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UsiNg sausages...

| have mostly use Boerewors sausages In this ISSUE.
BUt you can use ostrich, vegetarian, chicken, lamb or pork.

These are just a few recipes to inspire you. A packet of
sausages do not have to be bbg'd.
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Boerewors Cottage Pie

This is only a suggestion. Use your normal cottage pie recipe, but instead of mince, use sausage pieces. Belo\
version:

Boerewors (or any other sausage) pieces
TomataOnion relish

Tin chickpeas, drained

Herbs and seasonings to taste

Mash (or Smash)

Grated cheddar cheese

Fry the sausagepieces,added tomato-onion relish together with tin of drained chickpeasand let it simmertill
cooked Spooninto a bakingdish, top with Smashor mashedpotatoesand sprinkledgrated Cheddarcheeseon
top. Bakedit in oventill niceandgoldenbrown ontop. Servewith salador vegetables

Recipe by: Alma Pretorius




Boerewors Mac ‘n
Cheese

This is only a suggestion. Useyournommalc ‘' n ¢ h e e s sausage piecgse Bebwmismyu s e
version:

Macaroni, cooked, drained

Boerewors pieces (or any other sausage), fried in pan till brown
Cheese sauce

Spices / seasonings to taste

Grated Cheddar cheese

Mix the macaroni, sausage pieces, cheese sauce and seasonings together in an oven dish. Sprinkle with
cheese and bake till golden brown and crispy on t8prve with crisp green salad, vegetables or crusty
garlic bread.

Recipe by: Alma Pretorius




Chorizo Onion Bread

Nataniélmade asmililarbread on TV and | was so inspired. Use a chorizo sausage or a frankfurter or Russian sa
Such a cool idea!!

500gself raising flour

500 ml buttermilk

1 onion, peeled, chopped roughly

1 wheel Feta cheese, chopped up (about 2 cup)

1 %2 cups Cheddar cheese, cubed!! (important to cube, not grate)

1 x 60 g packet white onion soup powder

2 long chorizo sausages (or frankfurter/Russ@m)must be straight, not curved
Salt, pepper to taste

Preheat oven to 180C. Grease2 smallish bread pans.

In a food processor with the dough hook, mix the self raising flour, onion, soup powder, salt, pepper and buttermil
it forms a ball (or mix by hand).

Fold in the feta cheese and cheddar cheese culfelsl; each bread pan halfwayth the dough mlxture Placma
chorizoffrankfurter/Russiah y G KS OSy i NB 2 Ftoudhigl * '
the short sides of the bread parFillup the pans with rest of bread
mixture.

Bake for 50 minutesTest and if done, remove from oven. kest for a
few minutes, then gently turn out onto cooling rack. With a bread kn
sliceslowly.

Recipe by: adapted from http://www.sarie.com/dienatanieltafel/die-nataniel-tafel-resep-
chorizo-brood/




Boerewors and Apple
Pot

1 packet boerewors (or any other sausage

Oil

Worcestershire sauce

2 Granny Smitlapples, peeled, corednd cut into bigchunks
1 onion, peelednd cut into bigchunks

+1 cup boiling water

1 tbsp currypowder (or other spices)

Black pepper

Cut the sausageinto pieces In little oil on high heat in pan, fry the sausagetill brown with a few splashes
Worcestershiresauce Addthe apples,onions,boilingwater, curry powder & blackpepper,put lid on, reduceheat
andsimmertill sausages cooked Removethe lid and simmertill mostof liquid isgone Serveon mash,pap,rice
or justwith veg/bread

Recipe by: Alma Pretorius




Boerewors meatballs

|l > ve seen Jamie Oliver do this on TV and thought
already seasoned.

Sausages
Olive ol

Heata largesauceparand add a few glugsof olive oil. Snipthe sausagespart, then squeezeand pinchthe meat out

of the skinssothat you get little meatballshapes; R 2 yirakethem too big or they will take too longto cook 5 2 Y C
worry aboutrolling them into perfect ballsand makingthem look all fancy ¢ roughand rusticis good! Putthem into
your pan. Keepfryingandturning the meatballsuntil i K S §aisidBrown and cookedthrough.

You can keep them as meatballs and serve them with mash / rice. Or you can make a pasta sauce and add the
meatballs to that.

Recipe by: http://www.jamieoliver.com/recipes/pasta-recipes/quick-sausage-meatballs-with-a-tomato-and-basil-sauce-spaghetti-and-sweet-raw-peas/




Boerewors Sausage
Rolls

Packet puff pastry, thawed
Packet boerewors (or any other sausage)
Beaten egg

Preheatovento 1800C Frysausage@ pantill cookedandbrown (in their casings) Cutthe pastryin half (no needto
roll it out). Cuteachpastryhalfin longstrips. Cutcookedsausages about7 ¢ 8 cmpieces Wrapeachstrip arounda
piece of sausage Brusheachroll with egg Placesausageolls on greasedbakingsheet Baketill pastryis golden
brown andpuffedup. (probablyabout20 minutes)

Recipe by: www.bestrecipes.com



http://www.bestrecipes.com/

Vienna Apple Onion
Cheese Quiche

2 small red apples, peeledored and cut into chunks
6 ChickenViennassliced (or othewviennag

1 onion, finely chopped

2 large eggs

Y5 cup milk

1 ¥ cup grate€heddarcheese

Meat rub spicegor other spices)

Black pepper

Preheatovento 180oc. In a bowl, mix together the apples,viennas onion, spicesand pepper Beateggs& milk
together Addeggmilk mixture to the viennamixture. Pourinto a pie dish Sprinklewith Cheddarcheese Bake
for about 30 minutes(or till centre of quicheis set).

Serve with salad, bread or vegetables.

Recipe by: Alma Pretorius




Boerewors
Vegetable Stew

12 beef (or other) sausages

4009 frozen countrgtyle mixed vegetables, thawed (or fresh vegetables)
100 g Cheddar cheese, grated

1 x 420g can condensed cream of mushroom soup (or other soup)
Seasonings

Preheat oven to 1500C. Using a cast iron pot (suitable for oven too), fry the sausages first on the stove in the p:
brown. Add all other ingredients. Cover and bake for 45 minutes. Remove the lid, stir and bake for a further 15
minutes.

Serve with rice, couscous, bread, mash or pasta.

Recipe by: 4 Ingredients One Pot One Bowl — Kim McCosker (book)




Butter Chicken Boerewors

Wait.. What??Yes|] knowthis soundsa bit weird. Butl ’ hadthis packetof spicegboughtfrom Pick’ Ray)

and| had boereworssausages Andl reallywantedto useboth ...sol did. Asyoucanseethe creamadded

to the tomato mixture madeit looka bit weird, but trust me .. .the tasteis justawesome!lf youc a rindt
thesespicesuseany other butter chickenspices Thissauceis soamazingl ' gmingto makeit tonight asa pasta
saucewith seafoodmixandfishpieces

TapeHerb&dpice
800g boerewors (or other sausagmijt into about 8 cm pieces
2 tbsp Cape Herb & Spice Exotic Spices Butter Chicken mix spices BUTTER

1 tbsp crushed garlic “h B

1 x 4109 tinchopped tomatoes

1 large onion, cut into pieces

125 ml fresh cream

2 tbsp tomato paste

Dried curry leaves (optionat)about 6

In cast iron pan on stove on high heat, dry fry ysamsage
pieces They will make their own oil. Fry without lid till they ar
nicelybrowned on both sides. Remove frggan and keep asidep
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spicemix and without lid, stir for about 4 minutes.

Add thebrowned sausage piecesd tomato paste.Sautéthis
without lid forabout 5 minutes. Add the tinned tomatoes (and
curryleaves). Putlid on and simmer for about 10 minutes on
mediumheat.

Add the cream . With lid on, simmer for another 10 minutes.
Servewith rice, bread or couscous

Recipe by: Alma Pretorius




