
  



  

Wash and drain 1 tin of chickpeas
Using a fork, roughly mash.

Add 1tbl butter in a pan.
Add half a finely chopped onion.
Add 2tbl NOMU Moroccan rub
Sauté for a few seconds and topple into the mashed chickpea.

To the mixture add:
- black pepper
- salt
- lemon juice
- chopped coriander
- 1 egg
- 1 tbl flour
- quarter tsp coarse red chili

Taste for salt and lemon juice and adjust. Shape into small balls. Refrigerate.
Remove and dust in flour. Shallow fry until crispy.
Serve with Minted cucumber raita: Mint + cucumber + fat-free yoghurt + mayonnaise or lite salad cream + salt + black pepper + 
ground garlic + lemon juice. Mix and set aside.
Aubergine: Soak in salted water. Rinse and grill on the stove top with a drizzle of olive oil and a sprinkle of salt.
Arrange with hummus, chopped tomato, finely shredded lettuce, raita, chilli sauce, falafel, aubergine and chopped dhania.

Falafels (served 
in cucumber, 
minted raita, 
pan-roasted 
aubergine and 
salad greens)

Tried by 
naQiyah mayat



  

                   

2 chickens cut into portions (I used 1 chicken and 6 fillets, approx 1 kg).                         
1 tsp ginger garlic.                      
1 tsp garlic paste.                               
1 tsp chilli paste.                                      
1 tsp chilli powder.                               
2 tsp paprika.                               
2 tsp crushed cumin.                                 
1 1/2 tsp salt.                                    
1 tsp lemon pepper.                             
4 tsp tomato puree.                      
4 tbl sp lemon juice.                                                                              
*Combine all above ingredients and marinate over night.                                   
2 eggs slightly beaten.                       
Kelloggs crumbs.                             
Olive oil.                                       

*coat chicken with bread crumbs. 
Drizzle olive oil on baking tray and set pieces on tray. 
Drizzle more oil over ontop. Cover with foil and bake in pre-heated oven 
for 30/40 min on 180. 
Turn chicken pieces after 15 min. 
Bake uncovered for 5 min under grill to crispen.

Paprika Baked 
Chicken; from 
cosmopolitan 
cuisine 5 

(green book) 
tried by fmj: 



  

Clean and Wash 1 kg of chops, in a pressure cooker with some water, add ginger/garlic , 
dhana jeeru powder, a little arad, some split green chillies, a little chilli powder, curry leaves, 
salt and pepper corns.

If no pressure cooker, then cook on stove till tender and soft.

Thereafter transfer on to a pan, taste for salt and masalas.
Add some more if its little. Do not add any oil or butter.

Steam on stove till water is almost finished.

Slice 1 onion into rings, 1 tomato into rings and 1 green pepper into rings, layer on top of 
the chops.

Closed the pan and let steam till almost dry and veg is soft. Top with dhania.
Serve with Roti

Chops Casserole
Tried by Safiyya 

Kapede



  

Marinate chicken in:
- 1/2 cup sour milk;
- 1/2 cup mayo;
- 1/2 cup lemon juice;
- 3 tbls garlic;
- ginger masala;
- ground red masala;
- garlic peri peri sauce;
- orange/ red food colour

Put in oven/grill until tender together with yellow, red and green peppers

Tandoori Chicken
Tried by Nazia 

Mayet



  

1 tablespoon rice flour
1 tablespoon corn flour (maizena)
1 teaspoon ground cinnamon
2/3 cup castor sugar
1 teaspoon orange rind
1 cup almond flour (finely ground almonds)
2 extra large egg whites
Icing sugar

Method:
1. Line two baking sheets with baking/parchment paper (not wax wrap)
2. Sift the rice flour, corn flour and cinnamon into a bowl. Add half the sugar, the rind  and the 
almond flour. Stir with a balloon whisk.
3. In a bowl whisk the egg whites till soft peak stage. Gradually add the remaining castor sugar to the egg white and 
continue whisking till it is thick and glossy and the sugar has dissolved.
4. Use a metal spoon and fold the egg whites into the almond mixture. Fold until just combined.
5. With wet hands roll 2 teaspoons of mixture into a balls. Place on you prepared baking sheet. Leave space in-between 
for spreading.
6. Leave to stand for an hour. Preheat your oven to 180 degrees celsius or 160 degrees celsius for a fan forced oven.
7. Liberally dust with icing sugar. Bake for 15-20 minutes until lightly golden

Amaretti 
(gluten free)
by Mariam 

Fakir



  

1onion
A few black peppercorns
1cup finely cubed chicken fillet
1tsp olive oil
1n1/2tsp green masala
1/2 tsp jeero
1/2 tsp dhana
1/4 tsp arad
1/4 tsp lemon pepper
1/2 tsp salt
1n1/2 Tbsp lemon juiice
1/4 cup water

Heat oil and brown onions and garlic. And chicken with spices+lemon 
juice and cook till done. Add water and a handful of pasta shells and 
cook till pasta is halfway done.
While pasta is cooking, mix 1lt of boiling water with 3 TBSP each of 
thick vegetable soup, cream of mushroom soup, and white onion 
soup. Add to the above, along with a small tin of creamstyle corn and 
a handful of mix veg. Cook until pasta is done and serve with 
chopped chives, dhania and a splash of soy sauce

Chicken Noodle 
Soup

tried by Taskeen 
Seth



  

1kg chicken fillet cubes
1/2 tsp salt
1tsp chilli powder
1/2tsp black pepper
1tsp lemon pepper
1 tsp garlic
2 tblsp steers peri peri sauce
2 tblsp worcestersauce
1 tblsp mustard sauce
3 tblsp lemon juice
1 tblsp nandos garlic peri peri
1 tblsp nandos hot peri peri
1 tblsp sweet chilli sauce
1 tblsp tomato sauce

Marinate chicken in all the above & cook in 2 tblsp ghee till done but not dry. Leave aside .
Stir fry diff colour peppers & frozen corn in butter. Season with salt, pepper & aromat. Leave veg aside.
Boil pasta screws till ala dente. Put in pyrex. Make a white sauce with 1tblsp butter, 1 tblsp flour, 1 cup milk, salt & 
pepper & throw over pasta.
Now layer over pasta the chicken then veg then fried chips (salt + masala on chips first).
Make a mixture of steers peri peri sauce an mayo (mus be lite pink) and put blobs all over the chips. Top with mozzarella 
and cheddar cheese & bake in oven on 180.

Wonder Why 
Pasta

Tried by Nasrin 
Bhamjee



  

Standard recipe for a family of 5!

Prepare ur chicken as u would 4 chicken terkari,I used whites but u can use 
boney meat as well,
just make sure ur gravy is not too runny but slightly thick

Dumplings
2 cups flour
2.5 tsp baking powder
Half tsp whole jeeroo
Half tsp salt
Chopped Dhania
2tbl butter
1 beaten egg

Rub the butter into dry ingrediants then add dhania, 3\4 cup cold water 
and egg to make a soft dough.The dough shud b soft enuf to handle wth a 
spoon n not ur hands.Once the chicken is cooked drop tablespoons of the 
mixture into ur chicken curry n close the lid!

Do not open the pot for 15 mins,or else dumplings will flop!!

Enjoy!!

Dumplings 
with chicken

Tried by 
Tasneem Vally 
(mum in laws 

recipe)



  

                   

Step 1.                                        
1/2 kg chicken fillet.                   
1/2 tsp salt.                                 
1 tsp pepper.                              
1tbs green chillies and ginger garlic.                               
3tbs mayo.                                  
Cook the chicken with the above ingredients. When cooked shred the chicken in a magimix.                                  Add 1 
cup sour cream to the cooked chicken.                           
Step 2.                                          
Dice and steam half a butter nut. Mash till fine and add to chicken mixture.                      
Step 3.                                         
Liquidise the following together. 1tin tomato and onion mix.    
3 tomatoes 1tsp salt.                                     
3tbs tomato sauce. 1tsp pepper.                               
1/2 onion. 1tsp crushed garlic.                  
2 tbs suger. 1 tsp chillie powder.                  
Step 4.                                         
Braise 1tbs olive oil and 1 tsp garlic.                                    
Add to liquidised mixture and boil for 10-15 min.           
Add 1tsp parsley and 1 tsp basil and boil for a further 5 min.                                            
Step 5. Pour a little of the liquidised tomato mixture to cover the bottom of a pyrex dish.                                 
Fill the cannoli tubes with chicken mixture and place in pyrex dish.                             
Pour remaining sauce over. Let rest for @ least 2 hours.put cheese over if desired.                                      
Bake in a pre heated oven for 30 min  :)

Cannoli pasta.      
Tried by Naseema    

 



  

Marinate 400g chicken fillet, cubed in the following ingredients:
1/4 teaspoon red masala paste, 1/4 teaspoon lemon pepper
1/4 teaspoon fine biryani mix powder
1/4 teaspoon sea salt
1 tablespoon lemon juice
In a large heavy based pot, add the following ingredients:
50g chopped celery sticks
50g chopped carrots
50g chopped onions
50g fresh corn
1/2 teaspoon sea salt, 1/2 teaspoon oregano
1/4 teaspoon red masala paste, 1/4 teaspoon fine biryani mix powder
1/4 teaspoon lemon pepper.
Cook on a medium heat until the vegetables are soft.
At this point add 1 individual packet serving of vegetable soup 1, 2 teaspoons of vegetable stock powder and 2 large pinches of 
Castello saffron to a measuring jug. Top with boiling water till the 750ml mark. Stir till well combined. Add to the pot together 
with: 3 tablespoons of pink dhaal (lentils) which has been soaked overnight
1/4 teaspoon sea salt, 1 large peeled tomato, 1/4 teaspoon Tamicon
cook for 15 minutes and blend with a stick blender till smooth.
In a frying pan, add 1 teaspoon of oil and fry the chicken lightly. Add the chicken with any juices to the pot.
Mix together 125ml of fresh cream and 1 teaspoon of maizena. Add to the pot.
Check the seasoning. Add some additional boiling water if a thinner soup is required.
Garnish with fresh coriander. Serve with bread of your choice.

Chicken Saffron 
Soup

by Mariam Fakir



  

                                                                        
Ingredients:                                    
125 grams butter                                
1 cup castor sugar                              
 3 eggs                                                
1 3/4 cups flour                                                                   
3tsp baking powder                         
1/2 cup warm milk                                
2 Tblsp instant coffee                                       
Method:                                                 
Cream the butter and sugar until light and fluffy. 
Add the eggs one at a time ,beating well after each addition. 
Combine the milk and coffee. Combine the flour and baking powder. 
Add both of these to the mixture and beat until smooth. 
Spoon into cupcake cases and bake in a preheated oven of 180 degrees .                                                 
Caramel cream cheese frosting.           
Ingredients:                                           
125 grams butter.                                 
1 1/2 cups icing sugar.                           
2 Tblsp plain cream cheese.                  
1/4 cup caramel sauce.                       
Method:Beat the butter and icing sugar together until smooth and pale. 
Beat in  the cream cheese . Lastly beat in the caramel 
(add it in a slow stream ) . Decorate as desired

Coffee cuppies with 
caramel cream cheese 

frosting.  
Tried by Rookaya



  

Chop 3-4 chicken fillets into cubes/thin shavings

Add it to a medium pot with:
2 tblsp olive oil
salt
1/2tsp crushed garlic
1/2 tsp turmeric

Braise well.

In the meantime, to a bowl add:
4 tblsp plain thick yoghurt
3 tsp almond powder<em> (usually for butter chicken.
ground cashews are preferred but I didn't want to grind cashews so I cheated)</em>
1/2 tsp chilli powder
1 tsp flour

Make a smooth paste. Now add:

125ml fresh cream (or more if you like)

Add the mixture to your chicken and cook well.
Just before serving, add some chopped coriander.

Butter Chicken
Tried by Fehmida 

Jordaan



  

2-3 cups rice
2 tsp soya sauce ( and a splash more if you like! )
Handful mixed veg *optional*
Half a punnet of sliced mushrooms
Chopped Spring Onions
1 egg
1 tblsp butter
Splash of sesame oil (leave out if you don't have)
S&P
 
Method:
Add the butter and spring onion to a saucepan or wok on medium heat.
Add in mixed veg and mushrooms. Toss for a bit, add some salt & pepper.
Add the rice and toss well with the soya sauce.
The rice will heat through.
Beat the egg with sesame oil in a seperate bowl.
Move the rice over a bit and pour the egg straight onto the pan. Let it cook for a while before cutting through and tossing with 
your rice.
And that's it :) Add some chopped chives to garnish.

Enjoy
*variation* if you need protein...you can cook some chicken strips with the spring onion or add some leftover cooked shredded 
chicken.

Egg Fried Rice 
by Fehmz



  

4 cups flour
Qtr cup sugar
2 tsp salt
1 sachet yeast

Mix dry ingred together. 
Rub in 3 tblsp ghee. 
Make a dough with 1 cup warm milk and 1 cup warm water. 
Knead well. Cover with a plastic and leave to rise. 
For about 2 hours. Then knead again.Make into rolls or buns. 
Place in a greased tray.leave to rise again for about 10 min.  
Brush with milk. Bake @ 180 for 20 to 25 min. 

Remove from oven and place a wet tea towel over.

Rolls or buns
Tried by Fatima Essa 

Alli



  

2 Tbl butter, braise: 
1 tsp crushed garlic, 
1 tsp mixed herbs, 
1/2 lemon pepper, 
1 tsp aromat, 
1/2 paprika, add 1 tbl of flour and braise to make white sauce, add a tub of fresh cream, 

slit 6 rolls and lay in a casserole dish, pour the sauce over and grate cheese over, 
bake on 180 until cheese melts..serve HOT!!

Creamy Garlic 
Rolls 

(my version)
Tried by Mumtaz 

Desai



  

          
3 tbl sp butter.                            
1 1/2 cups chkn fillet.                     
1 cup mushrooms,chopped
1 tsp crushed garlic.                      
2 tsp salt
1 tsp blk pepper
1/2 tsp saffron essence
Green chillies to taste
2 tbl sago
1/4 cup water
1/4 cup milk
1 tbl sp maizena.                        
*braise chicken over med heat. Add mushrooms and spices and garlic.
Stir fry till tender. Cook sago in water till thick. Add to chicken. Allow to cook on low for further 10 min. Mix milk n maizena in 
cup until smooth, pour into chicken and stir until thick. Remove from heat and allow to cool down.             

Cut pastry dough into rounds (flower shape) and place into muffin pans. Spoon filling inside pastry cups.cut smaller rounds for 
lids.

Brush with beaten egg and sprinkle with sesame seeds

*note: I prefer using silver muffin cups,like the ones for mini milk tart, instead of placing in muffin pans.

*** I don't have saffron essence so I used a pinch of dry saffron in a little bit of water***

Chicken and 
mushroom cups 
by fmj, recipe 

from 
Ramadhaan 

delights,pg65:   
  



  

 
got these lovely pieces of 'portehouse steak' from mona butchery.                             
For 1kg marinate in ffg:             
3 tbl sp Aminas wonder spice
Steak & chops                                       
5 tbl sp joes special sauce from khans.                                 

Pan fry with garlic butter.

Porter house 
steak by fmj:  

     



  

1-2 tablespoon gingergarlic
1 tablespoon peri peri masala
3 tablespoons of ghee
1 tablespoon dhana jeeru  
3/4 teaspoon aradh
1 tablespoon paprika(I use this more 4 the red colour,get it 4rm zambia)
1 tsp whole jeeroo,2-3 cinnamon sticks,3-4 elachis
Salt to taste
2-3 handfuls of crushed onion
Sour milk(this time I used left over dhai

Marinate chicken in above ingrediants and add to a pot together wth a tablespoon of oil.  
                                                              
In the meantime
fry potatoes and add to cooked chicken.

Chicken Kalya
Trid by 

Tasneem Vally



  

- Saute chopped onion (3/4) in minimal oil/ghee
- Add in drained steak mince (just under 500g) with following spices:
salt
coarse black pepper
arad
steak/chops spice
worcestershire sauce
wet red masala

Let simmer until water from mince reduces sufficiently, then add in frozen peas + 
carrot batons. 
Simmer/steam for a short while to soften/cook through.

Add in grated/diced fresh tomatoes + generous table-spoonfuls of tomato puree 
and blend with mince. Toss in 1/2 whole green chillies

Infuse, integrate & reduce.

Serve with wholewheat roti.

Taste has bite/kick, but is not 

Mince with 
peas&carrots
Tried by Salma 

Mayet



  

                                                
Boil together:                              
1 box macaroni.                             
3 potatoes.                                  
Cook chicken in sum butter with ffg spices:                           
green masala.                              
Garlic.                                           
Mixed herbs.                                  
Salt.                                                   
Lemon pepper.                                    
When chicken is cooked add 1 cup grated cheese. 
Mash macaroni n potatoes and add to chicken mix. 
Form into little kebaabs and flatten into a cutlet

1.dip cutlets into flour n let rest in freezer till firm not frozen.                                            
2.dip into beaten egg
3. Lastly dip into kelloggs corn flake crumbs.
Now ready to freeze. When needed, thaw for few minutes & fry in shallow 
oil in a fry pan.

Macaroni cutlets 
(a recipe from my 
granny, no idea on 

origin!):  
Tired by Fatima 
Mayet Jassat



  

*1 kg fillets slit in half and butterflied.                                
*3 tbl sp macho mild spice.          
*3 tbl sp macho hot spice.          
*3 tbl sp lemon juice.                  
* enough olive oil to make a basting paste.                                

Cook fillets in a pan on med heat but very fast just long enough to burn water out 
and cook half way.                              
Then heat a skillet or char griller till it smokes (must be piping hot) place fillets 
on skillet basting it 1st on 1 side n then after 3/4 min turn over n baste the other 
side. Serve in a bun layered with lettuce, tomato slices, cheese , mayo and a 
drizzle of mochachos sauce.                  
Also yum to serve mochacho style chips on the side!              

I buy my spices from a lady in azaadville. About R35 a kg.

Mochacho inspired 
grilled chicken 
fillets by fmj



  

Add 500g cubed chicken to a pan with olive oil.

Saute chicken for 2 minutes.

Then add salt, crushed garlic, red chilli flakes, 1/2 tsp paprika, 1/2 tsp chicken 
spice, pepper and lemon pepper.

Cook til almost done.

Add one chopped tomato, corn spears, robot peppers, chopped spring onions, any 
other veggies you like and chopped chives.

When done, add 250ml fresh cream, 3 tblsp honey, 1 tblsp soy sauce. Add the pad 
thai noodles and let it heat through.

When thoroughly heated, add a good handful of chopped coriander and serve.

Enjoy

Creamy Pad 
Thai Noodles - 

by Fehmz



  

1 chicken
2 tblsp each of steers sparerib marinade,
bbq,tikka and peri peri sauce. 
Dash of worctire sauce. 
1 tsp each of chicken spice,lemon pepper,chillie powder,dhana jeero and 
aromat.
1 tsp crushed garlic. 

Marinate for bout 2 hours. 

Cook in butter. 

Before eating bake in oven @ 180 for 10 minutes

Spicy bbq 
chicken
Tried by 

Fathima Essa 
Alli



  

                          

boil 500 gr large elbow or shell pasta.                                  

Saute 1 red onion in olive oil till see through.  Add chopped sun dried tomato 
and slices of pitted manzanilla olives.

When nicely blanched add 1 tsp chopped garlic and finely sliced green chilli.

Add 1 bottle of woolies pecorino sauce.                          

*Optional: strips of chilli polony or smoked beef or even pastrami on the side. I 
used chilli slices from mona butchery

Serve pasta in bowls. Pour sauce over. Sprinkle bits of feta cheese on top. 
Garnish with parsely.                                
* as a side condiment I served with Laharna olive and chilli pesto & romesco 
pesto.      

Truely different flava! The family enjoyed it!

I would suggest it 'without' meat. Tastes better!

Creamy pecorino 
and tomato 

pasta by fmj:   



  

3/4pkt marie biscuits.            
100gr butter.                            
Little sugar for base.                 
Filling
2tins condensed milk.              
6eggs separated use only yolks for filling n whites for meringue.          
                    
1cup lemon juice.                     

Meringue topping.                     
6egg whites.                          
1cup castor sugar
2tsp maizena
1tsp vinegar.                          

Pour filling into base n top with beaten meringue mixture and bake at 
180 for about 20minutes

Lemon meringue: 
                 
Tried by Anisah 

Omar



  

1/2 a mango
1/4 of a pineapple
1/4 a tub of coconut pieces (woolies)
1 banana
1/2 a cup of milk
1 a cup of vanilla yogurt
Blend together and serve immediately

Mango bang 
smoothie by 
Taskeen Seth
(Serves 2)



  

Ingredients :

2 cups of milk
2tsp coffee
2T choc syrup
4 scoops of vanilla ice cream
4 almonds
Sugar to taste

Method :

Blend all of the above together until smooth and creamy. To serve ,drizzle 
choc sauce in a glass. Pour in the milkshake and decorate with choc 
shavings or sliced almonds.

If you're not a fan of crunch,simply omit the almonds.

Nutty 
chocochino.
Tried by 
Rookaya



  

1 cup strong black coffee (sweetened)
1 packet boudior biscuits
2 egg yolks (small eggs)
2 egg whites beaten stiff
280 ml thick fresh cream beaten stiff
Just over 1/2 tub marscapone cheese
10 tblsp castor sugar
2 tsp coffee granules
2 tblsp cocoa

Dip biscuits in coffee and lay next to each other in the bottom of your 
dish until the entire base of the dish is covered.

Layer the following topping over

Beat egg yolks with castor sugar until fluffy. Add mascarpone cheese, and 
beat until well combined. Sieve 1 teaspoon coffee coffee granules through 
a fine sieve in mixture. Fold in stiffly beaten egg whites and fresh cream.

Dust the top of the dessert with the remaining 1 tespoon coffee granules 
and cocoa through a fine sieve.

Tiramisu
Tried by 

Fatima Laher 
Dhorat



  

                     
2 eggs.                                         
1/2 cup oil.                                   
2 tbl sp sugar.                              

Whisk the above till creamy.   

Add 2 tsp vanilla essence   

Sift together:
2 cups flour.                                             
1 tblsp baking powder.             

Add to creamy mix while u alternate with 2 cups milk.

Waffles by 
fmj



  

1. Marinade: 1 kg cubed chicken fillet with
1 full tbsp roast masala
1 tsp red chilli powder
1 tsp salt
Little vinegar and lemon juice.
2. Cook chicken in pot a little.
3. Peel and cube potatos and add to chicken with little water and 1 grated tomato. Let it 
cook with lid closed on medium.
4. Ready when potatos are soft.

Roast Chicken 
Fillets with 

Potatos
Recipe by: Nazira 

Vally



  

Ingredients

90 grams butter
60 ml condensed milk
2 tblsp honey or golden syrup
1 tblsp cocoa
3/4 pkt Marie biscuit roughly crushed

Method

Melt together the first three ingredients in a heavy based saucepan over 
medium heat. Add the cocoa powder and stir until smooth. Remove from 
heat and mix in the crushed Marie biscuits. Pat the mixture into a lightly 
greased tray . Decorate with melted milk chocolate,allow to cool and cut 
into squares.Deeelish!!

All done in under 10 minutes. You can go crazy with the variations. Add 
marshmallows,nuts,rice crispies,caramel,coconut or anything you fancy.this 
recipe is not my own,it's adapted from the book Sweet 73 by Waheeda 
Tayob.

Lazy Day 
biscuits
Tried by 
Rookaya



  

1/2 cup self raising flour.          
1/2 cup chana  flour.                   
1 medium onion grated.                   
1 medium potato grated.            
1 tsp crushed dhana.                  
1 tsp crushed jeeru.                   
2 tsp green chillie.                        
1 bunch dhania chopped.              
2 tbls spring onion chopped.        
1 tbls oil.                                     
1 tsp salt.                                      

Adjust salt n chillies to taste

Mix all ingr together to make a pancake like batter. I cut big cubes of potatoe n 
dipped it into batter and fry in hot oil.

Potato bhajias; 
recipe taken from 
indian delights pg 

169:



  

Ingredients:
cake:
125g butter
1/2 cup castor sugar
3 egg yolks
1/2 tsp vanilla ess
1 cup flour
1 1/2 tsp baking pwd
2 T cocoa
3/4 cup cold milk
Filling:
3 egg whites
1/2 cup icing sugar
1 1/4 cup dessicated coconut.  Method - cake .
1.beat butter and sugar until light and fluffy.
2. Add egg yolks,vanilla and beat well.
3.add dry ingreds and milk.
beat to form smooth batter.  
Filling- 1. Beat egg whites until stiff. 2. Add icing sugar and coconut and mix.      
Pour 2/3 of the cake batter into a greased 20cm cake tin.
Layer the coconut filling over it and top with the remaining cake batter.
Bake in a preheated oven of 180 degrees for 30 - 40 mins.
Cool and ice with ganache or choc buttercream

Coconut 
macaroon slice. 

   
Tried by 
Rookaya



  

1 n 3/4cup self raising flour
1/2cup cocoa
1n 1/4cup sugar
1tsp bicarb,pinch of salt
2eggs
3/4 cup oil
1cup sour milk
a lil red food colour for a deeper colour

mix all dry ingredients together n then all wet ingredients together n mix well!
Bake at 180 till done n I decorated with ganache

Devils Food 
Cake (anisah 

omar)



  

1 heaped tablespoon ginger garlic masala
1 tablespoon peri peri masala
1 tablespoon oil
1 tablespoon dhana jeeru
1 teaspoon cocra dhana
half teaspoon jeeru
3/4 teaspoon aradh
saffron
A drop of egg yellow colour
Salt to taste
Crushed onions (approx 3 handfuls)
Lemon juice
Sour milk

Marinate chicken in above ingredients. Cook with one chopped or grated tomato 
(skinless) and ghee.

When cooked add 1 level tblsp tomato puree, toss, and switch off heat.

Boil eggs and fry potatoes - (season with aromat) - add to cooked chicken.

Chicken Kalya
Tried by 

Fatima Laher 
Dhorat



  

Ingredients:
2 cups boiling water
1 cup rice flour
1 1/2 tablespoons gluten free flour (mix this with the rice flour). Potato flour can also be used.
1 tablespoons oil
1 teaspoon garlic and parsley salt (or 3/4 teaspoon normal salt)

A few tablespoons of ghee
Extra rice flour for rolling.

Method:

1. Place a medium sized heavy based pot on the stove top and heat on a medium heat.
2. Add 2 cups of boiled water to the pot. As the pot is hot the water should start boiling in a few seconds. Add the oil and salt.
3. Pour the flours in the middle of the pot (spread the top bit of the flour mound around), lower the heat and cover the pot with 
the lid ajar. DO NOT STIR. Lower the heat slightly and leave for 15 minutes on the heat
4. After 15 minutes, stir with a wooden spoon. If the dough, feels a bit dry, add another tablespoon or two of boiling water. It 
should form a ball easily. Remove from the heat, cover and leave to rest for 25minutes.
5. Lightly flour a board with rice flour and knead for a minute or two.
6. Roll into little balls. Mine weighed about 65grams each. Cover as you work.
7. Roll your roti on a floured board. You can roll all of your rotis at once and pile on a plate. They will not stick together.
8. Heat a tawa and lightly brush with ghee. Griddle your roti until golden speckles form. Cover the griddled rotis.

RICE FLOUR 
ROTI

By Marian Fakir



  

Ingredients:
1 1/4 cups Rice Flour  1 1/2 cups Rolled Oats   1/2 cup Ultimate 4 Seeds
1 cup dessicated coconut   1/2 cup fructose
10ml Psyllium Husks (I omitted this)   200g unsalted butter
50ml honey   5ml bicarbonate of soda

Method:
1. Preheat your oven to 150 degrees celsius or 140 degrees celsius for a fan forced oven. 
Line and grease a 23cm square pan. Use parchment paper for lining.
2. Mix the first 6 dry ingredients in a bowl.
3. Melt the butter on a low heat. Once melted turn off the heat on your stove but keep the pan 
on the warm stove plate. Add the honey and stir till well combined.
4. Add the bicarb of soda (pan still on the stove plate) and stir till the bicarb is dissolved. The mixture will turn frothy. This 
will take about 45 seconds to achieve.
5. Make a well in the centre of the dry ingredients and add the liquid. Stir well. When well mixed place in the pan.
6. Press down with the back of a spoon. Take a teaspoon and press the mixture down on the edge of the pan so that the edges 
are slightly lower than the rest of the mixture. This will help keep the crunchies level once baked.
7. Bake for 25 minutes or until golden.

The mixture will still be soft, but golden on top. Cut into squares and leave to cool completely before removing from the pan.
The Ultimate 4 Seeds can be replaced with more rolled oats, nuts, dried fruit, etc.
This crunchie is softer than a normal crunchie but extremely delicious. A definite must try!

MULTI SEED 
CRUNCHIES 
(wheat free)

Recipe courtesy 
of Dischem, 
adjusted by 
Mariam Fakir



  

A - Mix the following together in one bowl
1 Cup Cake Flower
1 Cup Sugar
1/2 Teaspoon Salt
2 Teaspoon Baking Powder
B - Mix the following together in another bowl
1/4 Cup Cocoa
1/3 Cup Boiling Water
1/2 Cup Cooking Oil
4 Egg Yolks
4 Teaspoon Vanilla Essence
Mix A & B together
In a separate container, beat the 4 Egg Whites until firm.
Fold the Firm Egg Whites into the bowl where A & B was mixed.
Add the Mixture to the Oven Pan and bake on the middle rack for 30 min
Sauce
Dissolve the following on the stove over low heat
1/4 Cup Sugar
1/2 Can Ideal Milk
Pour immediately over cake when it comes out of the oven after 30 min baking time
While the cake cools down a bit, dissolve the following in a glass bowl over steam heat.
1/2 Can Ideal Milk
1 Big Whole Nut Chocolate Slab
Pour over the cooled down cake and enjoy!!!

Moist choc cake 
by Zahraa Seedat 

Mayet
Pre Heat Oven to 
180.Lightly Grease 
(Spray & Cook) 
Cake Pan or 

Similar size Oven 
proof casserole



  

Beat:
4 eggs
1 cup castor sugar

Sift the following 3 times and then add to egg mixture:
1 cup flour
2 tsp baking powder
2 tsp milo
1 tsp coffee
4 tblsp cocoa

Boil and then add to batter:
1 cup milk
1/2 cup oil

Beat milk mixture quickly to prevent cracking. Bake in 2 round cake 
tins for approximately 22 minutes. Sandwich cake together with 
sweetened whipped fresh cream. Top with chocolate ganache 
followed by crushed snowflake.

Fresh cream 
chocolate 

cake
Tried by 

Fatima Laher 
Dhorat



  

Choc Dipping Syrup:
1 & 1/2 cups boiling water
4 tblsp butter
3 tsp vanilla essence
1/4 cup Cocoa
3 cups icing sugar
Bring the above to a boil until syrup is slightly thick. To check if its ready, dip the back of a 
tablespoon in the syrup, run your finger down the center and if the line remains....its ready! 
Yayyyy! Now leave aside to cool.
Preheat your oven to 180 degrees Celcius
Cake: 1/2 lb butter (250g)
2 cups castor sugar  4 eggs
1 tsp bicarbonate of soda
2 tsp Cream of Tartar dissolved into 1 cup cold milk
3 cups flour
Cream butter and sugar. Beat in one egg at a time.
Sift flour with bicarb.
Alternate flour and milk into the batter. Combine well.
Pour into a greased and lined rectangular baking dish 30cm X 20 cm or into mini cupcake trays.
Bake til done.
Leave to cool on a wire rack and cut into squares.
Dip each square into chocolate dipping sauce and roll in plain dessicated coconut.
Best eaten the next day....it will soak in well. Finger-licking delicious-ness!

This recipe comes 
from my 

childhood....I got 
it from our 
neighbour, my 
second mom at 

that time, Aunty 
Rookeya Samrod. 
This is the BEST 

recipe ever!



  

3 cup flour
6 tsp baking powder
1/4 tsp salt
1/2 cup cator sugar
125 grams butter
2 eggs take out 2 tblsp for brushing the top. Add sour milk to eggs to make 1 cup. 
Drop of vanilla esence.whisk a litle.  
Rub butter into dry ingredients.
Make a dough with sour milk.mix lightly.  Cut. Brush with egg and bake @ 200 degrees 
for about 15minutes

Scones
Tried by 
Fathima 
Essa Alli



  

3/4cup tastee wheat braise in 100g of butter or ghee, add in 1l of 
ultra mel custard n 1/2 cup of sugar or taste for sweetness n cook on 
low till sujee texture forms...stir continuosly;)

Custard 
sujee by 
Anisah: 



  

1. Grate some potatoes (about 500g should be enough to serve 4 people).
2. Squeeze out as much of the liquid as you can.
3. Add a pinch of paprika and some lemon pepper to the potatoes.
4. Heat up a non stick frying pan and brush with a tablespoon of oil.
5. Using a metal ring, place some of the grated potatoes into the ring. It should 
be no more than 1cm thick. Ensure that the potatoes are packed in firmly.
6. Remove the ring and if your pan is large enough continue making a few more 
hashbrowns.
7. Season the hashbrowns with salt.  
8. Fry on a medium heat. Only when the underside of the hashbrowns are 
golden should you turn them over.
9. Once turned over season this side with salt as well.

Hashbrowns
Tried by 

Mariam Fakir



  

4 extra large eggs; 1 needs to be separated, keep this egg white aside.
1 cup sugar   3/4 cup nutella   1 1/2 cups cake flour   3/4 cup nutty wheat flour
1/2 cup almond flour   1/2 teaspoon salt   1 teaspoon baking powder
1/2 teaspoon paprika   1 cup of chocolate chips (I chopped up couverture chocolate instead)
extra sugar for sprinkling
1. Preheat your oven to 175 degrees celsius and line a baking tray with a silicone mat or parchment 
paper (not wax paper). I chose not to use the fan forced setting when baking the biscotti.
2. Place 3 eggs & the 1 egg yolk into a large bowl with the cup of sugar. Using an electric beater, 
beat the mixture until it is light and fluffy.
3. Add the nutella to this mixture and beat the mixture until the nutella is well combined.
4. Sift the cake flour, almond flour, salt, baking powder and paprika into a separate bowl. 
Add the nutty wheat & chocolate chips to the bowl. Stir the ingredients together using a balloon 
whisk in order to ensure that the ingredients are well distributed.
3. Gradually add the flour mixture to the egg mixture. Use a wooden spoon to incorporate the ingredients. Remember to scrape 
the bottom of the bowl. A soft dough will be formed.
4. Using wet hands shape the mixture in 2 or 3 logs (depending on the size of your baking tray). Leave space in-between the logs 
for spreading. Brush the logs with the egg whites and sprinkle with some sugar.
5. Bake for 30 minutes. If your oven does not bake evenly, rotate your baking tray halfway during the baking process.
6. Remove the logs from the oven. Reduce your oven temperature to 150 degrees celsius.
7. Leave the logs to settle for 2 or 3 minutes. Thereafter use a spatula to lift the logs and place it onto a wire rack. Leave the 
logs to cool for 10 minutes. 8. Use a bread knife to cut the logs into 1cm (or thinner) slices. Do not press down on the logs as it 
may crumble. Rather use a sawing motion when cutting. I cut the logs at an angle.
9. Place the slices onto your oven rack (not baking tray). Return to the oven for 25 minutes to crisp up.
10. Remove the biscotti from the oven, cool and store in an airtight container. The biscotti can keep for up to a week.

Biscotti
Tried by 

Mariam Fakir



  

1 kg mutton
2 tsp ginger and garlic
1 tsp ginger
2tsp salt
2 onions chopped fine
4 med tomatoes
Half cup yogurt
1 tbls chillie powder
Q tsp arad
1 tbls jeero seeds
1tsp vinegar.                                                                          
1 sachet tomato paste.                                               
Heat oil n ghee add in bay leaves,jeero and onions.fry till soft.add ginger n 
garlic ,ginger and all the spices.add tomatoe,tomatoe paste and half tsp 
sugar.  cook til oil reaches the suface. Then add meat n yogurt ∕ и   1 tsp Ɩ ϑ
vinegar .cook till meat is soft n oil seper8z.add tsp garam masala,half tsp 
pepper,1 tsp jeera powder,half bunch dania.let it simmer on low for half 
hour or even longer. It tastes better. njoy wid butter naan

Mutton karai
Trid by Fathima 

Essa Alli



  

2 kg prawns cut washed ∕ и   deveined. Drain well.Ɩ ϑ
125 g butter
4 full tsp garlic
1/4 cup lemon juice
2 tsp salt
1 tsp lemon pepper
5 tsp chillie powder depends on how strong you want it
1 cup mayonaise
1 cup tomato sauce

Marinate for a few hours. Cook on medium heat till done. Serve with savoury rice.

Saucy 
prawns
Tried by 
Fathima 
Essa Alli



  

2cups self rising flour   1/2 cup milk
2tbl butter/ghee   Rub butter into flour. Make dough with milk. Knead well.
Filling:
1/2 cup tomato chutney   1 cup cheese
1 cup steak (cooked)        1 tsp mixed herbs
Roll dough into rectangle. Spread chutney, steak, cheese and sprinkle herbs. 
Roll up carefully like swiss roll. Use a sharp knife and cut into slices. Place on baking sheet. 
Bake @ 180 for 15-20minutes.
Swissroll cutlet with green chutney
1kg chik mince   2t salt
1/2t crushed dhana   1/2t crushed jeera
1t aromat
1c jungle oats
2T desicated coconut
2T ground almonds
8-10 cloves garlic ground   8 green chillies ground
3 slices bread soaked in water, water squeezed out
Chopped dhania   2 onions procesd fine
Mix all ingredients well preferably a day b4. Taste 4 salt n chillies.
Line a swissroll tray wid foil wid sides longer dan tray. Dab sum oil all over foil. Divide mixt in 2. Pat one portion on foil evenly. 
Spread green chutney over. Roll foil from one long end 2 otha forming tight swissroll as u go along. Do same 4 otha portion.
Bake with foil 180deg 20mins. Cool comp, cut finger width slices.
Can freeze nw.
Dip in seasoned beaten egg n fry. Enjoy!  Ea roll makes ±24 slices.

Steak Pizza 
Wheels



  

Line a roasting pan with heavy duty foil and spray with some cook n bake or spray & cook. 
The foil lining should be wide enough to seal the fish. Creating a "foil bag".
I purchased fresh hake fillets available from Woolworths; the fillets are in vacuum sealed 
packs. Rinse the fillet, damp dry with kitchen towels and place in the foil lined roasting pan.
Create a marinade with the following ingredients. This amount of marinade is enough for 1 
large hake fillet from Woolworths, which serves 2 adults.
1 teaspoon green masala paste
1/2 teaspoon dried oregano
1/4 teaspoon paprika
2 teaspoons lemon juice
1/4 teaspoon dried thyme
1 teaspoon extra virgin olive oil
1 teaspoon balsamic vinegar
1/2 cup Ayeshire low fat fresh cream (available at Woolworths)
1/2 teaspoon sugar
Herbal salt, according to taste
Stir the marinade ingredients together. Use a pastry brush and brush some marinade onto the 
fish. Sprinkle over 1 tablespoon of almond flour/ground almonds. Pour the remainder of the 
marinade on and around the fish (now sprinkled with almond flour). The almond flour should 
still "cling" to the fish.
Dot a few small bits of unsalted butter on the fish. Bring the sides of the foil lining up and 
seal the top and side thus creating a foil roasting bag. The foil bag should not touch the fish.
Leave the fish on your counter top to marinate. Do not place into the fridge.
15 minutes later preheat your oven to 230 degrees celsius.

Creamy Hake & 
Roast Potatoes
by Mariam Fakir



  

Creamy Hake & 
Roast Potatoes
by Mariam Fakir

Immediately after you switch your oven on, peel your potatoes, slice each potato into 
quarters (length wise). Slice each quarter into chunks. Rinse well and pat dry with kitchen 
towels. Using your "jacket potato" function on your microwave, cook the potato chunks in the 
microwave for a few minutes till soft BUT NOT WRINKLED.

Line another oven tray with foil (no need for extra long bits) and spray with cook n 
bake/spray & cook. Add the microwaved potatoes to the foil lined roasting tray.

Toss the potato chunks in the following ingredients (this is sufficient for 2 large potatoes).

2 teaspoons sunflower oil
3/4 teaspoon dried oregano
3/4 teaspoon coarse dried red chilli
1/2 teaspoon lemon pepper
1/4 teaspoon sugar
Garlic & parsley salt, according to taste

Your oven should have reached the correct temperature at this point. Place the fish on the 
centre rack and the potatoes on the lower rack. After 15 minutes gently open your fish 
"roasting bag" and toss your potatoes. The fish marinade will thicken and bubble. Bake both 
the fish (uncovered) and potatoes for another 10 to 15 minutes or until the fish is cooked 
through and flakes.
Serve immediately.



  

- Marinate 1 kg chicken fillets in:
•1 tbls salt
• 1/2 cup of nandos mild, lemon and herb, hot, wild herb sauce
• 1 tsp pepper
• 2 tbls tomato paste
• 2 tbls lemon juice
- Steam with butter.
- Boil together an extra quarter cup of the above nandos sauces and pour over cooked chicken.

Nandos 
Chicken
Tried by 

Nazia Mayet



  

Prior to commencing this recipe you need to take whole biryani mix, lightly roast it in a dry pan 
and grind it using your coffee grinder. I shall refer to this as "powdered biryani mix".
Wash and dry 1kg of chicken. You can decide on the pieces you'd like to use. I like the leg and 
thigh portions. Cut slits in the chicken so that the marinade can infuse into the chicken.
Create a marinade with the following ingredients:
1/2 cup fresh plain yogurt         3/4 teaspoon dhana powder (coriander)
3/4 teaspoon jeero powder (cumin)          1 1/2 teaspoon powdered biryani mix
1/2 teaspoon arad (turmeric)
1/2 teaspoon red/orange food colouring (unfortunately essential - purchase from your local spice 
Store) 1 teaspoon vinegar       2 tablespoon lemon juice
1/2 teaspoon freshly ground lemon pepper       3/4 teaspoon red masala paste
1/2 teaspoon fine red chilli powder                  1/2 teaspoon sugar
Herbal salt, according to preference.
Mix the ingredients together, place the chicken into a jiffy bag, pour the marinade over, seal the jiffy bag and leave in the fridge 
to marinate for at least 2 hours. Overnight, would be preferential.
When you are ready to grill/bake the chicken, remove the chicken from the fridge and allow the chicken to come up to room 
temperature. Preheat your oven to 210 degrees celsius. I used the option which combines the thermofan and conventional oven.
Line your roasting pan with foil and place the roasting pan rack into the pan. Spray the roasting pan rack with some cook n bake. 
Place the chicken onto the rack and ensure that all excess marinade is removed. Apply some melted ghee (clarified butter) 
lightly to the top of the chicken. Place the chicken into the oven. As soon as the chicken starts to sizzle, remove, turn around, 
baste with any left over marinade and some ghee. Return to the oven. Turn around once more and baste with any excess 
marinade and ghee once again. Leave the chicken to continue cooking. This should take no longer than 7 minutes. Prior to it 
being done, baste with ghee alone. I then switch the oven to grill and allowed the chicken to grill. This chicken would probably 
be easier if allowed to cook on the braai

Chicken 
Tikka

by Mariam 
Fakir



  

Ingredients: 
1 3/4 cups flour*
2 tablespoons sugar
1 tablespoon baking powder
2 eggs
1 3/4 cups milk
1/2 cup oil or melted butter
1 teaspoon vanilla

Instructions: 
1. Combine dry ingredients in large bowl.
2. In a separate bowl, beat wet ingredients and then add to dry, stirring 
just until moistened. (Or liquidise everything REALLY well!!)
3. Cook on pre-heated waffle iron until waffles are browned and test 
done.

Bar One Sauce

Melt 2 Bar One Chocs in a saucepan over a bowl of simmering water. Add 
tablespoons of fresh cream slowly, mixing well after each addition. Use 
approx 1/4 tub of cream

Best Homemade 
Waffles with Bar 
One Sauce and 
sliced Bananas!
Sharona Dada



  

When I was in Goa, R & I headed to a new restaurant to have traditional Goan cuisine which is 
part portuguese & indian mix. We loved the prawn balchao with rice and I had asked the chef 
for the recipe, however I tweaked it a little to my liking.

24 kashmiri red chillies (dried)      1 inch of ginger
6 cloves of garlic                           1 1/2 tsp of jeeru
1/2 tsp haldi                                 A small ball of tamarind
±200ml of vinegar
1/2 lemon
4 peppercorns
Salt to taste
Fine Blend all the above to make a wet masala.
±400g of clean & de-veined large prawns
1 tsp of mustard seeds
1 onions chopped finely
1 tsp ginger/garlic
2 green chillies split (optional)
2 sprigs of fresh curry leaves
Oil  Salt to taste
Sautee the prawns in oil and keep aside. Then fry the onions, curry leaves, while browning 
add the ginger/garlic paste. Then add the pickle masala to the pan, cook for 5 mins and then 
add your prawns and finish cooking, add a little water if you feel the gravy is too thick.
Finish off with fresh dhania and spring onion.

Goan Prawn 
Balchao - 
Safiyya 
Kapade



  

1 tin condensed milk
1 pkt crushed Tennis biscuits
Approx 60g melted butter
1/2 cup lemon juice
240g cream cheese at room temp
250ml fresh cream, whipped
3 Tsp gelatine (mix with a lemon juice and heat gently, allow to cool).          
               
Crush biscuits & mix in butter. Press flat into base of mini moulds (used 
Chicago Metallic Mini Mould Pan).
Mix cream cheese & condensed milk until smooth. Add lemon juice & 
gelatine mixture.  Fold in whipped freash cream. Spread over base and 
allow 2 set in fridge for a few hours.  Lay fruit or topping as desired..pour 
clear ghaas mixture over for clear jelly effect (2 cups water and 1 tsp Ghaas 
powder-boil and cool)

Mini Fridge 
Cheesecakes
Sharona 
Dada



  

Ingredients:
1 Packet marie biscuits (crushed) 4/6 pieces- not too fine
Cocoa Mixture:
3 TBSP flour (sifted)
3/4 cup + 1 TBSP sugar
6 level tsp cocoa (sifted)
Mousse Mixture:
3 & 1/4 cups milk (Boil)
2 TBSP full butter
1 Egg ( beaten)
1 tsp Vanilla Essence
Method
In a bowl, put sugar & sift flour + cocoa over then mix.
In a pot, put milk & egg then beat together. Put butter & boil on medium heat, whilst stirring. Put Vanilla Essence.
NB. It looks curdled but is not!
In a pyrex arrange biscuits.
Add cocoa in boiled milk. Blend with BRAUN to smoothen. Work fast as thickens quickly. Will be jellylike.
Pour over biscuits whilst hot. Slowly pat biscuits down to smoothen & set. When cool put in fridge till cold.
For Topping:
1 Big Tin Nestle's Cream
2 TBSP condensed milk
Beat topping and leave in fridge to thicken. When cold, pour over & leave to set again.
Decorate with flake etc.
ENJOY!!! ;)

Chocolate 
Marie Biscuit 

Dessert:

Tried by: 
Zahedah 
Randeree



  

                    

1 kg steak fillet
1 tsp crushed garlic
1 tsp crushed green chillies
1 tsp salt to taste
1 tsp english mustard
1/2 tsp lemon pepper
Tomato sauce
Soya sauce
Worcestor sauce
Marinate for a few hours and fry in butter
Mushroom sauce
1 onion chopped          1/2 tsp garlic
1/2 tsp green chillies   1/2 tsp salt
1/2 tsp aromat            Thyme and origanum to taste
Ground black pepper   2 tbs mayonnaise
1 cup fresh cream        1 cup sour cream
I punnet mushrooms sliced
Saute onion in butter until soft ,add spices and mayo. Add 
mushrooms,when almost dry add sour cream and fresh cream and let it 
cook a little
Grate 2 potatoes and fry
Boil 14 bundles of spinach tagliatelle and drain
Layer steak in plate,then pasta,then mushroom sauce and top with 
fried potato crisps. Serve immediately

Mushroom 
sauce steak 
tagliatelle
Sharona 
Dada



  

     
Boil 3 even sized potatoes in the microwave and allow to cool. Slice into 
halves and scoop out the insides taking care to pierce through the skins. 
Rub outer skins with a little oil. Mash the fluffy insides with 2 Tbsp of 
sour cream, 1tbsp mascarpone, garlic and herb spice, s&p and green 
masala. Fill mixture back into potato jackets and sprinkle tops with 
grated cheese, chives and spring onions. Pop into a hot oven until 
potatoes are warmed and the cheese has melted

Jacket 
potatoes by 

Taskeen Seth.  



  

- Mix 4 cups of flour with 1/2 cup sour milk
- Mix 1 packet instant yeat in warm water and add a pinch of salt and sugar till bubbles.
- Add to flour mixture and mix.
- Allow dough to raise.
- Fry on hot tawa/ in tandoor oven.
- When done dot with garlic, butter and sesame seeds.

Roghni 
Naan

Tried by 
Nazia 
Mayet



  

Ingredients:
1 cup cake flour
1 cup bread flour
1 teaspoon herbal salt
1/2 teaspoon sugar
3/4 cup warm milk
1/4 cup fresh plain yogurt, at room temperature
1 7g sachet of active dry yeast

Method:

1. Sift the flour into a large bowl. Add the salt, sugar and yeast. Stir the ingredients with a balloon 
whisk to incorporate the ingredients.

2. Create a well in the centre of the flour mixture, add the milk and yougurt and stir to create a soft dough. The mixture should 
not be sticky. Knead lightly till the mixture is smooth.

3. Cover the bowl with clingfilm. Place a tea towel over the bowl and leave in a sunny spot or warm place for approximately and 
hour to rise. After an hour, lightly punch down and divide into 6 balls. Heat your tawa.

4. Roll out the naan one at a time. I rolled it to about 3 or 4mm thick. Place the naan on the hot tawa and cover. Once the naan 
starts to form a bubbly texture on the top, check the underside (takes about 2 minutes). If it is lightly browned, turn over and 
cover again. Brush both sides with a small amount of ghee and sprinkle over some dried herbs or sesame seeds. You could also 
brush over some garlic butter.

Tawa Naan
by Mariam 

Fakir



  

- Marinate steak in worcestor sauce, dijon mustard, mustard sauce, steak and chops 
spice, barbeque spice, green masala, pepper, steak spice, soya sauce, lemon juice 
and olive oil.
- Allow to marinate for 1 day.
- Steam until saucy Saucy Steak



  

              
*1 kg leg mutton.                          
2 tblsp ginger garlic.                       
1 tsp fresh red chilli paste.             
1 tsp dhana jeeru.                           
1 tsp elachi powder.                        
1 tsp salt.                                    
1/2 tsp white pepper
3 tbsp vinegar.                                
combine all the ingredients and marinate the lamb over night.                                                 
*2 tblsp ghee.                              1 lrg onion (grated).                      
1 tsp crushed garlic.                    1 x 410 gr tin tomatoes (liquidised)
1 cinnamon stick.                            
2 cloves.                                     3 whole elachies.                         
2 tblsp ground almonds.               1/4 cup yoghurt.                           
1/4 cup coriander leaves chopped.                                        
3 whole green chillies.                  1 tsp garum masala.                       
3 tbl sp whole/ flaked  almonds for garnish                                                 
¤heat ghee,fry onions and garlic till light gold & add the meat.                                           
¤braise for 5-6 min & add the tomatoes, cinnamon, elachie.                                         
¤cook on hight heat for 5 min, reduce heat and cook on low heat adding water if necessary. When meat is tender and thick sauce 
remains,add ground almonds. Mix well & add yoghurt, coriander leaves, green chillies and garum masala.            
Garnish with fried almonds when serving

Moglai lamb from 
cosmopolitan cuisine: 
tried by fatima mayet 

jassat.  



  

Boil pasta of choice (500g)

•1 tsp Garlic
•1 Tbl flour
•11/2 cups milk
•1 tub fresh cream
•basil pesto
•feta
•salt n lemon pepper
•rosa tomato

Braise butter and garlic,add flour n braise, add 1 1/2 cup milk n a 
tub of fresh cream, let it simmer till thick, add in 2 Tbl basil pesto, 
crumbed block of feta. Season with salt and lemon pepper. Serve 
with rosa tomatoes and parmesan cheese.

Basil Pesto 
Pasta



  

4 cups whole wheat / white bread flour
7ml salt
10g Instant yeast
1 & 1/2 cup Warm water or more to form soft dough
Leave to rise for a half an hour
Roll out into small round roti shape with a rolling pin
Preheat oven on grill and place roti on to baking tray
When pita starts to get golden brown and raises to its fullest turn over to grill on the other 
side and remove .
Allow to cool and store in airtight container until needed .

Pitta
Tried by 
Fatima 
Bulbulia



  

       
1/4 cup tomatoe sauce.                              
1 tbls chilli-garlic sauce.                             
1 tbls garlic sauce.                                        
2 tbls lemon juice.                                      
± 2tsp green masala.                               
Salt & pepper.                                          
1tsp red ginger-garlic masala.                            
Pepper steak spice.                                      
Marinate fillets with above , & cook .                 
3/4 cup fresh cream.                                
Strands of saffron.                                    
Boil the above until reduced to half.        
Pour over fillet , cook with slices of butter , until moist & sizzling - do not cook until dried out ..

Fillet Steak 
: (By Fatima 
Bulbulia).



  

                                
1 pkt cut up butternut from woolies        
cook in a little water till soft n mushy.    
Mash thorough. Add 1 tsp brown sugar, 1 tsp white pepper, 1 tsp cinnamon, half tsp 
nutmeg, a blob of butter. 
And a drizzle of fresh cream, about 100 ml. Not too much!  
Mix together n transfer to oven dish. Leave to heat till xtra moisture burns out.

Mashed 
Butternut 
by fmj



  

        
1 bunch spinach cut finely. Steam with a little water till cooked well. 
Add 1 tsp salt, 1 tsp lemon pepper, 1 tsp mixed herbs.  
In a seperate pot heat 4 tbls butter. Add in a table spoon of ground garlic n sauté.  
Add 4 tbls flour n stir quickly to become lump free. Add 2 cups warm milk n let thicken.                  
If desired crumble feta cheese ontop.           
An optional xtra is cubed onion and slices of green chiilies. 

Low fat 
Creamed 

spinach by 
fmj:



  

                                          
1 kg rump steak                                         
1 tbl sp red masala                                   
1 tsp steak n chops spice                        
1 tsp lemon pepper                                    
1 tsp mustard powder                               
3 tbl sp tomato sauce                               
3 tbl sp bbq sauce                                     
1 tbl sp vinegar 

Masala 
steak 

tried by 
Fatima 
Mayet 
Jassat



  

1kg chicken fillets cut into strips
5tbls milk
1beaten egg
2tbls machacho's spice
1tsp salt
Marinate chicken in above
Coat in self raising flour (put flour in a tupperware with a lid,put half 
the marinated chicken in it and give a good shake.chicken gets coated 
nicely)

Fry in oil till golden brown.(Don't fry too long, it gets chewy then)

Heat 1/4 cup oil
Add in 3tbsl machochos spice and braise(but watch it burns very 
quickly)
Place chicken in tupperware, and pour oil mixture over and give it a 
good shake so chicken gets coated with the oil.

Machacho's 
chicken strips

Tried by 
Naseema



  

                       

125 g butter, softened
150 g caster sugar
1 tsp vanilla extract
2 eggs
1 cup self-raising flour
½ cup milk
1 cup candy floss, plus extra for decorating
Marshmallow frosting
4 egg whites
pinch salt
1 cup castor sugar
Cream the butter, sugar and vanilla until fluffy and light. Gradually 
add the eggs and beat well. Sift the flour over and beat well. Mix in 
the milk and finally the candyfloss. Spoon into cupcake wrappers and 
bake for 12 to 15 minutes until golden and a skewer comes out clean.
Make the frosting by whisking the egg whites with salt in a heatproof 
bowl until soft-peak stage. Add caster sugar and whisk over simmering 
water until the meringue is hot to the touch. Remove from the heat 
and beat on high with a hand mixer until cool. Colour with pink food 
colouring, if desired, and pipe onto cupcakes immediately. Top with 
pieces of candy floss and serve

Candy Floss
Cupcake, 
Recipeby a 

friend
Tried by 

sharona dada



  

- Braise the following in a non stick pot on low heat: 2 cups red masala, 2tbls 
ground fresh ginger, 1 tbls whole jeera, few sticks tuj, 1 tsp cloves, 1 tsp 
whole black pepper, 1 tbls whole elachi, 2 tsp arad, 2 tbls salt, 125g butter, 
1/4 cup oil.
- Stir continuously until dry.
- Freeze for use.

- To make chicken: heat oil and add 1/2 cup of the above masala for 1 
medium chicken.
- Add: 1 cup lemon juice, 1/4 cup white vinegar, and 1/2 tsp saffron
- Add chicken and cook on medium heat until done.
- For added zing, add sliced lemon as well

Roast Chicken 
Masala

Recipe by my very 
talented mum, 

Shamima. Tried by 
Nazia Mayet



  

Marinate 20 deveined queen prawns in the following ingredients for a minimum of 2 hours 
(preferably overnight): 1/2 teaspoon red masala paste
2 tablespoons lemon juice
1 1/2 teaspoons Zaytoun Za'atar
1/4 teaspoon herbal salt
1 medium onion, finely chopped   1 1/2 teaspoons crushed garlic
1 tablespoon Zaytoun olive oil       100g baby asparagus, sliced
1/2 teaspoon paprika                    Herbal Salt to taste
250ml fresh cream (I prefer the low fat variety)
1/2 teaspoon dried red chilli flakes     1/2 teaspoon dried oregano
200g spaghetti boiled in salted water Reserve half cup of the pasta water
2 tablespoons chopped coriander
1. Add 2 tablespoons of Zaytoun Olive Oil to a large non stick frying pan. On a medium to high heat fry 3 prawns at a time 
(butterfly style). As soon as they turn pink in colour they are cooked (@ 1 minute per side). Take care not to over-cook the 
prawns or else they will be rubbery in texture. Set aside.
2. Clean out the frying pan. In the cold pan add the 1 tablespoon Zaytoun olive oil, sliced onion and crushed garlic. Cook on a 
medium heat until the onions are soft and translucent.
3. Add the asparagus, paprika and salt. Fry lightly for a minute or 2. Add the fresh cream.
4. When the fresh cream starts to bubble add the cooked prawns. Turn lightly in the sauce. Add the oregano and chilli flakes. Set 
aside.
5. Boil the spaghetti. When the spaghetti is al-dente (to the bite), reserve half cup of the spaghetti. Drain the spaghetti.
6. Add the spaghetti to the sauce. Along with the half cup of reserved water.
7. Cook on a low to medium heat for a few minutes until the sauce thickness and clings to the spaghetti.
8. Scatter over the chopped coriander. Serve immediately

PRAWN & 
ASPARAGUS 
SPAGHETTI
By Mariam 

Fakir



  

2 Cups - flour
½ tsp - baking soda
½ tsp - salt
150g - butter, melted
½ Cup - light brown sugar
½ Cup - granulated sugar
1 TBsp - vanilla extract
1 large - egg
1 Cup - semi-sweet chocolate chips 1/4 cup mini astro
1/4 cup mini smarties
1. Preheat the oven to 180’ degrees . Line a cookie sheet tray with parchment 
paper. ( I spray and cooked it too)
2. Sift together the flour, baking soda, and salt; set aside.
3. In a medium bowl, cream together the melted butter, brown sugar and 
white sugar and eggs until just blended.
Stir in the chocolate chips and candy into the flour mixture. Add the rest of 
the whisked ingredients and mix (by hand ) to farm a cookie dough.
Make small sized cookies and add onto the prepared cookie sheet. Cookies 
should be about 1cm apart.
4. Bake for 15 to 17 minutes in the  preheated oven, or until the edges are 
lightly toasted. Cool on baking sheet for 2 to 3 minutes before transferring to 
wire rack to cool completely.

Candy 
Cookies 
by Cocoa



  

Ingredients:
1/2 cup mixed dried fruit, finely chopped
1 Tbs orange blossom water
2 extra large egg whites
2 pinches cream of tartre
1/2 cup castor sugar
3 Tbs white chocolate, finely chopped
2 cups dessicated coconut

Method:
* Preheat your oven to 160 degrees Celsius or to 140 degrees celsius for a fan forced oven. 

Line a 24 mini cupcake pan with liners.
* Add the dried fruit and the orange blossom water to a small bowl.
* Beat the egg whites until foamy. Add the cream of tartre. Continue beating until soft peaks. Gradually add the castor 
sugar. Beat until the sugar is dissolved and a glossy meringue is formed.
* Add the chocolate, dried fruit & coconut. Fold the ingredients into the meringue until combined.
* Spoon into the lined mini cupcake pan.
* Bake for 20 minutes.
* Allow the macaroons to cool for 2 minutes in the pan. Remove and place on a wire rack. Place back into the oven for 
a further 5 minutes. Remove from the oven. Cool completely

LUXURIOUS 
MERINGUE 

MACAROONS
By Mariam 

Fakir



  

                                  
Marinate 1 kg prawns butterflied and deveined in
Melt
• 125 g garlic butter

Add
• 1½ tsp salt
• ¼ cup lemon juice
• 1 tsp lemon pepper
• 1 tsp crushed red chillies
• 2 tsp chilli powder
• 1 tsp garlic
• 2 Tbsp Steers peri peri sauce

Marinate each prawn. Melt ghee and peri peri oil. Lay prawns shell up and cook until done.
Separately boil,

• 125 g butter
• 2 Tbsp lemon juice
• 3 Tbsp Steers peri peri
• 3 Tbsp mayonnaise
• 1 tsp parsley
Put prawn onto an oven tray. Drizzle a little of the mayo sauce over and grill till it gets red.
Serve with remainder of mayo sauce, chips & garlic bread.

Peri-Peri 
Prawns

(Tried & Tested 
By Sharona 

Dada



  

Marinate 500g cubed chicken fillet in 4tbp yoghurt n 2tsp tandoori powder.
In a shallow pot, braise 1 chopped onion in ghee til soft n pink. Add 1 sachet 
Woolies chicken tikka masala spice, 1 dessert spoon peri peri masala n 1/2tsp 
salt. Braise for abt a minute. Then add 1/2 tin tomato paste n 2 grated 
tomatoes. Cook on medium til water of tomatoes is burnt out, then add 
chicken n 125ml reduced fat cream. Simmer on med low til done n cream 
thickens. Serve with naan or rice.

Easy chicken 
tikka masala 
(by Yumna 
Minty)



  

1 medium onion, finely chopped
1 1/2 teaspoons crushed garlic
1 tablespoon oil
1 teaspoon fine dhana powder (coriander)
1 teaspoon fine jeero powder (cumin)
1/2 teaspoon fine red chilli powder
1/4 teaspoon arad (turmeric)
1 teaspoon red masala paste
1 can of chana dhaal (chickpeas), drained
1 medium potato, mashed and seasoned with salt (no added butter or milk)
Herbal salt to taste         2 tablespoons of finely chopped spring onion
1/4 cup of finely chopped fresh coriander
1. Line a baking tray with a silpat or baking paper. Preheat your oven to 230 degrees celsius. Soak some skewers in cold 
water
2. Add the onion and garlic to a pan. Add the oil and fry on a medium heat till soft and translucent.
3. Add all of the spices and fry lightly for a minute. Thereafter, add the drained chana dhaal and fry for a few minutes. 
Season with herbal salt.
4. Add the cooked dhaal and mashed potato to a food processor. Process till the mixture is well combined. This should 
take no more than a minute. Check the seasoning. Add additional salt if needed.
5. Add the spring onion and dhania. Mix well with a spoon.
6. Using wet hands shape onto the soaked skewer. Lightly brush with oil and bake for 15 minutes. I lightly fried the 
kebabs for a minute after baking to brown them slightly.

DHAAL 
SHEESH 
KEBABS

By Mariam 
Fakir



  

- Preheat oven to 200c.
- Pat fish dry with towel (I used Panga)
- Make small incisions into fish, placing chopped garlic in the slits.
- Place sliced lemon, sliced pimento olives and black olives, as well as chopped spring 
onions into the slits.
- Dot the fish with Cajun masala (if available) or sprinkle with cajun spice.
- Drizzle fish with olive oil and season with salt and pepper, oregano and rosemary.
- Cover with foil and Bake for 20 mins.
- Remove foil, squeeze fresh lemon juice over and grill for 5-10 mins.
- Serve with side salad and ciabatta

Meditteranean 
Inspired Fish
Recipe by 

Nazia Mayet



  

Ingredients:
1 large onion, finely chopped
2 teaspoons ginger & garlic paste
1/2 teaspoon whole jeero (cumin seeds)
1 cinnamon stick
3 cardomom pods
400g prawns, shell on - deveined and headless
1 teaspoon paprika
3/4 cup mixed vegetables (frozen variety and boiled for a minute)
1 cup basmati rice (soaked in cold water for an hour and drained)
large pinch of castello saffron
400ml vegetable stock
Olive oil
Herbal salt to taste
Chopped coriander
1. Add the chopped onion and a good splash of olive oil to a wok or paella pan.
2. Once the onions are soft and translucent, add the ginger & garlic paste and fry for a few seconds. Thereafter add the 
cinnamon stick, cardomom pods, and jeero. Fry for a few seconds.
3. Add the prawns and paprika and stir fry for a minutes or two. Season with some herbal salt and some fresh chopped 
coriander. Add the mixed veg and rice. Stir fry for a few seconds and add the hot stock (steep the saffron in the hot 
stock).
4. The rice will absorb all the stock. If the rice is still a bit hard add a splash of boiling water and cook a bit longer. 
Check the seasoning. Spread the rice along the surface of the pan. Allow to fry. Toss every few minutes.
Garnish with extra chopped coriander and freshly squeezed lemon juice

Prawn Paella
by Mariam 

Fakir



  

3 cups of finely grated carrots
3/4 cup ghee
Pinch of salt
2 tablespoons sugar
1 cup Jungle Taystee Wheat
1 teaspoon elachi powder (cardomom)
1/2 teaspoon nutmeg powder
1/2 teaspoon cinnamon powder
1/2 teaspoon vanilla powder/1 teaspoon vanilla extract (if using extract add it to the water)
2 tablespoons slivered almonds
1 1/4 cup boiling water
Fat pinch Castello saffron
1 tin condensed milk
Method:
1. In a heavy based pot add the ghee, carrots, sugar, salt, elachi, cinnamon and vanilla. Cook on a medium to high heat 
until the carrots are soft.
2. Add the taystee wheat and braise for a minute or 2. Add the slivered almonds.
3. Remove the pot from the stove.
4. Steep the saffron in the boiling water for a minute or two. (Add the vanilla extract; if using).
5. Cover the pot, leaving the lid slightly ajar. From the open area, carefully pour in the boiling water. Be careful not to 
burn. After the bubbling has stopped, stir gently and add the condensed milk. Stir well
6. Place the pot back onto a low heat and steam gently until the taystee wheat is soft. Stir occasionally.
Once done set immediately in a serving dish.

Carrot Halwa
by Mariam 

Fakir



  

Ingredients:
1 medium chicken, disjointed
2 1/2 tablespoons Zaytoun Za'atar
2 teaspoons red masala paste
1 teaspoon paprika
4 tablespoons olive oil. (Try the Zaytoun brand)
1 tablespoon lemon juice
2 teaspoons honey
Fat pinch of sea salt (I've use Maldon sea salt)

Method:
1. Mix all of the ingredients together. Marinate the chicken in this mixture for at least 2 hours.

2. Preheat your oven to 220 degrees. Line a roasting pan with some foil or baking paper. Add the marinated chicken 
along with any access marinade.

3. Roast the chicken uncovered for 20 - 25 minutes. Turn at least twice during the roasting process.

4. Prior to serving sprinkle with some extra paprika and olive oil

Za'atar 
Chicken

by Mariam 
Fakir
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