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Food for Academic. T hought

6.1 SAVOURY BAKES
.

Cheese Mutfind
Q.Qe’o‘&fj f\/\‘o(_)
RECIPE RONEL C_ALLAGHAN

7 cups of flour

5 tbsp of baking powder

4 teaspoons of salt

1 teaspoon cayenne pepper
375ml butter

Sift dry ingredients together. Grate the butter into the dry mixture and process in a mixer . g
(or by hand) until it has the consistency of fine breadcrumbs (no lumps) ot Al
Store in freezer R

TO BAKE e
Mix one cup of ready-mix, 1 cup of grated cheese, cup of milk
Bake in muffin pans at 180°C degrees for 15 min

Cvustless Savouvy Tavt

(KMorslose Souttert)
INGREDIENTS

3 eiers / 3 eggs

375 mlmelk (Tkp) / 375 ml milk (1 ¢)

1 ui gekap of gras ui/ 1 onion or spring onion, chopped
1 tamatie gesny /ltomato, cut m :
Y soetrissie gekap (opsioneel) /Y. green pepper, chopped (optional)m; 7
10 ml botter (2 tp) /10 ml butter :
100 g cheddar-kaas, gerasper (250 ml) (1kp) /1 ¢ cheddar cheese |
1 blik soutvleis (300 g) / 1tin corned meat
200g Weense worsies of gerookte worsies / 200g smoked viennas
2 hardgekookte eiers / 2 hardboiled eggs

10 ml gekapte pietersielie / 10ml chopped parsley

Sout en peper na smaak / Salt & pepper to taste

5 ml droé mosterd (1tp) / 5ml mustard powder

25 ml meelblom (2 el) / 25 ml flour

60 g spekvleis / 60g bacon

5 ml Aromat (1to) / 5ml Aromat

RECIPE

Klits die eiers en melk saam / Wisk eggs and milk together. ) G Y R
Braai die ui, tamatie, bacon en soetrissie in die botter / Fry onion, pepper in the butter. f A e %
Meng al die bestandele saam / Mix all the ingredients together. ot i ) B A
Gooi die mengsel uit in ‘n gesmeerde pyrex bake n bak 30 - 45 min lank (180°C) 350°F. / S Sl N i ‘
Pour mixture into buttered pie dish and bake 30-45 min at 180°C. _ Sl ) (el

Ble®
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RECIPE

500g baby marrows, grated
1 onion, finely chopped
1 packet chopped bacon

1 ¢ grated cheese 1tin sweet corn
60ml oil % cup of milk
2 eggs Salt and pepper to taste

Mix everything and bake for 45min at 180°C

(Leally Guick)

Cheese Muttins

SONJA VAN PUT TEN
RECIPE

4 cups self raising flour

1 tep salt

2 cups grated cheese

Add & eggs, 50 il all, 200ml milk and mix to Form o sloppy daugh

Spaon to the brim into MUFFin pons and sprirkle more. grated cheese on top of each.
Bake of 1800C for 16 min. Leave to coal o bit before turning aut.
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RECIPE

1c flour

legg Once cooled, cut open and fill as follows:
1 ¢ grated cheddar cheese Filling: ’ '
2 tsp baking powder '

1.¢ milk Fry 1 medium grated onion in 2 tbhsp butter.

Mix all the ingredients to form a sloppy ?ﬁg;Sgt{fiﬁldegogr?stcoogﬂg(; beaten egg.

dough. Scoop dough |onto muffin pans and Remove from heat and add 2tbsp grated cheese.
bake for 10 min at 180°C. ) .
Mix thoroughly and spoon into the puffs.

éalsy Cheesy Biscuits

JESS vav PUTTEY | Wk RECIPE

7 'S W wE —
e 120g Plain Flour

120g Butter

120g Mature Cheddar Cheese
1/2 tsp Mustard Powder

Preheat the oven to 180°C

Mix all the ingredients together in a mixing bowl,
using your hands until a dough is formed.

Roll out the dough to a thickness of 5mm. Then
use a cutter to cut out the biscuits.

Place the biscuits onto a floured baking tray and
bake in the oven for 10-15 minutes or until golden
and crispy.

Ble®



—= Chopter 6 Bake-Ground
emade
wowm bve aQ
INGREDIENT S

1 1/3 ¢ warm water (body temperature)
QA tsp active, dry yeast

A Esp sugar o honey

1egq

1 tsp salt

3to 3% cups cake flour loread flour/
whdewheat flour

RECIPE

In a large mixing bawl combine the water, yeast, and slugar

Stir until dissolved, then leave to stand for about 10 min. If it becames frothy on top, your yeast is alive and
to

Add in taﬁe eqq and salt

Add the. flour one. cup af a time. Once the mixture s too stiff to mix with a. fork, trovsfer it to o well-

flowred countertop. Knead for 46 mirutes, or untll smooth and elastic. and your hands are not covered with

sticky daugh Add more. flour if the dough is continues to stick to your hands. You can ako knead this dough

with a. daugh hadk inyour mixer.

Shape the smaoth daugh into o ball and place in a. bawl Cover with o dish cloth and let rise in a warm

place for one. haur (or Lt the. daugh has dabled) An easy way of daing this if it's a. cald winters day, for

example, is to tum yaur aven on to 180° for about & minutes Then switch the oven off and place the bawl

with the doaugh in the aven for an haur

You can then punch dawn the dough, fom it into o log, and place in a. greased loaf pan to rise. for abaut
A0 min untll it's abaut level with the rim of the pan

Bake ot 180 for 35-30 mirutes. o~ untll lightly brawned. Shauld saund hallaw i you knack on the. top with your
knuckles.

This dough can be used as
s a pizzo base (bake with toppings at A0 for about 17 min), or
« small rals (divide the daugh into about 16 pieces, rall into balk, place tightly rext to each other in o
round pon ond et rise in a.warm place for arother A0 min Bake at 180° for about 30 min), or
o fried as vetkoek.

White onion Soup bread

Wit ue sop breod NELéE LOUBSER
3'l kop  selb raising flowr RECIPE
| pakki€e WL we sop 3% cups self-raising flour
. 1 packet white onion soup
4 ]"\Op ARSI 2¢ milk
V2 |<'Gp crhe ddar %c cheddar cheese

i SCKIGDC‘JE‘ ciers. 2 beaten eggs

Mix everything and bake at 180° for
15-20min till golden brown.

Meng ClS , hbak 1S5-20 min tot
9oucl - |gO0°C.
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Savouvy Tm/chhe |

This is so easy, | often make it for dinner. It is also infinitely variable and fail proof, so adjust for
meat or vegetarian as | describe below.

The basic background foundation: Add to this what is described in my recipe
4 eggs. Size does not matter, use what you have. book as ‘meat’ - any of the following:
1 onion chopped finely. You can use it raw or fry it 1250 g packet of bacon in bits, or

lightly for a little bit for extra flavour. Last night’s leftover mince or other meat,
1tomato chopped finely. | have even substituted shredded, or

a handful of small tomatoes. 1tin of flaked tuna, or

1% cup milk. Again, any milk. 1 packet of sliced mushrooms, or

1 heaped tablespoon flour. Courgettes mixed with some mushrooms, or
1 cup grated cheese. Cheddar is best. Any combination of the above!

Mix all of these together. You can also add some sliced red pepper or

sliced courgettes or other soft veg to make
pleasing patterns on top!

Pour into a suitable bowl. Bake in a 180° oven for 45min or microwave about 10 - 15min until the
egg mixture solidifies and puffs, then leave in the oven to brown. It must really be quite brown, or
it will be watery. If this is the case, put back in the oven/microwave and cook until dried.

Once you have tried this, you will see it allows for endless variation.

Easy-peasy
Mea.lce Bvead

(everykhing is \setker wWikk condensed milk)

ITNGREDIENT S

250 g SC'&~POISEN 9 &bur‘

I 395 g can ofy Conclensed ik

& (Lo g+ 2hg)cans of creanied sweetcorn
Pinch o& salt

served here with bacon and

banana — it is siMply yurny

RECTPE

EN\iO}/ with butter and/or jom, or serve

Prcheat ~ oven to [90°C. os a side dish ot o braal. You con also
)/Ou OVCN {e]

it to delici f hte t

Misc the sweetcorn, é'our‘ and salt in @ \or\ge bowl wse it to vioke deicious French toos

Add the condensed milk and misc ever\ythmﬁ tP\or\ousNy

Pour/spoon the sticky dough into o preparcd (%phc:y anal CooL) bread pon and bake for 4:5-CO minutes until the knife cones

out Mostly clean from the cantre of the loaf

Ble®



Marmite Koekies v

[Marmite Scones
Qvenon180’C
T ——r—
W1 1 cup Flour 1cup Cheddar Cheese, grated
125¢ Butter 1 Dbigesg g
1tsp  Baking powder % tSp Salt
¥ cupMilk 1 pinchCayenne Pepper
3 thspButter 1thsp Marmite
Method

The aven must be warm before you start.
Cift the dry ingredients into a mixing bowl.

Grate in the butter. Then rub the butter into the flour mix unti|
it has a Crumby texture.

Add the cheese.

Whisk the eggs and milk together and stir it into the mix.

Add spoonfuls into small CupCake pans and bake for 10 minutes.

While the kKoekies are baking, melt the butter and marmite in the
Imicrowave.

Drizzle over the koekies while they're hot.

TRemove from pans when theyve started to Cool. They become stiCky
if you wait 00 [ohg.

OO ¢ SCU RAMSING FLouk
a5 me QA O CHEDDAR CHEESE
1o Esp gARMC

3 ML uxed  Heess |
608 WhE Onon SoUP Poigdee i A '

Qo ML BumeLmiuc [/ YOqUeET 4 .
Gavlic Cheese Loaf
° SIFT Flouk

2 AQO CHEERE, ((ARLC, Hoeds s Souf Powdec
2 MAKE A RCLe (Y THE (B TRE AND SR N
Burme My, V(NG WELL.

¢ 3000w INTD LOAY TIn

© SPRNKLE WiTH CHEESE o CAUCNNE PrPee. I make buttermilk by taking
460ml mik and adding 40ml

vineganr

ON TDPs
S0 ML GRATTY CAEDD AT (HTESE
CAYENNE  PePrEe

180" T4 pauns

Be®
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RECIPE

Voorverhit die oond tot 200 ¢C (400 °F)/ Preheat oven to 200 °C

Kors /Crust

275 g (500ml) koekmeelblom / flour

20 ml bakpoeier /baking powder

2 ml sout/ salt

125 g botter of margarine (kamertemperatuur) /butter or marg at room temp
150 m/ melk/ milk

Meng die droé bestandele en vryf die botter in totdat die mengsel lyk soos brood krummels. Sny die
melk met 'n mes in die meelmengsel in terwyl dit geleidelik in ‘n straaltjie bygevoeg word - ‘n taamlik
stywe deeg. Rol die deeg op ‘n meelbestrooide opperviakte uit in ‘'n reghoek van 35x27cm./

Mix the dry ingredients and rub in the butter till mixture looks like bread crumbs. Slowly pour the milk
into the mixture while cutting it in with a knife - quite a stiff dough will result. On a floured surface,
roll out the dough into a 35x27cm rectangle.

Vulsel/ Filling

250 g Weense worsies, grof gerasper / Vienna sausages, roughly grated

200 g (500 ml) gerasperde Cheddar-kaas / grated Cheddar cheese

40 g (50 ml) botter of margarine (kamertemperatuur) / butter or marg at room temp
1 uitjie, fyn gekap of groen uie /chopped onion or spring onion

7ml Worcestersous / Worcester sauce

7ml aangemaakte mosterd /mixed mustard

Meng die vulsel bestandele and smeer oor die deeg/ Mix the filling ingredients and spread over the dough.
Rol nou die deeg met vulsel soos ‘n rolkoek van een kort sy af/ Now roll up the dough with filling like a
swissroll.

Plaas die rol op die bakplaat en sny in dunnerige skywe, maar moenie die rol tot onder deursny nie.Trek
skywe effens uitmekaar. Place the roll on a baking tray and cut it in thinnish slices, but not all the way
through - the base must remain intact. Slightly separate the slices.

Verf 1 eiergeel gemeng met 100ml melk bo-oor/ Paint with 1 egg yolk mixed with 100ml milk.

Bak die rol 20 minute of tot ligbruin en gaar op die middelste oondrak./ Bake for 20 min on middle shelf
till golden brown and cooked.

Strooi gekapde pietersielie of ander kruie oor en sit warm voor/ Decorate with chopped parsley or herbs
and serve hot.

BHla®



—= Chopter & Bake Ground

o\
Lentil Bread

INGREDIENTS

2 cups split red lentils, soaked overnight
and rinsed the next morning

% olive oil

4 eggs, room temperature

Y4 tsp. salt

Y4 tsp. pepper

1 cup full-fat Greek yogurt

2 tsps. baking powder

1 cup grated Cheddar cheese

1 cup chopped fresh parsley

RECIPE

Lentils
1. Add lentils to a small saucepan and bring to a boil (do not add salt!) Reduce heat, cover, and
simmer about 5-7 minutes, or until softened. Drain and set aside.

Bread
1. Preheat oven to 180°C. Grease 23cm x 30cm inch loaf pan.

2. Blitz lentils in blender, take two-thirds out of the blender and leave one-third in.

3. To the one-third that is in the blender, add the eggs, the Greek yogurt, the olive oil, the salt and
pepper. Blitz again.

4. Take the mixed ingredients in the blender and fold into the two-thirds standing on the side
(GENTLY fold it in).

5. Add parsley, grated cheese and baking powder to the mix and fold in (GENTLY) again.

6. Pour it out flat in the tray.

7. Put in the oven for about 30 - 35 min.
8. Let it rest before serving.
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Kaas Koekies/Cheese Cookies.
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INGREDIENTS

1c flour

1egg

1 c grated cheddar cheese
2 tsps BP

1 ¢ milk

RECIPE

Mix everything together into a sloppy
dough. Scoop into small muffin pans.
Bake for 10 min at 180°.

Cut open and insert the filling.

Filling:

Fry | medium grated onion in 2 tbsps
butter.

Add 1 grated tomato and 1 beaten egg.
Stir till the egg is cooked.

Add 2tbsps grated cheese and mix
thoroughly.

Ble®
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CUPS FLOUR

14 CUP BROWN SUGAR

TSP BICAREB

TSP CINNAMON

2 TSP SALT - MIX ALL TOGETHER.

]
2
2
l
2 CUPS FINELY GRATED CARROTS

| GRATED APPLE (1 use 2 or 3 for more sweelness)
1/2 CUP COCONUT (I never have coconut, hence the added apple)
1 CUP RAISINS - ADD TO MIXTURE AND MIX WELL

3 EGGS

| CUP QIL

2 TSP VANILLA - MIX WELL AND ADD TO THE REST OF THE INGREDIENTS.

POUR INTO MUFFIN PANS, BAKE 180C FOR. 20 MINUTES. MAKES 24 MUFFINS.

You can put whatever you like into these muffins, no problem. I barely measure my carrots, just
chuck in so long as there are at least 2 cups of them.

Enjoy.

{ Clare

S O et (LARE B MAX SRAUN gl e
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| E&Sg Cupcakes \/\‘("k\j f{t; QuDCcdf&fj
NELE LOUBSE{{ MOk R)

REC'PE HC“(‘I ‘:-;k‘“. I 't\"}\l'TJ [_.t"_'\dir
\ ths- Coccoa pofer
10g self-raising flour

1 | tsp E«mt }'fy;(fj(i‘r
tbsp cocoa 9

1tsp baking powder NQ( M G"CJU'( I

110g margarine he S( TCO\ ankes
NOg castor sugar ) j : =

2 cags erers

F
Mix all and bake, probably at about 180°
for maylbe 15min till they look right.

Mmg en bak .

6 Lropenqe .‘Cijc-kd,c:adt-kc- ex
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Kop meel

N EF- - T

Kop GLIKET
teel sout
tep ¢ a1-31=)
L teel ook poeier - . -9 /\/E,Lé LOUBSE,K
2. Ming saam INGREDIENTS
§ kKop~ kakao
1 kop Kookolie Sift together: Sauce:
Z Kop keckwaler 1¢ flour 1tin Ideal milk
b4 fer geld 1 ¢ sugar ¥ C sugar
Y tsp salt Heat a little and mix thoroughly.
Meng | en 1 saam 2 tsp baking powder  Then pour over hot cake.
Nou 'rﬂ%,'a--:,lwast.(: eier witte saam Mix together:
Dak kS min Ya cup cocoa
¥ ¢ oil
Sous % ¢ boiling water
|- Bk ideal mei 4 egg yolks
3 kop Suiker Now mix everything together.
qoo! por warm  KoeK Fold in whipped egg whites.

Bake for 45min probably at 180°

) Pt
s o®
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INGREDIENTS

60g butter at room temp
1509 caster sugar

1large egg

10g (25ml) cocoa

20ml red colouring

Yatsp vanilla essence
120ml buttermilk

150g (1%2c) flour

Yatsp salt

Yarsp bicarb

T»tsp white wine vinegar

U"Q b\g CIW
gfﬁc oo aring

: Me{k— S‘fﬁdf' 65 .

\ Meaq SJqd:_s

% jif;;v: u.f,&-ﬂﬁg;. casyn b,

RECIPE

1. Beat butter and sugar at high speed.

2. Add egg at high speed.

3. In a separate bowl, mix cocoa, colouring and vanilla to a thick
paste, and add to the egg mixture. Mix well.

4. Add half the buttermilk slowly to the mixture, mixing slowly.

5. When well mixed, add half the flour and beat well. Then add the
remaining half of the buttermilk, beat, and add the rest of the flour.
6. Beat well at high speed.

7. On slow speed, add bicarb and vinegar. Then beat fast for a few
minutes till well mixed.

8. Place in 12 muffin holders and bake for 20 min at 170°

Be®
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Cinnamon Rolis

LK SR meel

2 ekl SUkRS

2 eetl. Botter

ipok  kitsgis

13 K loiy warm mek
Sout-

Qoo alles saam in mengook en

KNt tot qladde d

loat rws tob dubbel in qrooike:

Qo deeg &N Stroch met  kaneelsuiter
Smeer deeg mMeL botter.

Say in ring® Lloatl 10 pan s
Lol dubbhel groolte

Bak Wi 20 min @ 120

INGREDIENTS

4 ¢ self-raising flour

2 tbsps sugar
Cinnamon

2 tbsps butter (soft)
¥ packet instant yeast
1% ¢ lukewarm milk
Salt to taste

RECIPE

Place everything together in a bowl and knead till
smooth.

Allow to rise noisily till doubled in size.

Roll out the dough and spread butter over the surface,
then sprinkle cinnamon sugar on top.

Cut into circles and allow to rise noisily till doubled in size.
Bake for 20min at 180°.

Iniquitously delicious

Qweet GveMvolls

RECIPE

1 bag vetkoek dough
1bag brown sugar
2 c cream

Divide the dough into little balls.

Sprinkle brown sugar onto the floor of a
baking tray, till covered.

Place dough balls on top of the sugar and
pour the cream over the dough.

Bake for 1 hour at 180°C.

Sprinkle brown sugar over the rolls 15 mins
before the end of the baking time.

(Soet,_;;, 000l)

Soetorocd

| Sckkie Velkoek ceeg
| Sakkie Pransuiker
2 kop Rcomn

Ral cleeg in balletjies

Cicol bran suker @@roncel in
pan ot bocem vaol. Par colleyjies
bo op Suker bodem . Goc rocm
o

Pcic | uur fee~ 180C.
Cicol prunsuiKer oor 1S mim
\Veols 8cor-

NELE LOUBSER




(Kofﬂe Kavamel Tevt)

RECIPE Cor coke

4 Eiers / 4 eggs

10 m/ Bakpoeier / 10 ml baking powder

250 ml Suiker / 250 ml sugar

30 ml Botter / 30 ml butter

375 ml Koekmeel / 375ml flour

2 ml Sout / 2ml salt

60 ml Melk / 60ml| milk

5 ml Vanielje / 5ml vanilla essence

5 ml Koffie in 60 ml Water / 5ml coffee in 60ml water

Klits suiker en ejers tot liggeel, voeg sout by / Beat the
eggs and sugar till pale yellow

Smelt botter in melk saam met water en vanilla. / Melt
butter with water and vanilla

Sif droé bestandele en meng met eier mengsel./ Sift the
dry ingredients, mix into egg mixture.

Voeg botter mengsel by en meng goed. / Add butter
mixture and mix well.

Strooi laastens die bakpoeier oor en vou in. / Lastly,
sprinkle BP over the dough and fold in.

Gooi in tert bak en bak in matige oond (190 °) vir 15 Min.
/ Pour into tart dish, bake at 190° for 15min.

RECIPE Cor \o\(tjers

Bolaag/ Top layer

SOPHI A LE ROUX

RECIPE .

Koffie Stroop / Coffee syrup

180 m/ Suiker / 180ml sugar

45 ml Brandewyn / 45ml brandy

375 ml Water / 375ml| water

5 ml Vanilla

30 ml Koffiepoeier / 30ml coffee powder

ST‘\,\P

Kook saam vir 5 min. Oppas vir OQorkook / Boil
together for 5 min, but watch out - tends to boil 67
over. Steek gate in warm tert met vurk en gooi
stroop oor. / Poke holes in hot cake with a fork and
pour the syrup over. Laat staan om af te koel. / Allow
to cool.

1 blik /tin Nestlé Caramel Treat - smeer oor koek. / Spread over the cake.

Roomlaag / Cream layer

1 Pakkie Karamel Kitspoeding / 1 packet Caramel Instant pudding

1 Koppie Melk /1 ¢ milk
1 Koppie vars Room /1 ¢ fresh cream

Metode / method

Klits Karamel Kitspoeding saam met die melk en laat staan om te stol. / Beat the instant pudding with the milk

and allow to set.

Klits room styf, en klop dan die gestolde poeding by. / Beat the cream till thick, and beat in the pudding.
Skep bo-oor tert en strooi een Flake chocolate oor. / Spread over the cake and sprinkle a Flake on top.

Be®



Easy Cavamel Cake

(Maklike Kavvingmelkkoek)

Mens het nie eers ‘n menger nodig vir hierdie heerlike koek nie - roer sommer met ‘n lepel en
gebruik diesefde bak vir die beslag en die bolaag. / You can mix everything by hand and even
use the same bowl for the dough and the topping.

RECIPE Lo \owyers

Koek /Cake:

Ya koppie baie sagte botter/ v c really soft butter
1 koppie ligte bruin suiker/1 c light brown sugar
1 groot eier/ 1 large egg

1 koppie karringmelk/ 1c buttermilk

1 teelepel vanielje/ 1 tsp vanilla essence

1 teelepel koeksoda/ 1tsp bicarb

Y teelepel sout/ % tsp salt

12 koppie koekmeel/ 1% c cake flour

Bolaag/ Topping:

3 eetlepels gesmelte botter/ 3 tbsps melted butter

Y. koppie bruin suiker/ Y. ¢ brown sugar

2 eetlepels melk / 2 tbsps milk

s teelepel sout/ % tsp salt

% koppie gekapte pekanneute/ % chopped pecan nuts

Vir die koek/ For the cake:

Meng die botter en suiker saam tot glad. / Mix the butter and sugar together till smooth.
Voeg die eier, karringmelk en vanielje by en roer tot glad. / Add egg, buttermilk and vanilla,
and stir till smooth.

Strooi meel, koeksoda en sout bo-oor die eiermengsel en roer tot glad. / Sprinkle flour,
bicarb and salt over the egg mixture and stir till smooth.

Gooi die beslag in ‘n voorbereide 22cm koekpan. / Pour the mixture into a prepared 22cm
cake pan.

Bak vir 30 minute teen 180°C./ Bake for 30min at 180°C

Vir die bolaag/ For the topping:

Wanneer die koek vir 20 minute gebak het, berei die bolaag voor. / Start mixing the topping
when the cake has been in the oven for 20 min.

Meng die botter, suiker, melk en sout saam. As die mengsel glad is, voeg pekanneute by./
Mix the butter, sugar, milk and salt together. Once smooth, add the pecans.

Wanneer die koek gaar is, haal dit uit die oond en giet/skep die bolaag oor. Bak vir ‘n verdere
10 minute teen 180°C. / When the cake is done, remove from oven and pour the topping over
it. Then bake for another 10 min at 180°C.

SOPHIA LE ROUX
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RECIPE

Soetkors /Crust

4 kp meelblom /4 c flour 1 e viapoeier / 1tbsp custard powder
2509 margarine 2 eijers / 2 eggs

1 kp suiker/ 1 c sugar 7tsout/1tsp salt

3 t gelyk bakpoeier / 3 level tsps. baking powder

Room suiker, botter en eiers./ Cream together sugar, butter and eggs.

Meng die droé bestandele met jou hande in die bottermengsel/ Mix the dry ingredients into the
butter mixture by hand.

Voer tertborde of panne hiermee uit en bak op 180° tot ligbruin. Wanneer afgekoel, plaas in
plastieksak om klam te bly / Place in tart dishes or pans and bake at 180°till brownish. When cool,
place in plastic bag to keep moist.

Oorblywende deeg kan gevries word/ Remaining dough can be frozen

Melktertvulsel/ Filling

Kook saam /Boil together:
1liter melk /1| milk
1 e margarine (rond) / 1tbsp (heaped) margarine

Klits saam / Beat together: Sif saam/ Sift together:

3 eiers groot / 3 large eggs %2 e meelbom rond / 1% tbsp (heaped) flour

Ya t sout / Yatsp salt %2 e maizena rond / 1% tbsp (heaped) maizena
1 k suiker /1 c sugar 1dl vliapoeier / 1 dessert spoon custard powder

1t vanilla geursel / 1tsp vanilla essence

Voeg gesifte meelmengsel in eiermengsel wat alreeds geklits is; klits nou goed totdat al die klontjies
opgelos is/ Add the sifted flour mixture to the beaten egg mixture and beat till all lumps are gone.
Roer nou van die kookmelk by die meelmengsel, en voeg by die kookmelk mengsel in die pot. Roer tot
mengsel dik is en begin kook / Now stir some of the hot milk mixture into the flour mixture, then pour
this into the pot with the remaining boiling milk. Stir until the mixture is thick and begins to boil. Voeg
vanilla by/ Add the vanilla essence.

Bring af na stadlige hitte, sit deksel op en laat kook vir T min / Reduce the heat, cover with lid and allow
to simmer for 1 min.

Gooi onmiddellik in klaargebakte tertdoppe / Pour immediately into baked pie shells.

Strooi pypkaneel oor / Sprinkle with cinnamon.

L.W. Vir klein melktertjies moet vulsel ten minste 2 ure staan om af te koel / For small milk tarts, allow
mixture to cool for 2 hours.

Vir jets besonders gooi bietjie klapper op bodem van groot tertkorse en dan melktertvulsel / For
something different: sprinkle coconut on the pie crust before pouring in the filling.

Ble®
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Strawberry mixture: mix till strawberries are coated in sugar
3 cups fresh strawberries diced
1/2-3/4 cup sugar

Cobbler Crust

1 cup flour

2 teaspoons baking powder

1/2 teaspoon salt

1/2 cup sugar

1 cup warm milk

1/2 teaspoon vanilla essence

8 tablespoons unsalted butter, melted

RECIPE

Preheat oven to 180°C.

Grease a 1.8 litre casserole dish.
In a large bowl, whisk together flour, baking powder, salt and sugar.

Add in milk, vanilla and melted butter.

Stir just until combined. Can be lumpy, but never mind.

Pour batter evenly into dish.

Spoon strawberries evenly on top of batter. Do NOT stir.

Bake for 35-40 minutes or until golden. Serve as is or with vanilla ice cream or whipped cream.
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1 tl. vanilla
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1% kop. meel
1% kop. suiker
4 hoogvol tl bakpoeier
2 kop. kakao
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INGREDIENTS

5 tbsps butter/marg

4 tbsps sugar

4 eggs, separated

400ml (200g) cake flour
1tsp baking powder
Apricot jam (lots)

150ml dessicated coconut
%c icing sugar

RECIPE

Crream butter and sugar together till light and

creamy.

Beat the egg yolks and add to the sugar mixture.
Sift together the flour and baking powder, and mix

into the sugar mixture.

Press into a baking tray, and spread the jam over the

entire surface of the dough.

Beat the eggwhites till stiff, and fold in the coconut
and icing sugar. Spread this over the jam.
Bake for about 30min till golden brown.

Cut into blocks while warm.

Lemon B!omue

(as opposed to a brownie)

INGREDIENTS

Ingredients:

1 cup flour

3/4 cup sugar

1/4 teaspoon salt

1/4 teaspoon baking soda

2 eggs

4 cup plain Greek yogut or sour cream
3 tbsps Vegetoble al

Zest of & lerrons

A tbsps fresh leron juice

GLAZE

1 cup icing sugar
Zest of 1 lerron
Aoot & - 4 Ebsps fresh leron juice
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INSTRULTIONS

1. Preheat oven to 180°C
Q& Line o square pon with fal o~ parchiment poper, leaving extra. for
gripping to take the cake aut of the pon

3. Put all ingredients into o bowl

4. Stir by hand until smaoth (ebaut 30 seconds)

5. Spread batter in pan ond bake for about 0 mirutes.

6 Cod inthe pon for 5-10 mirutes.

7. Lift aut of pan and spread gaze aver warm blondies.

Glaze:

&. Stir gaze ingredierts tagether in a. bowl, adding juice gradually unti
gbze is spreadable be careful - the mixture gets Very runny Very guickly.

Ble®
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INGREDITENT S
250 g solted botear [ tablespoon off Maizana (Cornfiour)
Wz cop of treacke sugar | teaspoon vanila extract
legq | teaspoon bicarbonate of soda
le 99 )/o\L L teaspoon salt
24 cups ofy four Yl teaspoon baking powdier
RECTIPE

Mixc the treacke su gor ond mictted butter

Add the c99<99 yo\L and vanika to the miscture and mise wel

Add the @our, bic arbenat e o{; soda, bakin 9 powder, Maizena, and salt, and misc wel usin g your hards,
Rel the batter into bals (SO 3 ecd‘x) and place the bals on @ plate. Refri gerote fror about 5 Minutes,

Spray Cook boke (NON%U(_L Spf@y) onto o bakin g tray.

Place the bals onto the bakin g tray ond fatten with a fork - there must be sufficient space between the biscuits. Dependin g on the size of the cirfryer,
ou should be able to fit about 5 to ¥ biscuits on the tray. You Can sprinkle treacle sugar on top of the biscuits
12 v 9 e

A‘r—éry cach batch ot I70°C 6or 9 minutes,

Reviove the biscuits from the bokin g tray and dlow then to cool

Note: The centre wi be sofit andl chewy once the biscuits have cooled down However, ik you prefer crunchicr biscaits, air-firy for lon ger

’/’

Really Easy

Buttevmilk Kusks

300 g butter

1 cup (250 ml) oil

2 cups (500 ml) sugar

2 large eqggs , :

2 cugs (sgogo ml) buttermilk o= OOt bl + 40 rengaar
1 cup (250 mi) wholewheat flour

3 cups (750 ml) All Bran flakes

2 x 500 g packets of selfraising flour

1t (5 ml) salt .

o i.‘p.« ?(ha.t reoc

This batter can be mixed in a saucepan. Melt the butter, oil and
sugar. Beat well with an electric hand beater or a wooden
spoon away from the heat.

Add the eggs one by one, beating after each addition.

Beat in the buttermilk.

‘Add all the dry ingredients to the mixture in the saucepan and
mix until blended. £224< cate Atia

Pour the mixture into 2 well-greased loaf tins, lined w:th oiled

‘greaseproof baking paper. a&_.z—‘,iZE-

- Bake at 180°C/(350°F) for 1 hour.

Tum out, leave to cool and cut into rusks.
Dry out overnight in the warming tray of your oven, or switch the
oven 10 100-150°C (200- 300°F) and leave 4-6 hours to dry out,

wad

NOTES

T add abaut & cups of fruit cake mix.

T pat dawn the daugh into & Flat pars and then

T cut the uncacked daugh into rectangular rusk
shapes.

This Meows that once it has baked, it can be
broken into rusks guite easly.

T place the sliced rusks into & dishes and keave them
in o 76° oven (With fan o) for 3 haurs.
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Tnstead of Puo\ok‘\rxs, these delicious cake Wikes q0

Per?ec{:\:j Witk coffee ofter Sur\&&& lunCh.

CAKE RECIPE

3 eggs

240 g (300 ml) sugar

220 g (450 ml) cake flour
12 g (15 ml) baking powder
150 ml milk

150 g melted butter

6 g (15 ml cacao)

Pinch of salt

1. Blend the eggs and sugar together until light in
colour.

2. Sift the cake flour, baking powder, and salt
together. Add these dry ingredients with the milk
and melted butter to the egg mix (little by little)
while continuing to blend.

3. Lastly, blend in the cacao and vanilla essence.
4. Rub a baking tray (40 cm x 32 cm) with butter
and dust with cake flour. Remove any excess cake
flour left in the tray. Pour your cake mix into the
baking tray and ensure that it is evenly spread.

5. Bake in a preheated oven at 225 degrees
Celsius for 20 minutes (or until it is baked all the
way through)

Additional notes

Mocca squa.ves

“mmm. . Mokka blokkies!

ICING RECIPE

50 ml melted butter

50 ml strong, black, hot coffee
6 g (15 ml cacao)

5 ml vanilla essence

180 g (350 ml) icing sugar
Desiccated coconut for garnish
Pinch of salt

1. Blend the eggs and sugar together until light in
colour.

2. Sift the cake flour, baking powder, and salt
together. Add these dry ingredients with the milk
and melted butter to the egg mix (little by little)
while continuing to blend.

3. Lastly, blend in the cacao and vanilla essence.

4. Rub a baking tray (40 cm x 32 cm) with butter
and dust with cake flour. Remove any excess cake
flour left in the tray. Pour your cake mix into the
baking tray and ensure that it is evenly spread.

5. Bake in a preheated oven at 225 degrees Celsius
for 20 minutes (or until it is baked all the way
through)

You can increase the quantities of the icing should you look for a better coating. Poke some

holes into the cake with a knife before icing it to ensure that the icing is better absorbed.



Banana-Cavvot Cake

RECIPE

200g (250ml) sugar

250ml sunflower oil

3 eggs

200g (375ml) cake flour

10ml baking powder

10ml cinnamon

5ml bicarb

250g mashed banana

125g grated carrots

50g chopped walnuts/pecans

Preheat oven to 180°

Either grease 2 cake pans of 23cm in
diameter, or one square one, 24x24cm.
Beat together the oil, sugar and eggs.
Sift together the flour, baking powder,
cinnamon and bicarb, and add to the
sugar mixture. Gently add the carrots,
bananas and nuts.

Bake for 25-30 min (2 layer cake pans) or
45-55min (square dish).

Fill and decorate the cake with the cream
cheese icing; store the cake in the fridge -
it also freezes well.

Yields a large layer cake or 16 squares
(6x6CM).

Cream cheese icing

5ml vanilla essence

100g (1MOmMI) marg or butter
200g (375ml) sifted icing sugar
100g (100mMl) cream cheese

Chopped walnuts/ pecans

Piesang-wortelkoek

200 g (250 ml) witsuiker

250 ml sonneblomolie

3 eiers

200 g (375 ml) koekmeelblom

10 ml bakpoeier

10 ml kaneel " n

5 ml koeksoda - 3!
250 g ¢ ¥} piesangmoes

125, al) grof gerasperde geélwortels

50 g ...:nl) gekapte okkdrneute

rad
-]
&
52
- 2 —
2=
| e
r5e
L.

Voorverhit die oond tot 180 °C. Bespuit met kleefwerend : kossproei
2laagkoekpanne van 23 cmin deursnee of n vierkantige f an van 24
24 cm. (Dis raadsaam om die boom van die vierkantige p. nmet was-
papier uit te voer.) LA

Klits die witsuiker, sonneblomolie en eiers baie goed ¢ am. Sif di¢
koekmeelblom, bakpoeier, kaneel en koeksoda saam e meng di
met die suikermengsel. Voeg die piesangmoes, geelwortc.s en okker-
neute by en meng liggies.

Skep die beslag in die pan(ne) en maak dit gelyk. Bak (it 25 10¢3"

minute in die laagkoekpanne of 45 tot 55 minute in die vierkantige
koekpan. Keer dit versigtig op draadrakke uit om af t koel.
Vul en versier met roomkaasversiersel en hou die l'oek ir_did

koelkas. Dit vries goed.
LEWER N GROOT LAAGKOEK OF 16 BLOKKIES VAN 6 X 6 em SLK.

'

Foomifaasversiersel

100 g (110 ml) margarien -",‘
200 g (375 ml) versiersuiker, gesif
100 g (100 ml) roomkaas

5 ml vaneljegeursel

gekapte okkerneute (opsioneel)

Verroom die margarien en versiersuiker. Vou die roomkaas en
vanieljegeursel liggies met 'n metaallepel in. (Moenie klits nie, want
dan word die versiersel loperig.)

Smeer die versiersel tussen die koeklae en bo-op of net bo-op.
Strooi okkerneute oor net voordat die koek gesny word. Hou dit in
die koelkas,

LEWER GENOEG VULSEL EN VERSIERSEl VIR N GROOT LAAGKOEK.

SOPHIA LE ROUX )

Ac tually her mom

Cream together the marg and icing sugar. Fold in the cream
cheese and the vanilla with a metal spoon. Don’t beat this mixture
- it will become watery.

Spread the icing between the layers and on top once the cake has
cooled, and sprinkle the nuts on top just before serving.




Janelle's Brownies
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 Press imo o cound _dish., it will Line the sides srgh&&;,
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) Chapter & Bake-Ground
P Chocolate S

F_l'_ﬁ)__:_.‘_r-'--:-:{ ;-' okl ade blok i £s Lr'r s -J\.f\,l
3 palle Digedine belies wel ehlade. fyngemank INGREDIENTS

R (251 Lkl appes -
boml kakag 2 packets Digestive biscuits with
| 2d j- belter c'l. SLlalll gesmell 1A o ko sdral o0 ac R .'-'.; ChOCO|ate
SEaay daderamell . 125ml coconut
N al by bestameldels el Gobiew, Pasr 60ml cocoa

o, I By slanalae e l'-_.l g sl [ 1 A1, Kace
) N I R T Il i g 180g butter, melted
j ke ' ' i pioas T Add all the ingredients to the butter.
S Stir and spread onto a baking tray

‘ Ladesl 31x45cm, and place in fridge.

A r ST Stite G ST e

} Smel 120 5 bolter  god ac b I'II_ '-.I ea  |la versicsioler
1’\ A J ; \ ) |
B & e et geusi s B) en el wel. RECIPE

. "'~' 'l'—"'-i paar 1 upp I yreces o edscl e kelewr se | '.u__ [ -

reer  goed  cleur. Nersprer  clic leag b o-op «olie kockie Now melt together 150g butter.

U lcay e yeckiel y rukbie Add kg icing sugar, 25ml peppermint
/ j flavouring, and 125 ml milk.

B el Vv Bo g ™ "“J* belde + 1x $0q melksjobslade + Add a few drops green food colouring
8 |+ %0, donkespololade e smeer be- gor. Sen bk and stir thoroughly.
3. ) J s )
5 voordatl “sjoke lade ™ lelipheiel fs  andes breek clie ies Spread over the cold cookie layer and
. X z ‘EJ-;!-'D lde. Verloe| . W Anucer ot elie blobbics wit clie chill.
SR pan  heal 20y 19 R Melt 150g milk chocolate and 80g dark

R chocolate. Spread over the mint layer.
i Cut into squares before the choc 77
et hardens, otherwise the choc will break.

Chill and cut through again to serve.
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echint e | —— = INGREDIENTS

= 7509 butter

= 65049 sugar

8509 self-raising flour
325g coconut

) Hengy potker e Suiker Soam tot
femerig 0 'n Qroct. mengbak.
(@ SE bruemeel, yoeg Klopper en

keumtiels by oo feng.

(3 Lo kakas n keckuaterop en - 5009 All-bran flakes
loot eklene ofecel. — 80g cocoa
G Meng kokacmengsel weks botter— ——  250ml boiling water

rengEel. — —— 2009 milk chocolate
{ Mix butter and sugar till creamy.
RECIPE

Sift flour and add coconut and crushed All-bran.

Dissolve cocoa in boiling water and allow to cool a little.

Add the cocoa mixture to the butter mixture. Add the flour mixture and mix well. Roll into 3cm in
diameter balls and place on prepared baking tray. Squash a little flat with a fork.

Bake for 15min at 180°. Melt chocolate and spread over each cookie.

Makes about 8 doz cookies. The mixture can also be halved.

Easy

INGREDIENTS RECIPE

In the microwave: Mix everything together thoroughly. Then micro on High for 7 min.
1tin condensed milk Remove from micro, beat thoroughly and micro again for 5 min.
1tin milk (use the condensed milk Remove from micro, beat thoroughly and micro for 3 min. Remove
tin) and beat thoroughly again to remove any lumps.

2 tins warm water Pack tennis or marie biscuits in a pie dish and cover with milk

2 tbsp butter mixture.

4 eggs Sprinkle thoroughly with cinnamon.

6 tbsp maizena/ flour
Pinch of salt




—= Chapter 6 Bake-Ground

One Bowl Chocolate Cake

INGREDIENTS RECIPE

2 cups white sugar 1. Preheat oven to 180°. Grease and flour two 23cm round
1% cups all-purpose flour pans.

% cup unsweetened cocoa

powder 2. In a large bowl, stir together the sugar, flour, cocoa,

1% teaspoons baking powder baking powder, baking soda (Bicarb) and salt. Add the
1% teaspoons baking soda eggs, milk, oil and vanilla, mix for 2 minutes on medium

1 teaspoon salt speed of mixer. Stir in the boiling water last. Batter will be
2 eggs thin. Pour evenly into the prepared pans.

1 cup milk

Y% cup vegetable oll 3. Bake 30 to 35 minutes in the preheated oven, until the
2 teaspoons vanilla extract cake tests done with a toothpick. Cool in the pans for 10
1 cup boiling water minutes, then remove to a wire rack to cool completely.

Cveamy Chocolate Frosting
fov Chocolate Cake

INGREDIENTS RECIPE

2 % cups lcing sugar 1. Sift together icing sugar and cocoa powder in a medium
6 tablespoons unsweetened bowl.

cocoa powder

6 tablespoons unsalted butter, at 2. Cream butter in a large bowl until ssmmooth. Gradually

room temperature beat in sugar mixture alternately with evaporated milk.

5 tablespoons evaporated milk Blend in vanilla.

(Ideal Milk) or cream

1 teaspoon vanilla extract 3. Beat mixture on high speed until light and fluffy. Adjust

consistency with more milk or sugar, if desired.
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Food for Academic. Thought

eanana Nut Mutfine .

-1 ](;wgf' .’I'P(_’ bmamcd
3 eggs, room fentp-

34—55{0 coconut oil

I +sp vauilla eSscace

4 cep altviowd | peaut buffers

Gluten Free

éU—'P coconud A ouy
Itsp Cinnamon

3+ La!cﬂ;‘,ﬁ} Sada
3y fsp batig  powoes
% tspsalf

ic(,!D qucpp&d NS /-';U"['{‘?W Seecks
"Pfc’heom" oven fo [g0°C.  Plenef
bananas uahl cmooth. ’('Fafsfex fv.
mixwg bow| ,add ecgs, ol vavilla e
ane nul- buHes ynhlb ﬁtfb combined. TR
Add  cocond {lour | Clmamon , babua B =
Soclar ondt bating pandes , as well \g¥)
as salt + nwts-  Mix  well. :
Sop Aty muffn holdes | bate lb-[hi |\ gdt

Kemote_from ovetl + cool o ©Omin, M :

AL ]

/

e A S e e

(written down by 3 j e
Gvietjie on the fvont and AW achaca kel - Fefoct | SRR
back of seveval cavds) C j‘ L S 4




Chapter 6 Bake-Ground

Jess's Yummy Cheesecake
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INGREDIENTS

Y c sugar

6 eggs

% cup oil

% cup warm water

5 ml vanilla essence
1% cups flour

4% thsps cocoa

4% tsp baking powder
Salt

v g
e T s

RECIPE

Beat the sugar and egg yolks till frothy and light.

Add vanilla.

Sift the dry ingredients together and add to the

egg mixture.
Beat the egg whites till stiff and add to the
mixture.

Bake at 180° in two cake pans for about 30 min.

Amanda's Apple Pie
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CRUST

A floun

Pinch of Salt
i, press into pie. dish and bake ot 180°C till lght brown.

FILLING

& Gramy Smith opples, peeled and sliced, then cacked
for abaut 6 min in Maype 1 cup of water till softish. Then
add ac sugar and 1tsp cinaron, o pinch of ground
cloves and salt to taste.

Mix o heaped tbsp of custard pawder with o tbsp

of mik and stir till lumpless, then pour over the opple
mixture to thicken the filing o little.

Place filing in pie shell and bake. for 20 min ot 180°C.
Serve with beaten cream
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Chapter & Bake-Ground

Romany Cveams
INGREDIENTS SOPHIA LE ROUX

500 grams of butter (room temp) 4 cups flour

1 cup of castor sugar Ttsp BP

1/4 cup of icing sugar 125g cocoa powder

1/4 cup of oil 2 ¢ medium desiccated coconut
1egg 450g plain chocolate, melted in a
1 tablespoon of vanilla essence bowl in a microwave for 2 minutes.

RECIPE

Beat butter, oil, icing sugar and castor sugar till light and fluffy (about 3 - 4 min with
electric mixer).

Add the egg and vanilla essence, and mix for a minute or so.

Add all the dry ingredients and mix by hand to form a soft dough. Cling wrap and
chill in the fridge for 20 minutes.

Preheat oven to 180°C. Roll out dough on a well-floured surface and ensure that your
rolling pin is floured as well or simply place cling film or wax wrap over the dough
and roll out.

Take a fork and run lightly over dough, scraping to form the rugged look.

Cut out shapes with cookie cutter and place on greased baking sheet.

Bake for 12 to 15 minutes.

When cooled, tum half the biscuits upside down. So if you baked 50 biscuits, only flip
25 biscuits.

Allow the melted chocolate to cool down for 10 to 15 minutes. Then spoon the
chocolate on top of the biscuit and wait for the chocolate to set a bit before lightly
placing the other biscuit on top. Press gently.

Allow chocolate to set and pack away in an air tight container till ready to serve.

~ Tannie Annalien’s

ea.ily Easy Milk Tavt

INGREDIENTS

1 litre milk Beat the following 5 ingredients together till

1 tbsp butter light in colour:

Cook together till boiling. 1 cup sugar
4 eggs

3 heaped tbsps cake flour (not self-raising)

3 heaped tbsps maizena

1 tsp vanilla essence (you can also add a drop
of almond essence, if you like)

RECIPE

Add sugar mixture to the boiling milk.

Stir over medium heat for 2-3 minutes till egg is well cooked and mixture is thick.
Place in a tart dish to set.

Sprinkle with cinnamon and ENJOY.

(Tharks, Tannie. Annalien)
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- 6.3 SWEET WITHOUT HEAT

(WO BIKED) $:

Chocolate squaves

INGREDIENTS

200g packet of Marie biscuits
5009 packet of icing sugar
250 g butter

75 ml cocoa powder

RECIPE

Place the Marie biscuits in a ziplock bag and roll with a rolling pin until crushed
Melt the butter in a bowl and add the icing sugar and cocoa powder

Stir over a moderate heat until smooth

Remove the mixture from the stove and stir in the crushed biscuits

Transfer the mixture to a greased dish and allowed to cool

Cut into blocks once it is set and place in the fridge

This recipe makes approximately 60 blocks




unbexked vat Squaves

INGREDIENTS

Crumb 13 marie biscuits

Boil together for about 1 min:

2509 marg/ butter

1c sugar

2 ¢ mixed dried fruit (like cake mix)
You can also add chopped cherries
and nuts, if you like.

RECIPE

Remove from stove and add 2 well-beaten
eggs and 1tsp vanilla. Mix well.

Return to stove and boil till quite thick, while
stirring continuously.

Now add the biscuit crumbs and stir till
everything is well covered.

Press into a pan and allow to cool. Cut into

]Iongw_u%mw J;’
Ml’hpﬁ l'nnm:- buku\u:cs c‘f\

Vi embrent 'nu-:x?

squares.

~ Naowi Cookies
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INGREDIENTS

1 packet tennis biscuits
2 packets Marie biscuits
2309 butter

2 tbsps sugar

4 tbsps condensed milk
2 tbsps syrup
2 thsps cocoa

RECIPE

Crush the biscuits.

Melt and mix everything else.
Press into a baking tray.

Mix together and spread over
biscuit mixture:

3 tbsps icing sugar

2 thsps butter

2 thsps condensed milk

Chill and cut




Food for Academic. Thought ?:

Yummy Peppevmint Cvisp Tavt

TS S o \‘eo\\\«d eosY and tru\:j ’coxs’c:j dessectl (JERSS VAN PUT TEN

INGREDIENTS

1tub of cream

1tin of caramel treat

3 peppermint crisp tarts and 1 for garnishing
1 packet of tennis biscuits

RECIPE

Beat cream till firm.

Add caramel treat and beat thoroughly.
Crush 3 peppermint crisp slabs and fold into mixture.
Alternate layers of tennis biscuits and cream mixture.
Top layer of mixture is topped with the 4th slab of peppermint crisp.
Leave to chill in the fridge for about 2 hours

Enjoy!!

Elsa‘s Quick Cheesecake
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