
COOK August 2009 Rooibos & Raisins 1 

 
 
 

ROOIBOS & RAISINS 
 

CRAFTS: MAMMA THEMBA TABLE 
 

Cocktail: Rooibos Aqua Martini 
Buttermilk and Biltong Scones 

Cape Malay style curry 
Balsamic Babotie with a buttermilk custard 

Easy Jam 
Orange Sultana rice 
Baked Baby Marrow 

Individual Cape Velvet Malva’s 
Brandy ice cream 
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1 shot (25ml) Cinzano Rosso 
2 shots (25ml) Van Der Hum 
4 shots (100ml) cold strong rooibos* 
 
1. Shake the ingredients over ice and pour into a martini glass 
2. Garnish with a twist of lemon or a slither of naartjie peel 

 
COOK’S NOTES: To make rooibos add 1 teabag to 100ml of boiling water and allow to infuse. 
Add sugar or honey to taste if you would like a sweeter cocktail 
 
Buttermilk and Biltong scones (12-15) 
3 cups cake flour 
5 teaspoons baking powder  
5 teaspoons sugar 
1 teaspoons salt 
½ cup biltong powder/grated biltong 
2 extra- large free range eggs 
1 cup cream 
1 cup buttermilk 
 

1. Preheat the oven to 220˚C 
2. Mix all the dry ingredients and make a well in the centre 
3. Combine  eggs, cream and buttermilk and add to the flour 
4. Stir with a knife until the dough comes together 
5. Turn the sticky dough out onto a floured surface 
6. Lift and drop the dough a couple of times till soft 
7. Place enough of the mixture in a greased muffin pan hole, to just reach the top (you 

should get 12 in a regular muffin pan and 15 in the slightly smaller one-not a mini pan) 
8. Glaze the scones with the leftover buttermilk or wet mixture-use a pastry brush to clean 

your mixing bowl! 
9. Place them in the oven and turn the oven down to 200˚C  
10. Bake for 9-10 minutes until well risen and golden 
 

Serve them with  butter, grated biltong, grated mature cheddar and Jam (recipe to follow) 
 
Cook’s notes: 
• For English scones leave out the biltong and only add a pinch of salt 

• Make 6 giant scones instead of 12 small ones and bake for 12-15 minutes 
 
 
 
 
 
 
 
 
 
 
 
 
Cape Malay style curry (4) 
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Paste  
2 teaspoons garlic 
2 teaspoons freshly grated ginger 
2 teaspoons ground cumin  
2 teaspoons ground coriander  
1 teaspoon turmeric  
1 tablespoon curry powder  
1 tsp red chillies seeded and finely chopped (optional extra) 
 
Mix ingredients together 
 
Curry 
1 onion chopped or finely sliced 
4 very large or 8 small chicken breasts cubed or sliced into strips (+- 700g) 
Handful of dried Turkish apricots (chopped) 
1 tin of chopped tomatoes 
1 cup water + 3 TBS Ina Paarman chicken stock powder (add more liquid if needed) 
A sprinkling of dried cloves 
1 teaspoon cinnamon 
2 tablespoons chutney  
½ cup thick Greek yoghurt (or more if you like) 
Salt and pepper to taste  
Fresh coriander to top 
 
1. Heat a little  oil in a pot and fry the onion till translucent  
2. Add the curry paste 
3. Add the chicken and lightly seal 
4. Add the water and stock powder, tomatoes, apricots cinnamon and cloves.  
5. Simmer for about 15 minutes until cooked and tender 
6. Add the chutney and yoghurt and heat through and season to taste 
7. Top with torn coriander 
 
Cook’s notes: 
• 2 chopped bananas may be added at the end and chilli omitted to make this kid friendly 

• Buttermilk may be used instead of yoghurt 

• Feel free to add quick cooking vegetables (like 6 chopped baby marrows or a few baby 
corn or mange tout) 

 
 
 
 
 
 
 
 
 
 
 
 
Balsamic Babotie 
1kg lean mince 
2 onions, chopped 

http://www.recipezaar.com/library/getentry.zsp?id=20
http://www.recipezaar.com/library/getentry.zsp?id=17
http://www.recipezaar.com/library/getentry.zsp?id=349
http://www.recipezaar.com/library/getentry.zsp?id=487
http://www.recipezaar.com/library/getentry.zsp?id=323
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3 tablespoons  tomato chilli jam 
1 tablespoon chutney 
½ cup sultanas 
½ teaspoon nutmeg 
½ teaspoon pepper 
2 teaspoons salt 
2 teaspoons turmeric 
1 tablespoon curry 
2 tablespoons  Ina Paarman beef stock powder/ 1 ½  tablespoon NoMu Beef Fond  
¼ cup balsamic vinegar 
2 cups buttermilk 
3 slices of bread, crusts removed 
2 extra- large free large eggs 
 
Custard 
2 eggs 
½ cup buttermilk 
½ cup milk 
1-2 tablespoons castor sugar 
½ tsp turmeric 
 

1. Fry the onions for a few minutes till soft, add the mince 
2. When the mince is cooked add the sultanas, salt, stock, spices, jam, vinegar and 

chutney  
3. Soak the bread in 2 cups buttermilk and mash with a fork 
4. Beat the 2 eggs and add to the buttermilk 
5. Remove the cooked mince from the stove and add the buttermilk, egg and bread 

mixture  
6. Place in a casserole dish and bake for 30 minutes @ 180˚C 
7. Whisk the custard ingredients  
8. Pour over the cooked Babotie and place back in the oven for a further 15-20 minutes 

or until golden brown 
 
Easy Jam (serve with Babotie, left-over-Babotie Samoosas, Malay Curry, cheese and biscuits, 
the biltong scones or braai’d meat) 
 
1 cup seedless white grapes 
1 cup baby Rosa tomatoes 
1 cup white or brown sugar 
1 cup good quality vinegar (like white balsamic, rice wine) NO white grape! 
1 tablespoon balsamic reduction  
 
1. Place all ingredients, except balsamic reduction, in a pot and simmer for 45-50 minutes, if 

you need to serve it immediately (it will be very thick and jammy) OR  20-30 minutes if you 
have time to refrigerate it and allow it to set. 

2. Add reduction and stir through 
 
COOK’S notes: chopped red chillies may be added for some heat 
Orange sultana rice (4) 
1 cup rice 
1 cup fresh orange juice strained 
1 cup water 
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1 cinnamon stick 
75ml sultanas 
½ teaspoon salt 
1 teaspoon  grated orange zest  
 
1. Place all the ingredients in a pot, bring to the boil, stir once then simmer on lowest heat for 

20-30 minutes with the lid on 
 
Baked baby marrow (4-6) 
1 punnet baby marrow 
½ cup roughly grated roll or stale bread 
2 heaped dessert spoons grated parmesan  
Maldon salt and pepper 
2 tablespoons  olive oil (or more if desired) 
 
1. Slice the baby marrow lengthways 
2. Sprinkle with parmesan, breadcrumbs and seasoning and drizzle oil on top 
3. Bake for ½ hour at 180˚C 
 
Cape Velvet Malva (my mom’s delicious adapted pudding) 
2 eggs 
1 cup sugar 
1 tablespoon golden syrup. 
1 ¼ cups flour 
1 teaspoon  bicarb. 
Pinch of salt 
2 tablespoons butter 
½ cup milk 
1tsp balsamic vinegar 
 
Sauce 
1 ½ cups cream 
¾  cup dark brown sugar 
½ cup Cape Velvet English toffee cream (or Amarula) 
 
1. Beat the eggs and sugar and add the syrup 
2. Sift the flour, bicarb, baking powder and salt 
3. Melt the butter add  the vinegar and milk then add to the egg mix 
4. Combine ingredients and place in a lightly greased dish 
5. Bake for 40-45 minutes @180 ˚C 
6. Place the sauce ingredients in a pot to dissolve the sugar. Reduce for a few more minutes 

till sauce starts to thicken and then pour over pudding 
 
COOK’S notes 

• For enamel tin cups (8 full, 10 medium) bake for 20 minutes and for ramekins (6) bake 25-
30 minutes or till firm to the touch. 

• Omit the ice cream, top with fresh berries and serve with a dusting of icing sugar instead 
 
Brandy ice cream 
2 teaspoons instant coffee granules 
5 tablespoons (75ml) brandy 
1 tin condensed milk 
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4 egg whites (extra-large free range) 
2 cups cream 
½ cup caramelised pecans, cashews or peanuts chopped (or use peanut brittle or home made 
praline) 
 

1. Dissolve coffee in the brandy and add condensed milk 
2. Whisk egg whites to stiff peaks and fold in the coffee mixture 
3. In a separate bowl whip the cream and vanilla 
4. Fold into mixture then fold in nuts 
5. Freeze until ready to serve 

 
COOK’s notes 

• Vanilla paste, essence or extract may be added for flavour 

• Make the malva sauce in advance, cool a little of the sauce in the fridge until thick and then  
swirl it through the ice cream before freezing 

 
 
Crafts: Mama Themba’s table (got to www.cookstudio.co.za and click on tables and 
crafts to view pictures of the table) 
  
Bought 

• Ethnic/ Shwe Shwe table cloth R29 per metre Chamdor.  

• Enamel plates, bowls and cups, R5-R18  Westpack 

• Wooden cows R4.50 each  Crafters Market 

• Marmite, bull brand, pilchard coasters R79 (for 6) Crafters market 

• Beaded bulls R80 

• Lion matches anywhere.. 
 
 
Made 

• Vases: Local iconic empty tins (pilchards, apricot jam, bull brand etc) filled with 
sunflowers, cacti, Proteas and Pin Cushions 

• Wooden Cows: Paint with chalkboard paint and write guests names on 

• Books covered in Shwe Shwe material. Make Journal gifts 

• Beaded cutlery as demonstrated, cutlery from Wespack  

• Lion matches placed in vases 

• Long matches in beer bottles 
 

http://www.cookstudio.co.za/

