
 
 

 

AN AFRICAN ODYSSEY 
 

Old fashioned ginger square 
Roasted elephant garlic and cauliflower soup, with an exotic mushroom topping 

Rich butter chicken with lashings of fresh coriander 
Fruited Moroccan lamb tagine served with double thick yoghurt & mint 

Warm baby marrow & balsamic tossed with basil, toasted hazelnuts, & Parmesan 
Warm chocolate pecan nut pie 

Ice-cream & boozy African honey cream 
Table and crafts: Dinner at the Royal Livingstone 

 
 
Old Fashioned South African Ginger Square 
 
1 part brandy 
1 part Bols ginger liquor 
Top with ginger ale or ginger beer or a combination of soda and ginger beer with grated fresh ginger and ice  

 
Baby marrow with toasted hazelnuts, balsamic and basil  
 
1 pack organic baby marrows (about 750g), sliced at a diagonal 
2-3  tablespoons olive oil/melted coconut oil 
2 teaspoons Himalayan or a tablespoon of Maldon salt  
½ teaspoon pepper 
3 tablespoons balsamic vinegar  
½ pack (50g) shelled and blanched hazelnuts (Woolies) 
1/3 pack –about 10g Fresh basil  
Parmesan shavings to serve or alternatively use dry coconut shavings from Fresh Earth (vegan). 
 
1. Heat a non-stick pan and toast hazelnuts until glossy and oily. Remove and wipe pan. 
2. Combine the baby marrow with the oil and seasoning and when the pan is incredibly hot again, add the 

baby marrow and cook while tossing until brown and just cooked. 
3. Add the balsamic, remove from heat, add hazelnuts, chopped basil and parmesan shavings. Serve 

immediately. 



Roasted Elephant garlic and cauliflower soup (8) 
 
Coconut or olive oil 
6-10 cloves of large elephant garlic (depends on their size or how much garlic you prefer)* 
1 onion, chopped 
1 bunch leeks, sliced 
2 x300g cauliflower florets or heads 
500g sweet potato or just 1 or 2 peeled and sliced 
1.5 L water 
3-4 tablespoons NoMu vegetable/chicken Fond or Ina Paarman chicken stock 
1 teaspoon ground ginger 

 

1. Place the garlic on an oven tray, drizzle with oil, toss and roast at 180 ˚C for 20-30 minutes 

2. While the garlic is roasting, make the soup:  Fry the onion in the oil until starting to brown and caramelise. 

Add the leeks and fry for another 3 minutes then add the vegetables & stock  and cook until  soft. 

3. To blend, squeeze the garlic out of the clove and add to the soup. Blend until smooth and season. 

 

*COOK’s Notes: Elephant garlic cloves are mild and sweeter than regular garlic 

 

For the topping 

4 tablespoons olive oil 
1 red onion, sliced 
1 teaspoon sea salt/Maldon salt and a pinch of black pepper 
1 teaspoon sugar-brown organic or substitute with honey 
1 punnet mixed or exotic mushrooms sliced 
zest of 1 lemon 
Small handful of fresh thyme or lemon thyme 

 

1. While the soup is cooking caramelise the red onions for about 20 minutes and add the mushrooms 

2. Fry for a while until very caramelised and very dark brown. Add the zest and season. If it starts to dry out in 

the pan add 3 tablespoons of stock from the soup. 

3. Serve the blended soup with a teaspoon of the topping 

 
Butter chicken (10) 
 
8 free-range chicken breasts (about 1.2kg), sliced into cubes  (Delft will do this for you)  
1 tablespoon each of fresh ginger and fresh garlic  
1 tablespoon each of coriander, cumin and garam masala 
1 teaspoon salt 
2 teaspoons  each of turmeric and curry powder or masala 
1 cup/250g  yoghurt   
2 tablespoons freshly squeezed lemon juice (the juice of a small lemon) 
 
 

1. Combine all ingredients and allow to marinate for at least 4 hours or overnight. 
2. Spread chicken out evenly on a non-stick mat on a baking tray and bake on very high (260 ˚C) for 8-10 

minutes or until JUST cooked ( 10 minutes if it’s straight out the fridge and cold) 



Sauce 
Oil/melted unsalted butter ( a generous helping) 
4 cardamom pods, crushed and shells discarded  
1 teaspoon fenugreek seeds 
1 ½  teaspoons all spice or mixed spice 
1 teaspoon each of  curry powder/masala and cinnamon  
2  teaspoons each of garam masala, cumin and coriander 
1 ½ tins of tomato puree like Rhodes or Woolies + 1 tin water 
2-3 tablespoons sugar, honey or preferred sweetener*  
2 tablespoons almond/cashew butter 
50g-100g  butter  
250ml cream 
Salt to taste  
  

1. Heat the oil and add the fenugreek and cardamom seeds 
2. Add the remaining spices (except for the garam masala) 
3. Add the tomato puree and nut butter and allow to simmer for about 10-15 minutes-until the tomatoes are 

cooked.  
4. Add the butter until glossy. Add the cream, warm through and then finally add the chicken. 
5. Sprinkle over garam masala and stir.  
6. Serve with fresh coriander and Naan bread. 

 
Lazy lamb Tagine (10) 
 
1.6kg -2kg lamb –leg cubed , shoulder cubed or knuckles 
1 tablespoon  cumin 
1 tablespoon coriander 
2 teaspoons cinnamon 
2 teaspoons ground ginger 
2 teaspoons sweet paprika 
1 teaspoon nutmeg 
1 teaspoon all spice 
1 tablespoon salt 
1 teaspoon pepper 
 
2 onions peeled and finely chopped 
250g pitted prunes, snipped or roughly cut into 4 
30g/1 punnet  fresh coriander 
2 tins chopped tomatoes/ or 1 tin tomatoes and 1 tin puree 
4 tablespoons/ ¼  cup  honey 
1  tablespoon NoMu lamb fond * optional  
500ml water 
 

1. Combine all ingredients, cover and cook at 160 ˚C for about 4  hours or until the lamb is incredibly 
tender. The meat can be prepared & marinated with the ingredients (or just the spices) overnight. 

 
 
 
Chocolate Pecan pie 



 
Pastry-in-a-flash 
180g plain flour (about 1 ¼ cups) 
1 tablespoon cocoa powder 
2 tablespoons sugar (organic brown castor or white) 
125g cold butter, cut into cubes 
1 egg yolk, beaten with 1 tablespoon ice cold water 
 
1. Process the flour, sugar and butter together until it resembles coarse breadcrumbs. Add the egg and water. 
2. Mix until pastry forms into a ball of dough, press into a pie dish with your hands and prick the base with a 

fork. 
3. Refrigerate before using or freeze until ready to use 
 
 
Filling 
200g or 2 cups pecan nuts, chopped (or purchase cheaper broken pecan pieces) 
1 cup/100g plain or dark chocolate nibs or chips 
70g butter  
1 tablespoon plain flour 
1 cup golden syrup/ maple flavoured syrup/ maple syrup or honey  
1/3 cup/ 80ml ml soft brown sugar (Muscovado) 
 
4 extra-large free-range eggs  
 
4. Heat oven to 170 ˚ C and sprinkle chocolate on the pastry base and top with the pecans. 
5. Melt butter, add the flour in a pot and then the remaining ingredients and mix well. 
6. Pour the syrup on top and bake for 35-40 minutes until golden. 
 
COOK’S Notes: If you are serving this straight from the oven, or warm, add an extra tablespoon of flour to the 
butter mixture. This will ensure it will hold together and will be easier to slice. 
 
Boozy African Honey cream for Ice-Cream 
1 cup cream 
2 tablespoons mazeina mixed with a little water  
½ cup Amarula/Amarula Gold/Cape Velvet/ Sally Williams nougat liqueur/ Frangelico 
¼ -½ cup honey 
 
1. Place the cream in a pot, bring to boil and add mazeina to thicken 
2. Add the booze (more if you prefer) and only then add the honey to get your desired sweetness. 
3. Serve warm or chilled over ice-cream  
 
 
 
 
 
 
 
 
 

 
CRAFTS AND TABLE: Dinner at the Royal Livingston  



 
 
Microwave strawberry jam (makes 400ml) 
 
500g strawberries, hulled and halved 
30ml lemon juice 
400ml sugar 
 

1. Place the ingredients in a bowl and microwave on full power for at least 5x5 minute intervals (removing 
any scum) until setting point has been reached (to test place a spoonful on a plate and place in freezer 
for a minute. If the mixture wrinkles when you push it with your finger then setting point is reached. If 
not cook for another 1-2 minutes and test again).  

 
COOK’S Notes: add a drop of balsamic reduction and a pinch of cracked black pepper before bottling 
 
Stockists  
 
Mr Price 
Globe R599 
Dried décor fynbos pack (on sale) R79.99 
Gift bags-map & animals R9.95 each 
Aeroplane R299 
African lady head dress R299 
Dried fynbos large R60 each 
World map underplates on sale R19.99 (from R29) 
“Many people have eaten here and survived” sign R79 
Carved wooden plates R39.99 each 
Bronze tea lite candle holders R39 each  
 
 
In Good Company 
Plastic cutlery –bronze colour R185 
Camouflage face paint R75 
Compass R40 each 
Plasters  
Party cowboy hats R100 (for 8)-changed the band 
Luggage tags R35 
Large Bake sale Food flags (12) R85 
Zebra nail files R80 
Vintage map paper packets R80 
Ying and Yang matchbox puzzle 
Animal print balloons from R10 
Jam jar tops/labels etc 
 
Cori Craft 
Fan (on sale from R490 to R195) 
Feather duster R95 
Magnifying glass R125 
 
Country Collage  
Teak coasters R35 each  



Teak bottle coaster R60-R90 
Salt and pepper spoons R19 each 
Salt and pepper bowls R39.99 each 
Whiskey carafe  R179.90 
Water carafe R119 
 
Other 
Zebra & kudu  paper placemats R75 Kamersvol ( info@kiekiepickie.co.za) 
Safari and animal print paper napkins Flowerspot  R49 a pack 
 
 
Toyzone 
Binocs (outdoor activity set) R29.99 Toy Zone 
Zebras R39 each 
Assorted animals R49.99 
Wild animals large R69 
 
Macaroon 
Ayoba tissue paper pack R90 
Aeroplane & hot air balloon place cards  R150 
Leopard print tags and twine R100 
 
Typo 
World map (foundation) tissues R9 
Vintage map wall hanger R179 
 

• I set the table using my own woven place mats and topped it with a “map” place mat. I wrapped the feathers 
around the plate and placed the wooden Mr Price side plate in the centre, topped with an animal, compass 
and dried Fynbos  ball to hold the name setting. 

• The ginger beer was wrapped with an African map tag, a small enamel mug and a feather. 

• I made the survival packs with the Mr price bags, a card stamped with thank you, animal print tissue paper, 
a compass and binoculars. Pack fillers include camo plasters, first aid plasters, Tic Tac mints (with a 
plaster), animal print balloons,  zebra print nail files, world map tissues, insect viewer, match box puzzle 

• I made the gift cards with Macaroon envelopes and African map card and decorated the envelopes with 
African stamps (Gold Reef City) and a thank you stamp 

• The gift bottles of mulled wine were made by wrapping a tag around a Woolies mulled wine and attaching 
an enamel mug, little spice packs from the local bottle store, a stick of cinnamon and an African tag. 

• I covered the red gingham band on the cowboy party hats with an animal print. 

• The homemade drink stirrers were made with porcupine quills & animals and map paper and sticks 

• The strawberry jam was placed in jam jars and decorated with the In Good Co jam packs and African print 
labels. 

• I glued the small animals to the tops of the whisky bottles and skewered the nougat with porcupine quills 
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