupful of

Indonesian islands in the late 1600's.

pany of Holland on their way east. Im-

other seasonings. The food has a nu-

cream and two tablespoonsful of good

Many more followed in the years 1727

migrants from Europe, convicts from

ance of seductive spiciness, true tes-

butter, not too much salt, and knead it

until 1749. Not only did this proud and

China, slaves from Mozambique and the

tament to the culinary capabilities of

well. Shape it into a round loaf and put

attractive people bring with them the

prisoners from Java soon increased the

Malay women worldwide. I cannot think

it into an earthenware pie-dish that you

Muslim faith and fine architecture, they

populace of the seaside village bring-

of a dried apricot without the image of

have well smeared inside with butter

also brought with them a unique cook-

ing with them their unique cookery

a caramel coloured woman, grinning

and sprinkled with a few cumin seeds.

ery style, introducing exciting mixtures

skills. A multi-ethnic cuisine emerged,

widely, a wooden spoon in her hand,

Put it in the oven and when it gets hot

of pungent spices that has had a heady

and one can only imagine the aromas

gently stirring a pot of simmering curry

and expands, but not before, pour over

influence on traditional South African

emanating from kitchens producing

and fruit. Splendid!

it two cups of milk in which you have

cuisine. Indeed, the Malay-Portuguese

highly spiced dishes from Dutch, Ital-

words such as "Bobotie" (a curried

ian, Portuguese and especially oriental

It is said that to make a bobotie it is

a tablespoon full of curry powder such

ground beef and egg custard dish),

recipes handed down for generations.

necessary to have clean hands, for

as you may get at the Malay store. Let

"Sosatie" (kebabs marinated in a curry

you must knead the meat as you do

it bake till it is well set, and then put

mixture) and "Bredie" (slowly cooked

a dough. Then take the tender mut-

upon it a few blanched almonds and a

stews rich in meat, tomatoes and spic-

ton and the backstring (fillet) of pork

grating of nutmeg. Before you send it

es) are integral in South African cook-

of each a pound in weight, and that

to table you may, if you are not pleased

ing vocabulary.

without fat or hard part; pound it vig-

with its top colour, pass a hot salaman-

orously in your mortar, with a handful

der over it."

beaten up the yolks of three eggs and

of blanched almonds, 12 pepper corns,
a slice of green ginger, a chilli, a leaf
of the herb marjoram, some corian-
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CHICKEN AND
CORN SOUP
p

INGREDIENTS

n and Corn So
e
k
u
ic

1 tablespoon vegetable oil
100g boneless,
skinless chicken breasts cut into small pieces
1 clove Garlic, finely chopped
1 cm piece ginger, finely chopped
1 tablespoon cornflour
600 ml hot chicken stock
100 g sweetcorn
1 egg
1 tbsp fresh lemon juice
Shredded spring onions, shredded, to garnish
Dark soy sauce

Ch

Toasted sesame seeds, to garnish

METHOD

CHICKEN AND CORN SOUP
Tender chicken brunoise and
vegetable with corn kernels
and garlic and herb croutons

Actual product may vary from photographs and illustrations.

1

Heat the oil in a deep pan and gently cook the
chicken, garlic and ginger for 4-5 minutes without
colouring.

2

Blend the cornflour with a little stock and add to
the soup pan with the remaining stock and the
sweetcorn. Bring to the boil, stirring continuously
and simmer gently for 6-7 minutes

3

Beat together the egg and lemon juice and slowly
trickle into the soup pan, stirring with a chopstick
or fork to form egg strands. Season to taste, garnish with salad onions and toasted sesame seeds,
and serve with a drizzle of soy sauce and some
cheese straws.
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BUTTERNUT SOUP

CURRY BUNNIES

INGREDIENTS

INGREDIENTS

1 medium butternut
1 potato
10 ml chicken / vegetable stock
1 ml nutmeg to taste
125 ml fresh cream
2 small onions
2 cups water
Sugar to taste

2 cups cake flour
1 tsp sugar
2 tsp yeast
1 ½ tsp baking powder
1 tsp butter / margarine
1 egg
1 cup hot water
1 cup milk
1 pinch salt

METHOD

MINCE FILLING
½ kg beef mince
1 small onion chopped
1 tsp koljander
1 tsp jeera
1 tsp bariship
2 tsp turmeric
2 tsp curry powder
2 tsp chutney
½ bunch coriander

Cube all vegetables and boil together until soft
with stock.
Blend all ingredients.
Allow soup to cool off and stir in fresh cream.
Lastly sprinkle with nutmeg.
Serve warm with herb croutons.

1

In a mixing bowl put together all dry ingredients and yeast.
Melt butter in hot water and add milk.
Add slightly beaten egg and milk-water mixture to dry
ingredients.
Mix thoroughly and leave dough to rise.

DALTJIES

2

While dough is rising prepare the mince filling by braising
mince with spices, adding the finely chopped onion,
chutney and coriander last.

3

Once dough has risen make balls.
Set aside to rise again.
Deep fry in moderately hot oil.
Drain on paper towel.
Once cooled slit open and stuff with mince filling and
decorate with coriander.

METHOD

INGREDIENTS
3 cups pea flour
1 cup self-raising flour
1 tsp garlic paste
1 tsp turmeric
1 tsp green chillies
2 tsp roasted masala
2 tsp chilli powder
2 tsp jeera
2 tsp baking powder
1 onion chopped
Half bunch of spinach leaves shredded
Water to mix the batter

METHOD
Sift pea flour and self-raising flour and add spices.
Add garlic, onion and spinach and mix with
enough water to make a thick batter.
Lastly stir in baking powder before deep frying
dessert spoon full of batter until golden brown.
Once fried, drain on paper towel and serve warm.
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SAVOURY TARTS

BEEF SAMOOSA

INGREDIENTS

INGREDIENTS

12 slices Parma ham
1 tbsp olive oil
2 medium red onions, very thinly sliced
150 g red and yellow baby plum tomatoes, cut into

Pur or samoosa leaves
must be bought fresh,
or you can use spring roll pastry

1 kg minced beef
2 medium onions
Fresh coriander leaves
3 tsp salt
3 tsp masala
2 tsp curry powder

quarters

50 g mild blue cheese, cut into pieces
75 g pitted black olives, chopped
4 tbsp chives, chopped
6 large eggs
1 cup milk
Pepper to season
30 g Parmesan cheese, finely grated

METHOD
1

Braise and separate the mince in a big open pan
until cooked and crumbly (this can take around 45
minutes). Leave to cool.

2

Chop the onions and coriander finely using a sharp
knife so as not to mash or create watery onion bits.
Mix together in a bowl with the mince. Add all the
other ingredients and mix well.

3

Now for the samoosa folding: take a strip of pastry and hold it in your right hand. Make a triangle
shape at the bottom by folding a flap of pastry
upwards, and fill this triangle pocket with a dessert
spoon or two of the filling. Now fold that triangle
shape to align with the strip (make sure that the
bottom corner is parallel with the strip). Then fold
the triangle over again and seal it closed with some
paste (make the paste by mixing half a cup of flour
and 30 ml water until it has the texture of glue) on
your finger.

4

Fill a pot midway with oil and heat until almost
boiling (test with a bit of pastry – drop it in and if it
bubbles then the oil is hot enough).

5

Drop in the samoosas one by one (only cook three
or four at a time, depending on the size of the pot)
and deep fry until golden brown. Drain on some
paper towel.

METHOD
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1

Preheat the oven to 180°C.

2

Take a 12-hole standard muffin tin and line each
hole with one slice of Parma ham covering the base
and sides.

3

Heat the oil and sauté the onion for 4 minutes until
soft and place aside to cool.

4

Mix with the tomatoes, blue cheese, olives and
chives. Divide into the prepared bases.

5

In a jug, whisk the eggs and milk together and add
a pinch of black pepper.

6

Pour equal amounts into the prepared mixture and
sprinkle with the Parmesan.

7

Bake in the oven for 15 minutes or until puffed up
and set.

8

Cool for a few minutes and gently remove from the
muffin tin.

2 tsp turmeric
2 tsp chilli powder
1 tsp fresh crushed ginger
1 tsp fresh crushed garlic
Fresh curry leaves (optional)
Sunflower oil for deep frying
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BOLLAS

PENANG CURRY

INGREDIENTS

INGREDIENTS

4 cups self-raising flour
¾ cup sugar
2 eggs
2 cups buttermilk or milk
2 tsp lemon juice
¾ cup oil
1 tsp ground cardamom
1 tsp vanilla essence
1 cup coconut fine

4 tsp all spice
4 bay leaves
6 whole cloves
5 big cloves of garlic crushed
4 cinnamon sticks
2 onions chopped
4 tbsp vegetable oil
1 kg lamb
3 tsp masala
2 tsp turmeric
Tamarind soaked in 125ml Lemon juice/water
2 tbsp brown sugar
1 tsp salt to taste

SYRUP
1 cup sugar
1 orange zest
1 cup water

METHOD

PAGE 11

1

Whisk eggs and sugar, add oil and vanilla essence.

2

Sift together flour, cardamom. Add to the above mixture.

3

Lastly add buttermilk / milk and lemon juice and for a thick
batter.

4

Drop spoonfuls into hot oil and deep fry until golden brown

5

In a sauce pan add sugar orange zest and water and cook
until sauce is syrupy.

6

Soak your bollas for 2 min in syrup, remove and roll it in
coconut.

METHOD
1

Heat oil in a saucepan and sauté onions, garlic, cloves, bay
leaves, all spice and cinnamon sticks until onions are soft.

2

Add diced lamb and cover saucepan with a lid.

3

Simmer over low heat for 20 to 35 minutes.

4

Add masala, turmeric and Tamarind liquid.

5

Add sugar and salt.

6

Close lid and simmer for 20 minutes until meat is tender.
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CHICKEN CURRY
INGREDIENTS
2 onions sliced
1 tbps olive oil
2 bay leaves
2 cinnamon sticks
2 tsp crushed ginger
5 each curry leaves
4 each whole all spice
1 tbsp curry powder
1 tbsp leaf masala
2 tsp turmeric
1 tsp crushed garlic
500 g chicken breast/drum sticks
2 potatoes
1 cup coconut milk
2 cups chicken stock or water
Fresh coriander
Seasoning for taste

Chicken

Cu
rr
y

METHOD
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1

Sauté onions until soft.

2

Add all the spices and let it simmer for 3 minutes on low
heat.

3

Add the potatoes, sauté for 2minutes add Stock and milk
and let it simmer for 10minutes

4

Add Chicken pieces and cook over low heat for
20-25 minutes or until potatoes are cooked through

5

Season to taste

Actual product may vary from photographs and illustrations.

BOBOTIE
INGREDIENTS
15 ml olive oil
50 ml butter
2 onions chopped
500 g beef mince
1 tsp crushed garlic
3 tablespoon masala
1 tsp turmeric
2 tsp ground cumin
2 tsp ground coriander

4 cloves
½ cup sultanas
1 tsp all spice
¼ cup flaked almonds
2 whole star aniseed
2 tablespoon chutney
Salt and black pepper to taste
3 bay leaves
4 medium cinnamon sticks

EGG CUSTARD
2 eggs beaten
1 cup cream

METHOD
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1

Sauté onions until it is lightly brown.

2

Add all the spices and mix with onions.

3

Add beef mince and cook for 10 minutes, then add your
almonds and sultanas.

4

When it is ready, place your cooked mince in an oven baking
dish.

5

Layer the dish first with your cooked mince then cover with
the egg custard.

6

Bake in oven for 20 to 25 minutes at 180°C till egg mixture
is set and golden brown.

7

The three sauces cucumber and yogurt; small English
cucumber, 175 ml plain yogurt, 5ml ground cumin, 3 ml
crushed garlic, salt to taste.

8

Tomato and onion; one small onion finely chopped, 3 medium size tomatoes concasse small, bit of dahlia, two small
chillies, little vinegar. Mix all together and add salt and pepper to taste.

9

Date chutney; 500g dates, 1 cup vinegar, 2 cups sugar,
3 cups water. Bring all to boil until texture and taste is
achieved, plus minus one hour

Bobotie is a curried ground
beef dish, baked in a rich egg
custard. Some recipes call for you
to combine the curry powder with the
ground beef, whilst others advise you to fry
the curry powder with the onions. The method
is really unimportant. Once the custard covering
the beef begins to bake, it keeps the meat moist and
absorbs the fragrance of the curry and spices. What makes
bobotie a popular traditional South African dish is that it is
exceptional served hot with boiled rice, but just as good served
cold with a peppery green salad with a tart vinaigrette dressing.
No self-respecting South African housewife does not own (and treasure!) a
favourite bobotie recipe. You'll be forgiven for not having heard of it, but not
trying to make it? Unforgivable!

Actual product may vary from photographs and illustrations.

SEAFOOD CURRY
3 tablespoon vegetable oil
2 onions, finely chopped
3 tablespoon finely grated fresh ginger
3 garlic cloves, finely chopped or grated
1 tablespoon mild curry powder (or roasted masala)
6-8 cardamom pods
2 tsp cumin seeds
2 tsp ground coriander
1 tsp ground turmeric
1 tsp crushed chilli flakes (optional)
10 fresh curry leaves
2 tablespoon tomato paste
1 tin whole peeled tomatoes, roughly chopped
1 tin coconut cream
Salt and freshly ground black pepper
800 g boneless skinless firm white fish (kingklip)
Fresh coriander leaves, to serve
Cooked basmati rice, to serve

Ca

INGREDIENTS

M
e
p

y Seafood Curry
a
l
a

METHOD
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1

In a large heavy-based pot over medium heat, add the oil
and onion and fry until translucent (not brown). Now add
the ginger and garlic and fry for another minute.

2

Add the curry powder, cardamom, cumin, coriander, turmeric and curry leaves, and fry for a minute. The bottom of
the pot will become quite dry.

3

Add the tomato paste and canned tomatoes with their juice,
and stir well. Bring to a boil, then add the coconut cream
and bring to a boil.

4

Simmer for about 5 minutes, stirring, then season well with
salt and pepper. Taste and adjust seasoning.

5

Now add the fish cubes, stirring gently to cover them in
sauce. Cover with a lid and simmer for 5-10 minutes over
low heat.

6

Remove from the heat and serve on basmati rice with fresh
coriander leaves.

Actual product may vary from photographs and illustrations.

GREEN BEAN BREDIE
CAPE MALAY
YELLOW RICE
WITH RAISINS

INGREDIENTS
800 g stewing lamb, on-the-bone and cubed
Plain flour for dusting
2 large onions, thinly sliced
½ tsp black peppercorns, crushed
4 cloves, crushed
4 all spice berries, crushed
½ cup water
4 tablespoon vegetable oil
2 garlic cloves, minced
500 g green beans, trimmed and cut into 4cm lengths
2 large potatoes, peeled and diced into medium chunks
1 green chilli, seeded and finely diced (optional)
½ tsp ground nutmeg
1 tsp salt & pepper

(Geelrys met Rosyne)

"This Cape Malay rice dish is always attractive and usually
served with curries or bobotie. The amount of turmeric
you use is up to you, but I prefer a slightly lighter yellow
rice. Children adore rice made this way as it presents itself
as an exciting nibble rather than the stodgy white stuff
smothered in gravy."

INGREDIENTS

METHOD
1

Preheat your oven to 180 degrees Celsius.

2

Heat 2 tbsp of your oil in an ovenproof casserole (I use a cast-iron pot).

3

Season your lamb cubes with salt and pepper and then lightly dust with flour. Add the
meat to the heated casserole and brown very well. Brown the meat in batches to avoid
overcrowding the casserole. Set the browned meat to one side.

4

Add the sliced onion, crushed black peppercorns, cloves and allspice berries. Immediately add the ½ cup of water and allow the water to boil. After a couple of minutes the
water will have evaporated. Add the remaining 2 tbsp of oil and sauté until the onions
are soft and golden. Add the minced garlic and continue sautéing for another minute
or so.

5

Return the meat to the casserole, stirring to combine. Cover with a tight fitting lid and
then place in the hot oven for 30 minutes, stirring halfway through.

6

After 30 minutes, take the casserole out of the oven. A thick gravy will have formed,
give it a good stir.

7

Add the prepared green beans and potatoes. Give everything a good stir, making sure
that the vegetables are coated in the gravy. Close the lid and return to the oven for
another 20 minutes.

8

Once the 20 minutes are up, take the casserole out of the oven and add the salt, lots of
extra freshly ground black pepper (don’t be shy), the nutmeg and chilli (if using). Stir to
combine and put the lid back on.

9

Place the casserole on the hob, on a low heat.

10

Cook for another 30 minutes, stirring the bredie a few times as it cooks. You’ll know it’s
ready when the potatoes are soft and the beans are fork-tender.

11

Give everything a final stir. Take off the heat and, with the lid still on, allow to rest undisturbed for at least half an hour.
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1 cup white rice
½ cup pitted raisins
1 tsp salt
1 tsp turmeric
2 tsp butter
1 cinnamon stick
2 ½ cup boiling water

METHOD
1

Clean the rice, picking out any grains that are not pure
white.

2

Place all the ingredients in a heavy bottomed saucepan.

3

Bring the rice to the boil, then lower heat and simmer very
slowly until the water has entirely evaporated.

4

Remove the cinnamon stick and fluff the rice gently before
serving.

PAGE 20

TAMATIE BREDIE

CHICKEN BREYANI

(Tomato & Mutton Stew)

Cape Malay Bredie
Bredie is a slowly cooked stew rich in meat that marries
with the taste of tomatoes, a popular ingredient in a bredie,
and other vegetables. The secret to this traditional winter
time meal is the use of good quality, fatty mutton rib. In
South Africa we get an edible lily called a "waterblommetjie" or little water flower which is often used in bredie
cookery. Fruit too is sometimes used to make these stews
the gravy of which should always be thick and never watery.
Soul food from South Africa for cold evenings.

INGREDIENTS
750 g fresh tomatoes
2 tbsp cooking oil
2 large onions, chopped
2 garlic cloves, chopped
1 kg fatty mutton, chopped into 1 inch pieces
1 ¼ cup hot water
3 large potatoes, peeled and sliced
10 black peppercorns
2 tbsp leaf masala
2 tsp sugar
1 tsp melted butter
1 tsp flour

METHOD
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1

Skin tomatoes by blanching in boiling water.

2

Chop peeled tomatoes and set aside.

3

Heat oil in a heavy saucepan.

4

Sweat the onions, garlic and masala.

5

When translucent, add mutton, brown on all sides.

6

Add hot water and simmer for 1 1/2 hours.

7

Add reserved tomatoes and potatoes and simmer for a
further 30 minutes.

8

Add sugar and peppercorns.

9

Thicken with a mixture of melted butter and flour and
simmer for another 15 minutes.

INGREDIENTS
4 chicken breasts – I used bone and skin on (more flavour)
2 ½ cup basmati or normal rice
2 large onions sliced thinly
2-3 cloves garlic – crushed
1 thumb size piece fresh ginger – grated
1 tbsp fennel seeds
1 tbsp dry coriander seeds
2 sticks cinnamon
2 star anise
5-6 all spice
3 tbsp vegetable oil
2 bay leaves
1½ litre of chicken stock
1 tbsp garam masala
1 tbsp salt/pepper
1 tbsp curry powder
1 tin lentils – drained and washed
3-4 cardamom pods
4 boiled eggs
– just cracked to release flavour

GARNISH
Finely chopped tomato
chopped coriander
toasted almond slivers
½ cup sultanas
or chopped dried apricots

METHOD
1

Heat the oil in a pot and add all the spices at once and stir
around for a few seconds (this will release essential oils and
flavours)

2

Add the onions and brown slightly and allow to soften.
Add the garlic and then the chicken. Move the chicken and
onions around in the pot, allowing the chicken to brown
slightly.

3

Add some of the chicken stock and simmer for about ½
hour.

4

Now add the rice and again fill up with more chicken stock.
Lower the heat, place the lid on and let the rice and chicken
cook together until the rice is cooked and has absorbed all
the liquid.

5

Add the lentils and sultanas or apricots and stir through.
Taste and adjust seasoning.

6

Dish up and dress with the almonds, chopped tomato, a
boiled egg and chopped coriander.
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PUMPKIN BREDIE
INGREDIENTS
500 g cubed lamb
1 cinnamon stick
4 whole cloves
3 whole star aniseeds
1 tablespoon tomato paste
2 tablespoon brown sugar
1 tablespoon dried mix herbs
3 cups pumpkin or butternut cubes
2 onions chopped
5 garlic cloves chopped
2 tsp ginger chopped

METHOD

2

Add in meat, fry until brown.

3

Add tomato paste, sugar and stock or water, allow to simmer
for 1 hour.

4

Once meat is tender add in butternut or pumpkin, seasoning
and sugar to taste.

ew

Fry onion, garlic, ginger, cinnamon sticks, whole cloves, dried
mix herbs together with oil until golden brown.

St
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1

kin Bredie - Mu
p
m
tto
Pu
n

Actual product may vary from photographs and illustrations.

BOEBER

MALVA PUDDING

INGREDIENTS

INGREDIENTS

2 tbsp butter
250 g vermicelli (crushed into fine pieces)
5 cardamom seeds
3 large sticks of cinnamon
6 cups milk – add more milk if you prefer a runny consistency
1 tbsp dessicated coconut (optional)
¼ cup sago
2 tsp rose water
¾ cup sugar
50 g slivered almonds (optional)
1 cup warm water

1 ½ cup sugar
2 large eggs
2 cups milk
2 tsp brown vinegar
2 tbsp smooth apricot jam
2 tbsp butter
2 cups cake flour, (plain) sifted
1 tsp bicarbonate of soda

METHOD

METHOD

Preheat oven to 180° Celsius.

2

Cream together sugar, jam and eggs.

3

Melt butter and add vinegar add this to the sugar and egg
mixture.

1

First soften the sago

2

Place sago in warm water for about 30 minutes.

4

3

Place sago in a mug with the water, microwave on high for a
minute, remove from microwave, stir, then back into microwave on high for 30 seconds.

Add the milk, flour and bicarb, mix well to combine all the
ingredients.

5

Pour into a pyrex dish (or something similar) and bake for
45 – 60 minutes.

4

PAGE 25

1

Melt butter in deep saucepan, add broken vermicelli, coconut and almonds and toss with a fork until it is pink/brownish in color.

5

Add cardamom, rosewater, milk and sugar and bring to boil.

6

Stir in soaked sago and simmer until sago is transparent.

7

Lower stove temperature

8

Simmer until well blended, which is about 5 min

9

Occasionally stir the pot to try not burning the milk or have
it all sticking to bottom of pot.
If you prefer thick boeber use less milk or add more vermicelli and cook longer.

10

For a rich boeber add 100ml condensed milk and of course
less sugar.
And/or add 1 tin of ideal milk.

11

So for a traditional boeber for special celebrations or occasions both condensed milk and ideal milk and of course
reduce the sugar.

6

If using ramekins the time will be considerably shorter.

7

You’ll know its baked when the top is browned and a toothpick inserted in the middle comes out clean.

8

Remove from the oven and pour the warm sauce over.

TO MAKE THE SAUCE
1 cup milk
½ cup boiling water
½ cup sugar
3 teaspoons butter
1 teaspoon caramel essence
Melt all the ingredients in a
saucepan over low heat
and pour over the pudding

OR USE THIS RECIPE FOR A CREAMY SAUCE
250 ml cream
125 ml butter
125 ml sugar
125 ml water / orange juice
Melt together as per above sauce and pour over warm
pudding
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LEMON MERINGUE

TRIANGLE
CHEESECAKE

INGREDIENTS
CRUST:
½ packet tennis / marie / tea biscuits
½ cup butter, melted

INGREDIENTS
½ cup butter
1 large egg
1 ½ cup cream cheese
24 tennis biscuits
1 cup fresh cream
⅓ cup sugar
1 tsp vanilla essence
15 glazed cherries
Flake chocolate to decorate
Foil

FILLING:
1 tin condensed milk
½ cup lemon juice
1 zest of lemon
3 extra large egg yolks
TOPPING:
3 extra large egg whites
1 tbsp castor sugar
¼ tsp cream of tartar

METHOD
1
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Make the base by crushing the biscuits finely, mix with the
melted butter.

2

Lightly grease a flute pie dish or any other suitable dish.

3

Pour the biscuit crumbs into the dish and press down firmly
using the back of a spoon.

METHOD
1

In a mixing bowl cream butter and sugar together.

2

Add the egg, vanilla essence and cream cheese.

3

Place 3 rows of tennis biscuits on a piece of foil.

4

Place rows length wise side by side.

5

Spread the cream cheese mixture over the biscuits.

6

Add a row of cherries down the centre.

4

Refrigerate until firm or leave in the freezer for approximately 30 minutes.

7

Lift the foil from sides of the pyramid leaving the centre biscuits to form a base, pinch the two sides together to close.

5

Meanwhile make the filling. Mix together the condensed
milk, egg yolk, lemon juice and lemon rind in a medium
mixing bowl.

8

Leave to set in the fridge overnight.

9

Before serving, spread the cake with whipped cream and
garnish with the chocolate.

6

When the base has set pour the filling on top.

7

Using a clean mixing bowl, whisk the egg whites until stiff.

8

Fold in the castor sugar and the cream of tartar.

9

Pile the egg white on top of the filling.

10

Bake in a preheated oven at 180 degrees Celsius for 15 – 20
minutes until the top is golden brown.

11

Remove from the oven, leave to cool down completely and
refrigerate for about 2 hours before serving.
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