


BUTTER CHICKEN SOUP ( 8 small bowls, 4 medium to large bowls) 
 
2 free-range chicken breasts, snipped into teeny cubes with a scissors 
 
Oil/butter of your choice (Coconut, Ghee, Canola or Olive) 
1 onion roughly chopped  
5 cardamom pods, crushed and husks discarded or 2 teaspoons cardamom powder (Food Lovers) 
1 teaspoon fenugreek seeds, crushed 
1 teaspoon fresh garlic and ginger 
 
1x 500g packet of butternut or orange sweet potato or pumpkin cubes 
1 ½  teaspoons all spice or mixed spice 
1 ½ teaspoons hot curry powder or masala,  
1 teaspoon each of turmeric and cinnamon spice 
2 teaspoons each of cumin and coriander spice 
 
3 cups boiling water * (add more if needed) 
1 tin of tomato puree like Rhodes or Woolworths 
 
2 tablespoons almond/cashew butter 
50-150g good quality butter 
1/2  cup cream 
Salt and sugar to taste  
  
1. Heat oil in a pot and add the onions, fenugreek and cardamom seeds and fry for about 7 minutes, 

until the spices are fragrant and the onions translucent. Add the garlic and ginger. 
2. Add butternut and then the remaining spices and stir for a minute to allow the spices to fry 
3. Add the boiling water, cover and boil for 15 minutes 
4. Add the tomato puree and boil for another 15-20 minutes or until butternut is very soft 
5. Blend/liquidise the soup and at this point keep in fridge, freezer or set aside until ready to serve. 

While straining the soup is not necessary, doing so results in a smooth and silky texture 
6. Add the soup to a pot and bring to the boil. Turn down the heat and add the chicken pieces and the 

butter in little knobs while stirring 
7. Allow to simmer for about 5 minutes or until the chicken is cooked through and the sauce glossy 
8. Add the cream, heat through and serve with fresh coriander, Greek yogurt and Naan bread 

 
 
For the Naan: 
 
Make your own, order from your local Indian restaurant, Apriena (Eagle Canyon) or buy from Checkers 
(Vees naan), or Super Spar.  
 
 
 
 
 
 
 
 
 



 
PORCINI AND PORTABELINI ROSMARINO PASTA ( 6 starter, 4 main double up when 
entertaining) 
 
I am using Rosmarino pasta for ease of cooking, serving as well as for lap eating. Fresh pasta is delicious 
with this dish, but feel free to cheat and use spaghetti or Farfalle. Black spaghetti pairs well with the 
mushroom sauce and looks spectacular for dinner parties.  
 
½ packet of Woolworths Rosmarino (rice) pasta cooked for about 12 minutes in boiling salted water 
retaining some of the pasta water.  
Oil/butter to fry-about 3 tablespoons 
1 onion very finely chopped 
1 punnet of Portabelini/brown/ mushrooms, sliced thinly 
1 packet of dried Porcini mushrooms (25g)  
3 tablespoons brandy 
1x 250ml or 1 cup fresh cream or Woolworths long life cream  
1 tablespoon Nomu vegetable, chicken or beef fond (beef pairs very well) 
1 ½  cups boiling water 
½ to 1 cup pasta water if necessary 
Salt to taste if required 
 
To serve: Fresh or deep- fried sage, parmesan dust and parmesan wafers 
 
1. Fry the onions, for about 5-6 minutes and while cooking pour the boiling water over the dried porcini 
2. Add the mushrooms and cook (about 8-10 minutes) 
3. Slice or scissor snip the porcini into teeny pieces and then add (along with the porcini water) to the 

mushrooms 
4. Add the brandy, NoMu fond and cream. Bring to the boil and take off the heat 
5. Combine with pasta, adding some pasta water if necessary  
 
PARMESAN DUST 
 
Cook’s version 
1 cup freshly grated Grano Padano/Parmigiano 
¼ cup Panko crumbs, crushed  
1 teaspoon Maldon salt 
 
• Evenly sprinkle  ½ cup parmesan cheese and the Panko crumbs (separately) onto 1 or 2 non-stick 

mats on a baking tray 
• Roast at 180 ˚C for about 7 minutes or until both are golden brown  
• Cool, crush/crumble the cheese and combine both to form a crispy crumb, add the fresh parmesan  
 
Cheat’s version 
 ½ cup Woolworth’s croutons (like garlic and herb) processed  
Add ½ cup to 1 cup fresh parmesan 
 
PARMESAN WAFERS 
 
Using a long/large hole, grate parmesan cheese into little circles on a non-stick mat 
Bake at 180 ˚C for 5-7 minutes, cool and remove 



 
CHINESE SHORT RIB (6-8 large or 12-14 small bowls) 
 
If you prefer a less fatty dish add lean stewing beef/steak to the mix. Otherwise only use short rib. 
 
2kg beef short rib ( or 1.5 kg beef short rib and 500g beef stewing steak cubes) 
½ cup (125ml) Lee Kum Kee Oyster sauce 
½ cup Kikkoman soy sauce 
½ cup Medium or dry sherry or Shoaxing wine  
1 teaspoon Sichuan pepper 
4 star anise  
A small pinch of cloves (about 8) or a ½ teaspoon clove spice 
1 heaped teaspoon Chinese 5 spice (whole spices can be replaced with 1 tablespoon of the spice) 
3 apples, cored and chopped 
1 cinnamon stick 
 
¼ cup brown sugar 
2 teaspoons ginger or a small piece of ginger sliced  
1 cup of water (more if you are not using a pressure cooker) 
 
Place all the ingredients (no need to mix anything) in a pressure cooker, place on high heat and allow 
to start to steam/whistle. 
Turn down the heat and cook for 45 minutes 
Remove lid, reduce sauce if necessary and serve.  
If using a pot, cook on a slower heat and check liquid, this should take about 2-21/2 hours until tender 
 
Serve with  
Jasmine rice  
Vegetable mash (combine vegetable puree with mashed potato or on its own) 
Wilted bok choy  
Sliced spring onion and chives 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
SELF-SAUCING TOBLERONE PUDDING (6) this dessert doubles beautifully 
 
Sift 
1 cup self-raising flour  ( or 1 cup cake flour and 2 teaspoons baking powder) 
1 tablespoon cocoa (Dutch or Nomu) 
 
Add 
½ cup castor sugar 
 
Mix  
60g butter, melted 
125ml (1/2 cup) milk 
1 egg 
 

• Combine the dry and wet ingredients together  
• Place in a greased/buttered baking dish 
• Sprinkle 100g chopped Toblerone over the batter 

 
Combine 
¾ cup of brown sugar  
1 tablespoon cocoa  
 
Sprinkle over the batter 
Using the back of spoon, pour 1 ½ cups of boiling water on top 
 
Bake 35-40 minutes @ 180 ˚C -the top should be firm (individual desserts tale 25 minutes) 
 
Options to serve: 
Berry sorbet or ice-cream 
Thick cream 
Vanilla or clotted cream ice-cream 
Chopped Toblerone pieces, scattered on the dessert as it comes out of the oven 
Dusted with cocoa powder or icing sugar 
With fresh berries 
 
 
CRAFTS AND TABLE 
 
Sweet Expressions: Cherise 082 556 0065    Mermaid tails, cake, cupcake toppers, shells, star fish 
The Variety Shop: Rock Cottage 794 1475     Goldfish, shells, marbles, white spray paint, polystyrene 
balls in all sizes 
Mr Price: Table décor-mermaids, shell plates, hanging shells, starfish, bottles, white leaves, driftwood, 
dessert glasses, half shells, round mirrors 
Flowerspot:  Pearls, Iridescent party supplies, white pearl sweets, cork bottles, pearl flower spray, 
pearl food spray  
Woolworths: Pearl candles and glass holders, iridescent wine glases, pearl fairy lights 
Chamdor: Material for table and napkins 
Own: Clear cutlery, crockery, larger shells, vases and glass domes, tongs,  
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