
Scented & Spiced
 
Korma-style chicken breasts in a cashew nut and coconut
cream sauce 
Royal lamb shanks with rosewater & nutmeg 
Wild rice, quinoa, date & pepper salad  
Roasted aubergine relish 
Cauliflower & baby marrow salad with minted maple dressing
&  roasted spiced chickpeas  
Baked orange blossom yoghurt pots 
 
Table: A country wedding 

social:    cookstudio    cook_studio    the cookstudio

Cardamom chocolate & caramel creams

½ tot  Lavoka Crème Caramel liqueur  
½ tot Lavoka/ Nachtmusik chocolate liqueur 
1 tot coconut milk or cream 
Sprinkling of cardamom powder  
 
Combine ingredients and serve  
in tot glasses or small enamel mugs 
 



 
 
CHICKEN IN A CASHEW NUT & COCONUT CREAM SAUCE (6 main/12 starter) 
 
200g cashew nuts (100g optional for garnish) 
2 onions chopped 
2 onions sliced (optional for garnish) 
1 tablespoon ginger  
1 tablespoon garlic (optional) 
1 tablespoon coriander seeds 
2 teaspoons cumin seeds 
6 cloves 
1 teaspoon turmeric 
1 teaspoon cinnamon powder 
1-2 teaspoons salt or to taste 
2 teaspoons of sugar or to taste 
2-3 teaspoons chilli powder or hot Masala powder (or more to taste)  
1 tin coconut cream 
800-1kg sliced chicken breasts or chicken breast fillets  
Roti, flatbread or rice to serve 
 
1. Boil the kettle and before you even start unpacking ingredients, place 100g of the 

cashew nuts in a bowl and cover with 2 cups of boiling water. 
2. Add ghee or oil to both a pot and a pan (oil is better to caramelise the sliced 

onions for the garnish as ghee has quite a pronounced flavour). 
3. Add the sliced onions to the pan and the chopped onions to a pot.  
4. Cook each of the onions for about 20 minutes until the onions are softened and 

golden brown in the pot and brown and caramelised in the pan. Season the 
onions for garnish and set the pan with sliced onions aside for the garnish. 

5. To the pot of onions, add the ginger, garlic and spices and cook for a minute. 
6. Add the nuts and water and boil for 10 minutes or until the nuts have softened, 

adding more boiled water if the sauce gets too thick and reduced. 
7. While the nut mixture is boiling remove the other fried onions from the pan and 

without cleaning the pan, add the remaining 100g of cashew nuts. Return to heat 
and stir until toasted and lightly browned. Set aside. 

8. Add the tin of coconut cream to the boiling nut mixture and use a hand-held stick 
blender or transfer the nut mixture to a food processor to blend the mixture well 
until smooth. 

9. Return the sauce to the heat and when the sauce begins to bubble add the 
chicken breasts and cook (about 7 minutes) while stirring occasionally. 

10. Serve topped with the caramelised onions, cashew nuts and roti on the side. 
 

COOK’s Notes: You can remove the step of cashew nuts by adding 1/3 cup cashew 

nut butter to your sauce. You would still need to blend the onions to a smooth sauce. 

Chicken thighs can be used instead of breasts, but you would need to cook them in 

the sauce for about 30 minutes or until tender. Tip in extra boiling water to ensure 

sauce does not burn. Make the sauce in advance for your dinner party. Simply heat 

and add your chicken prior to serving your guests. 



 

SPICED LAMB SHANKS (12-16) 

6 hind lamb shanks, knuckle cracked* (see notes) 
2 onions thinly sliced 
6 green cardamom pods and 5 cloves ground OR 
¼ teaspoon ground cloves and ½ teaspoon ground cardamom 
1 tablespoon of minced fresh garlic  
2 teaspoons hot masala or chilli powder (or more to taste) 
1 tablespoon ground coriander 
2 teaspoons ground cumin 
1 tablespoon mixed spice /allspice * (see notes) 
2 teaspoons salt or salt to taste 
2 tablespoons sugar  
2 teaspoons rose water (optional) 
1 teaspoon nutmeg 
2 tablespoons tomato paste 
1 tin tomato puree + 2 tins water  
1 cup Greek yoghurt  
Optional: an entire packet of marinated sundried tomatoes 
 
To serve: Freshly chopped coriander, lemon wedges and more yoghurt 
 
1. Fry the onions in ghee or oil for 10 minutes on high heat until softened and 

starting to brown. 
2. Add the cardamom and cloves and then the garlic and ginger, while stirring. 
3. Add the remaining ingredients; spices and salt then then paste and puree. 
4. Add the water (boiled speeds things up) and stir while adding the yoghurt (I like to 

use a plastic whisk). 
5. Add the lamb shanks and toss in the sauce, place a lid on the casserole pot or 

transfer the sauce to a baking tray and then add the lamb and cover with foil. 
6. Bake for about 4 hours on 170 ˚C or until the has meat has fallen off the narrow 

bone and comes off easily on the small round bone. 
7. Transfer lamb to the serving dish (removing bones), add the rose water and 

nutmeg to the sauce and then pour back over the lamb and serve. 
 
COOK’S Notes: Most shanks on the fridge shelf are fore shanks (from the front) and 
are smaller than the meatier hind shanks (from the back legs). The hind shanks are 
bigger to “crack” and this means you can split your portion into 2 or 3 instead of serving 
a whole shank per person. You would need to ask your butcher to do this. Work on 2 
shanks for 5 people (men and woman). 
 
Mixed spice is a blend of spices like cumin, coriander, cassia, nutmeg, ginger etc 
while Allspice is a blend of cloves, cinnamon, nutmeg. Both can be used to spice up 
the lamb and adds a delicious fragrance to the sauce. If you have both, opt for allspice, 
which also has similar characteristics to that of bay leaves.  
The Woolworth’s garam masala is a good substitute if you have no spice collection. 
Add 2 or 3 tablespoons to your onions in both curries and then use chilli for heat. 
 
 



 
WILD RICE AND QUINOA SALAD (12) 
 
1 cup brown & wild rice, cooked with 3 cups of water (as per packet instructions) 
1 cup quinoa, cooked with 2 cups of water (as per packet instructions)  
1 onion finely chopped 
2 teaspoons of both cumin and coriander seeds, crushed 
2 orange or yellow or red peppers (or a packet of tri colour peppers) chopped 
1 teaspoon mixed spice or allspice 
1 punnet of spring onions sliced 
1 punnet Italian parsley, chopped 
Optional: Chopped soft dates for sweetness 
 
1. Fry the onions in oil for about 10 minutes and then add the cumin seeds and 

coriander seeds. Fry for a minute. 
2. Add the peppers and cook for another 10 minutes. 
3. Add the ginger and cook and then the mixed spice and stir until combined. 
4. Season with Maldon salt to taste, remove from heat and add the spring onions. 
5. Combine the rice, quinoa, onion, peppers, parsley and dates (if using)  
 
COOK’S Notes: This recipe has been developed to suit the lamb and it’s sauce and 
is a substitute for plain or basmati rice.  
If serving as a salad or a nourishing bowl you can add vegetables such as mushrooms 
(to the onion and pepper mix) or roasted baby brussels sprouts and small cubed 
roasted butternut.  
 
ROASTED AUBERGINE RELISH 
 
4 aubergines  
2 tablespoons crushed ginger 
2 x 1/3 cup (2x 80ml) muscovado sugar 
1 teaspoon ground cinnamon  
¼ cup red wine or balsamic vinegar  
¼ cup olive oil 
2 tablespoons soy sauce 
1 ½ cups of chicken or vegetable stock  
 

1. Mix all the ingredients except the stock, and place in a large roasting pan (you 
can place a non-stick mat on the bottom) 

2. Roast at 200 ˚C for about 30 minutes or when the liquid has evaporated and 
the aubergine is starting to stick to the sides of the pan 

3. Scrape the pan and mix in the stock 
4. Cook for another 30-40 minutes until all the liquid has been absorbed and the 

aubergine pieces are soft  
5. Serve as a side to a curry along with ready-bought tomato chilli jam and 

ginger marmalade (Delft). 
 

 
 
 



 
ROASTED CAULIFLOWER SALAD 
 
1 large or 2 medium cauliflower heads, divided into small florets  
1 teaspoon fennel seeds 
1 teaspoon cumin seeds 
½ teaspoon salt  
4 tablespoons olive oil (more if needed) 
4 tablespoons lemon juice 
 
Combine spices, lemon juice and oil and coat florets 
Bake at 180 ˚C for 30 minutes. The cauliflower sides should be well browned. Cool. 
 
Roasted baby tomatoes 
1 small punnet of bright red cocktail/rosa tomatoes, roasted with a little olive oil at 
180 ˚C for 30 minutes. (The tomato and cauliflower can be roasted together on one 
large tray) 
 
Dressed Baby marrow 
1 small punnet (about 350g) of baby marrow, washed and thinly sliced 
 
Dressing  
¾ cup fresh mint leaves (stalks removed) -about 10g or half a punnet, chopped 
1 tablespoon whole grain mustard 
2 tablespoons maple or maple flavoured syrup  
2 tablespoons red or white wine vinegar  
2 tablespoons extra virgin olive oil  
 
Combine and marinate the raw baby marrow until ready to assemble. 
 
To assemble 
Place one tub of Woolworth’s microgreens on a platter and scatter baby marrow, 
cauliflower and tomatoes on the leaves. Garnish with roasted chickpeas. 
 
Roasted Chickpeas  
1 tin of chickpeas, drained, with skins removed. 
1 tablespoon lemon juice 
2 tablespoons olive oil 
2 teaspoons Woolworth’s garam masala  
1 teaspoon sugar 
A pinch of mixed spiced 
A pinch of Masala or chilli  
A pinch of Maldon salt to taste  
 
1. Combine spices, lemon juice and oil and coat chickpeas.  
2. Bake at 200 ˚C for about 30 minutes, stirring once during cooking.  
3. Watch the chickpeas to prevent burning. If not crisp keep cooking. 
 
 
 



 
 
BAKED ORANGE BLOSSOM YOGHURT POTS (8-10) 
2 cups cream 
1 tub (500g) double thick yoghurt 
1 can condensed milk 
2 teaspoons orange blossom (alternatively use Vanilla, cardamom or rose water)  
Zest of a small orange 
Muscovado sugar  
 

1. Combine ingredients and ladle into small ramekins. 
2. Bake at 140 ˚C for 15 minutes or until there is no “middle wiggle” when you 

shake the pots. 
3. Sprinkle with a little muscovado sugar (you can blow torch this) and then top 

with orange zest.  
4. The pots can be served warm (for a dessert), or cooled (in summer or for a 

brunch topped with berries). 
 
 
A COUNTRY/FARM WEDDING TABLE 
 
Party spot supplied the natural décor and stock natural wedding table elements used on 
the table. 
Storm in a teacup (44 Stanley) -wooden side plates, small wooden salt spoons and 
cow horn mugs 
Mungo Design (44 Stanley) - rustic cotton napkins 
Black Coffee (44 Stanley) -Jozi water bottles  
Mr Price -Centre black tray, glasses, vases and candle holders, hanging greens 
The Variety Shop Rock Cottage-Farm animals and white spray paint, tag punch (to 
make favour tags or place tags) natural cardboard, black board sticker on gift, chalk 
labels, chalk pen, heart punch (for sparkler)  
Own home décor –use your favourite “objet d'art”, stands, etc to style your “cake, favour 
or feature” table. I used bull horns, book stands, funky tiles from Kamers, an old rustic 
bread tin, cheese pot and knife, and “artistic” wooden hand on 2 vintage books (covers 
removed) to display ring. 
 
FAVOURS 
 
Various natural boxes- Party Spot 
Local sweet fillings: Amarula chocolate, Amarula fudge, Sally Williams nougat and 
Yotti’s roasted almond turkish delight-Delft or online 
Different gifts: Woolies red wine vinegar (R18), Woolies rustic napkins (R80 for 2, so 
R40 per couple) Maldon salt in glass tube with printed retro label 
Woolies black and wooden spatual (R79, per couple) -right a message, date or heart in 
chalk pen on the rubber spatula (it washes off), soap (Molton brown hotel amenities)  
Stamps and ink-Craft outlets 

 
Order Volumetric laboratory bottles online and use for décor, oil and vinegar, peppercorns 
and use the small brown apothecary jars for salt. Use medium or large jars homemade 
ice-tea to double as table number (wrap tag around bottle). 
Fill little round cardboard boxes with green moss and a boiled egg with a name nested on 
top. Instead of flowers place pots of herbs of the table along with vintage herb scissors for 
guests to snip off into their food. 
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