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A Spirit Of Giving
Recipes from my heart to your table.
In a perfect world I would have a perfect
introduction for this little book, but
unfortunately I do not. However, I can tell you
that the start of creating the recipes featured in
this book was so unbelievably perfect. I had
just created my blog, and started sharing my
recipes, everything was going well, I was
positively excited to share my passion which is
cooking and baking. I mean, I do not know
myself without cooking and now baking too. I
must tell you that, baking wasn’t always my
THING, I did it randomly and never really put
much effort in it as I do in cooking. My baking
love and passion came after I started my
company, that is, Hostess and Cook, after
putting few baked treats on the Hostess and
Cook’s social media pages, orders started to
roll-up and so it began……
As mentioned, this introduction would have
been perfect had I not had my laptop crashing
and lost a week of work. I actually didn’t plan
to make this little book, the plan was to post
everything on my blog. But life as we know it,
is not always working according to our plans.
So I thought, since I have been feeling an
amazing Spirit of Giving and of Gratitude, ’let
me give BIG, imperfectly so’. This is not to say
that my life has been good this year, not by a
chance, but I never want to dwell on the
negatives, and I’m super grateful that I am

alive and ABLE. Thus, this little book is my
way of GIVING THANKS. And believe it or not,
I made everything in here from my heart. The
secret ingredient in everything is LOVE. Love
for me and others.

WHY A RECIPE BLOG?
I had many people asking for my recipes, or to
be given cooking lessons by me, but I couldn’t
share the recipes I create and cook for our
clients, at least not yet. I have had the business
for almost two years now (officially), and I
thought maybe it’s now time to start sharing
some of my personal food journeys and
recipes. However, one thing I never want on
the business website or social pages is the
letter “I” because I may have started it but the
business is mine and my teams, so a “WE” is
more appropriate. And this is how From
Andiswa’s Table was born. I wanted to share
my experiences, my food journey and more
importantly, my passion. I also wanted a way
to communicate with people about food in my
personal capacity, and to really show that
cooking is not that difficult, and making a mess
is part of the journey. I know my pictures look
“perfect” (as I’ve been told a numerous of
times), but what you don’t know is that,
sometimes things go wrong and I take the
lessons from the experience, dust myself down,
get up, wash the dishes, and try again. And of
course my pictures look perfect because, I have
given myself a new title that is, ‘Amateur
Photographer and Food Stylist’.

WHO AM I
My name is Andiswa Aya Skweza, and I’m not a professional chef but a Cook and as a professional (in a different industry) I
highly respect CHEFs that are accredited and qualified. Thus, I will never call myself a Chef without an accreditation. I am a
COOK, a home cook ,if you want to be specific. By profession, I studied IT and some business courses, that is my daily job
and on the side I run my business, Hostess and Cook and work on my blog, From Andiswa’s table.
I have an enormous passion for cooking, baking and serving others. Cooking is my therapy and a space that allows me to be
a creative without Bureaucracy. As mentioned above, I now have new titles that is, AMATEUR PHOTOGRAPHER AND FOOD
STYLIST. Photographing and styling my food gives me so much pleasure, more than TIN ROOF ice cream:-)

NOTE: ALL RECIPES SERVE 6 TO 8

BREAKFAST
For breakfast, I tried to give a variety
of options, from super healthy to a
sweet tooth fix. Like my Homemade
Muesli which is intended for those on
diet and health conscious. Maame’s
Savoury muffins because she asked for
them and they are perfect for
breakfast (and can be served with
eggs and so on); my favourite, the
Almond Cinnamon Buns, for the sweet
tooth fix.

Preheat oven to 150℃. Coat a large baking tray with a
baking spray.
1. Heat oils, honey, maple syrup
and vanilla essence in a large

Homemade Muesli

and deep-frying pan on medium

INGREDIENTS

to 3 minutes. Remove from the

320g Rolled Oats
90ml Canola Oil
30ml Peanut Oil

heat. Let it simmer for about 2
heat,
2. Then stir in the dry ingredients
until all is well combined.
3. Evenly spread and level the

30ml Honey

mixture into a coated baking

90ml Maple syrup

tray.

90ml Desiccated coconut
1 Tablespoons Vanilla Essence
125ml Sunflower seeds
90ml Pumpkin seeds
60ml Sesame Seeds
90ml Almond flour
90ml Macadamia flour
125ml High Fibre Bran
125ml Raw Peanuts

4. B a k e f o r 3 1 m i n u t e s ( 2 0
minutes without the raisins).
5. Stir every 10 minutes to ensure
even baking
6. After 20 minutes add raisins
then bake for 5 minutes and stir

again, then bake for 6 more
minutes.
7. Let it cool completely, then store
it in an airtight container.

125ml Raisins

METHOD
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Almond Cinnamon
Buns

I still vividly remember the first time I tasted cinnamon
buns, it was about four years ago. I was attending a
technical training that was held at a guesthouse.
During one of the tea breaks we were presented with
these yummy buns. At the time I was on a very strict
diet and didn’t want to spoil it by having the buns, but
when I saw two of my fellow gym freak colleagues

Equipment you will need
Mixing stand with a dough hook
Rolling pin
1 Medium mixing bowl

26cm Baking pan

eating and raving, and after some serious convincing

INGREDIENTS

(from them) I ended up trying them. My my my, did I

320g Cake Flour

taste some fluffy and delicious bread with warm icing.

2 Teaspoons Active Dry Yeast

So ever since that day I swore to try to make them one

150ml Full-cream Milk, lukewarm

day, and this is my version of the popular and finger

80g Salted Butter (Good Quality),

licking bun.

softened
65g Caster Sugar

I hope you enjoy my recipe, I will not lie, these are not

1 Extra-Large Egg

for anyone on a strict diet except the almonds of

1 Egg Yolk

course, but hey! It’s Christmas so indulge.

¼ Teaspoon Salt

FILLING
60g Unsalted Butter, melted
3 Tablespoons Sprinkle Almonds
50g Dark Brown Sugar
2 Tablespoons Cinnamon

MASCARPONE ICING
60g Mascarpone Cheese
150g Icing Sugar

1 Teaspoon Almond Essence

the dough is to think of how

2 Teaspoons Milk

you would roll a carpet.

50g Unsalted Butter

8. Cut the dough into 12 equal
pieces, about 4cm each, and
place all pieces of the dough

METHOD

into the prepared pan, cover

Grease the mixing bowl with butter set

with cling wrap and let it rise

aside

again for 45 minutes to an hour.
9. Meanwhile, preheat the oven to

1. On a mixing stand, sieve in the

180℃.

flour, add yeast, sugar, salt, egg,

10. Bake for 20 minutes, after the

egg yolk and milk. Mix for 2 to

first 10 minutes of baking,

3 minutes.

rotate the pan to ensure even

2. Add butter and mix until
everything is well incorporated
for about 5 more minutes.

baking.
FOR THE ICING:
11. While the buns are baking, sieve

3. Transfer the dough into the

the icing sugar into a mixing

prepared mixing bowl. Cover

bowl, add milk, almond essence

with cling wrap, place it in a

and butter then mix using a

warm place and let it rise for 2

spatula until all is combined.

hours or until it doubles in size.

Add mascarpone cheese and

4. On a floured surface roll out the

mix using a whisk, until all is

dough into a rectangular

well incorporated. Be careful to

(approximately 45 to 48cm long

not over mix the mascarpone

and 21cm wide).

cheese.

5. Grease a baking pan with butter

12. Take out the buns from the

or baking spray. Set aside.

oven, spread the icing while the

FOR THE FILLING:

buns are still hot.

6. Melt the butter, and use a pastry
brush to brush the dough with

13. Let them cool for at least 10
minutes and serve while warm.

the melted butter, then add

14. Keep leftover buns refrigerated

cinnamon and sugar into the

in a sealable container then

remaining melted butter, stir

reheat in a preheated oven (at

until all is well incorporated.

180℃) for 5 minutes.

7. Spread the mixture evenly all
over the dough, followed by the
almonds (sprinkle all over),
then carefully roll in the dough
tightly starting from the edge

closest to you, and continue until
the end. An easy way to roll in
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Maame’s Savoury
Muffins

200ml fresh milk

METHOD
Preheat the oven to 180°C.
Line a 12 cup muffin pan with baking paper cases
1

Grate cheeses finely. Put 2 to 3 Tablespoons
aside for sprinkling.

2

I ran a competition on my social media

aside for sprinkling.
3

pages for people to choose a meal (or
bakes) that make Christmas for them,

Chop spring onions, finely. Put 2 Tablespoons
Sift the flour, baking powder, baking soda and
salt into a small mixing bowl.

4

In a medium mixing bowl whisk together, eggs,

between breakfast, lunch and dinner. I
promised that I would create the
recipes, name them after the winners
and share. So that is how Maame’e
muffins came about, including the rest
of the recipes (that are to follow, that
are named after people’s names
( except the ones named Andiswa
sour cream, oil, and milk.

and\or Aya).
5

Gradually whisk in the flour mixture until all is
well combined. Then add the cheeses and

INGREDIENTS
265g Self-raising Flour

chopped onions, use a spatula to combine.
6

Use an Ice cream scoop (one and a half) to
distribute the batter equally into the lined

1 Teaspoon baking powder

muffin pan cups, then sprinkle with the

1/2 baking soda

remaining grated cheeses and chopped onions.

1/4 Teaspoon salt
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browning on top.

2 Extra-Large eggs
60g Gouda cheese
60g Mature cheddar
50g Gruyere Cheese
100ml canola oil
100ml sour cream
1/4 Cup + 2 Tablespoons Spring onion, finely
chopped

Bake for 25 minutes, or until the cheeses start

8

Remove the muffins from the pan and leave to
cool on a wire rack for about 10 to 15 minutes
before serving.

TEA TIME
Ginger and Lemon
Scones

INGREDIENTS
250g (plus 2 teaspoons flour) Self-

3 1/2 Teaspoons lemon juice
20g Candied Ginger

raising Flour
1 Teaspoon Baking Powder
75g Cold Salted Butter, (very good

METHOD
Preheat the oven to 190℃.

quality butter – otherwise use
unsalted, add a pinch of salt)

Line a baking tray with a baking paper.

100ml Fresh full cream Milk
1 Extra Large Egg
30g Brown Sugar
Zest of 1 Lemon

1. Cut 70g candied ginger into
very small square pieces, put it
in a small bowl and add 2
teaspoons of flour. Use the flour

70g Candied Ginger

to separate the cut pieces of

1 Teaspoon Ground Ginger

candied ginger from sticking

1 Teaspoon Vanilla Extract

together by rubbing the flour

1 Large Egg, for egg wash

Glaze and Garnish
80g Icing Sugar

onto the pieces with your finger
tips
2. In a medium mixing bowl, add
the flour, ground ginger, sugar
and baking powder then mix.
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candied ginger.
Cut the cold butter into small
cubes, add to the flour mixture

12. Serve warm with butter
(optional), tea or coffee.

and rub it into the flour until it
gives you a breadcrumb-like
consistency.
3. Add lemon zests and candied
ginger pieces, stir until the zests
are well incorporated.
4. In a measuring jug, whisk
together the vanilla extract,
milk and egg, then pour it over
the flour mixture. Use a palette
to mix, then transfer the dough
into a floured surface, slightly
knead it to bring it together (do
not overwork it) and roll out the
dough using a rolling pin to
2cm in thickness.
5. Cut the dough with a round
small cookie cutter, and keep rerolling as you go. The dough
should yield 12 small scones.
6.

Put the cut-out scones onto a
baking tray and put them in the
fridge for a minimum of 15
minutes.

7. Brush with egg wash and bake
for 12 to 15 minutes.
8. Meanwhile, cut the 20g of
candied ginger into small
pieces, set aside.
9. In a small bowl sieve in icing
sugar, then add lemon juice and
stir until smooth and
spreadable.
10. Take out the scones from the
oven, and transfer them onto a
wire rack. Then let the scones
cool for 10 minutes.
11. Use a spoon to drizzle the
lemon glaze over the scones and
garnish with the small pieces of

Dedication:
I dedicate this recipe to Zinhle,
whom tasted these scones by
chance and instantly loved them.
She’s been asking for the recipe
since the day she had the scones,

BREADS AND SANDWICHES

Chicken Liver
Sandwich

INGREDIENTS
250g Chicken Livers
15g Jalapeño
1 Clove Garlic
1 Tablespoon Olive Oil
2 Large Slices of Andiswa’s Ultimate

2 Teaspoon Flour
Salt and Pepper
1 Tablespoon Olive Oil
1 Tablespoon Butter
½ Teaspoon Brown Sugar

Bread, cut into halves

HARISSA SAUCE

Cherry Tomatoes

2 Tablespoons Harissa Paste

Lettuce

120ml Cream

Cucumber

1 Tablespoon Tomato Paste

60g Cheddar Cheese
½ Teaspoon Parsley
½ Teaspoon Cajun Spice
Salt and Pepper

METHOD
Preheat oven to 200℃
Line a baking tray with foil.

Butter, for bread
1

FRIED ONION
1 Large Onion

Slice the onion into medium
rings. Set aside.

2

Chop garlic finely and cut
the jalapeño into thin rings.
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3

4

5

Put two medium non-stick

9

Then take out the bread

pans on medium heat. Then

from the oven, and scatter

heat 1 tablespoon of oil on

the grated cheese over all

each pan. Add onion rings

the toasted slices. Put it

on one and, garlic and

back in the oven, grill for 2

jalapeño on the other.

to 3 minutes or until the

Sauté the onion rings for 3

cheese has melted but not

minutes, then season with

burnt.

salt and pepper. Add butter

10 To assemble the sandwich:

and sauté for 2 more

first put onion rings on the

minutes, keep stirring. Add

on top of the cheese grilled

flour, stir and cook onions

slices of bread, then add

for 5 minutes, then add

shredded lettuce, cucumber

sugar and cook for another

slices, livers, onions again,

5 minutes. Keep warm.

then dollop harissa sauce

Sauté the garlic and

and top it with chopped

jalapeño for 3 minutes, then

tomatoes and the slice of

add chicken livers, season

bread.

with salt, pepper, Cajun

11 Serve.

spice and dried parsley. Stir
and cook for 10 to 12
minutes (longer if you like
your livers well done).
Transfer the livers to a small
pot and keep warm.
6

Using the same pan on
medium heat, add harissa
paste, tomato paste and
cream, whisk and cook for
about 5 minutes. Then
transfer the sauce into small
bowl, set aside.

7. Shred lettuce, chop tomatoes
and slice cucumber thinly.
Set aside.
8

Put the slices of bread into
the prepared baking tray.
Grill\toast inside the oven
for 5 minutes, take out the
bread, turn and spread
butter on each slice, then
take it bake into the for
another 5 minutes.

This is a sandwich to have
before you start cooking on
the Christmas day. It is not
just sumptuous but can give
you the energy and strength
you need to cook up a storm.

Seeded Oat Bread

INGREDIENTS
300g white bread flour
250g whole meal
20g fresh yeast
2 Teaspoon brown sugar
1/4 cup powder milk
375ml lukewarm water

METHOD
1. Using a large mixing bowl, add
all flour, milk powder and salt,
then mix.
2. In a small bowl, add yeast,
sugar plus 2 tablespoons of
lukewarm water from the water
specified on the ingredients. Use

1/2 cup rolled oats 60g

a teaspoon to stir all together

1/4 cup honey

until sugar and yeast dissolves.

1/4 cup sunflower seeds

Then pour into the flour

1 teaspoon salt
2 tablespoon canola oil (extra for
greasing the bowl)
Butter (for pan)
2-3 tablespoons bread flour, for
dusting

mixture.
3. Add oil, then honey, followed by
the rest of the water.
4. Use a wooden spoon to mix
everything together for about 3
minutes.
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5. Sprinkle oats and sunflower
seeds, mix with a wooden spoon
for about a minute.
6. Then turn it into a floured
surface and knead using your
hands for 10 minutes.
7. W h e n t h e d o u g h i s w e l l
kneaded and not sticky. Put it in
a greased bowl and cover with
cling wrap.
8. Leave to rise for 2 hours
9. Preheat the oven to 210℃
10. Deflate the dough and shape to
fit the pan, then place it into the
baking pan, cover with a
kitchen towel and leave to rise
again for 30 to 45 minutes.
11. Bake for 30 minutes.
12. Let bread cool for 10 minutes
inside the pan and transfer to a
wire rack to completely cool.
13. Cut and serve with butter or
whatever you wish to have it
with.
14. The bread is also super nice
toasted after 2 days or so.

I must confess that, if it was healthy to
eat bread all the time and everyday I
would definitely eat it. However,
sometimes what we love is not always
good for us, so I try to make breads that
are “healthier” to ease my guilty
conscious. And this is how my Seeded
Oat bread came about. This bread is
super easy to make and very delicious. I
used fresh yeast in it which elevates the
taste and texture (in my opinion), and I
also find that fresh yeast makes the
bread rise faster than the instant dryyeast. However since it’s not easy to find
fresh yeast, a tablespoon of the instant
dry-yeast is perfectly fine.
What makes it more sumptuous and
healthier, is the hint of honey you will
taste, and the wonderful textured of the
combination of oat and the lovely
sunflower seeds

Andiswa’s Ultimate
Bread
My ultimate bread is ultimately my
EVERYDAY bread. I make this bread every
time I feel like I shouldn’t get store-bought
bread, and every time my flours are about
to expire (that probably sounds bad). It is
truly a delicious homemade bread, that can
be eaten with almost anything, and is more
nice made as the cheese grilled sandwich.
The Bonus really, is that it doesn’t have
preservatives , and all that other added stuff
(some difficult to pronounce) you get from
buying bread from the store. Ooh! How can
I forget the FRESH SMELL of a homemade
bread, mother of all bonuses!

INGREDIENTS
200g Rye
200g Wholemeal
200g White Bread Flour

Then pour into the flour mixture.
3. Add oil, and the rest of the
water.
4. Use a wooden spoon to mix

3 Tablespoon Olive oil

everything together for about 5

25g Fresh yeast

minutes.

3 Tablespoons Brown Sugar

5. Then turn it into a floured

1 1/2 Teaspoons Salt

surface and knead using your

400ml water

hands for 10 minutes.

1/4 Cup Flour, for dusting and extra kneading

6. W h e n t h e d o u g h i s w e l l
kneaded and not sticky. Put it in

METHOD
1. Using a large mixing bowl, add

a greased bowl and cover with
cling wrap.

all the flours, 2 tablespoons of

7. Leave to rise for 2 hours

sugar and salt, then mix.

8. Preheat the oven to 210℃ and

2. In a small bowl, add the fresh

put a baking paper on a large

yeast, the remaining sugar plus

(40cm x 36cm) cookie pan also

2 tablespoons of lukewarm

known as the baking sheet.

water from the water specified

9. Deflate the dough and shape it

on the ingredients. Use a

the way you like (I shaped mine

teaspoon to stir all together

into a cob shape), then place it

until sugar and yeast dissolves.

into the baking sheet, cover
with a kitchen towel and leave
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to rise again for 30 to 45 minutes.
10. Bake for 30 minutes.
11. Let bread cool for 5 minutes on
the baking sheet and transfer to
a wire rack to completely cool.
12. Cut and serve with butter or
whatever you wish to have it
with.

CHRISTMAS LUNCH

Viewer’s Choice
Recipes from my heart to your table.
As mentioned on the breakfast section with
Maame’s Savoury Muffins, I had asked my
social media followers to tell me which meals
make Christmas for them? And they were only
allowed to choose one. From the entries, I
chose Brenda, Kholiwe, Yonela, Ayanda and
Maame.
Yonela is a vegetarian, so she asked for a
Veggie Salad, and said her favourite veggies
are beetroot, spinach and mushrooms. Brenda
asked for a succulent and not spicy Leg of
Lamb. Kholiwe asked for a Beef Roast and
Ayanda for an alcoholic cocktail. I am truly
grateful for the opportunity to having to create
the recipes and cook all the meals. Some were
a challenge, actually, I think all of them were
but I wouldn’t trade the experience for
anything.

Kholiwe’s Beef
Roast
Served with Leeks and
Onion Wine gravy, rice
and veggies.
Brenda’s Leg of
Lamb
Served with Gravy,
Yonela’s Salad, Herbed
and Honey Carrots and
Spruced Up Rice.

Yonela’s Veggie
Salad
Served with Cranberry
Dressing and Spruced Up
Rice.

Gravy for Brenda’s
Leg of Lamb

Herbed and Honey
Carrots

Finished with Dubliner
Cheese.

Spruced Up Rice

Can be served for
Vegetarians in the
family.
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Kholiwe’s Beef Roast

INGREDIENTS
1,2kg Beef

METHOD
1. Chop all the herbs as finely

1 ½ Tablespoons Fresh Rosemary

as you can, and crush the

2 tablespoons thyme

garlic using a grater or

2 tablespoons Oregano

garlic crusher. Set aside.
2. In a small bowl add

2 tablespoons parsley

mayonnaise, oil, salt, chilli

2 cloves garlic

pepper, crushed garlic,

3 tablespoons olive oil

herbs, lemon zests, honey

3 tablespoons (heaped) mayonnaise

and lemon juice then mix

1 teaspoon chilli pepper

thoroughly until all is

1 teaspoon sea salt

incorporated.
3. Take the beef and place on

Zest of 1 lemon

the on a large casserole

Juice of 1/2 lemon

dish, then generously rub it

1 tablespoon honey

with a mayonnaise and herb

1/2 Cup chicken stock

mixture. Transfer the
rubbed beef into a larger

Onion and Red Wine Gravy

zipper bag, seal and place
in the fridge overnight (if

1 Large onion

you are pressed with time

3 Large leeks

you can leave it for 2 to 4

1 Cup chicken stock

hours).

1/2 Cup red wine
1 tablespoon duck fat

4. Preheat oven to 200℃.
Take the beef out of the
fridge, and let it come to
room temperature for an
hour.

5. Peel (and rinse leeks) and
roughly chop leeks, and
onions into wedges put

plate and pour the gravy on top.
13. Serve with roasted veggies
and rice.

them onto a roasting pan,
drizzle oil and season with
salt, then place the beef on
top of the leeks and onions.
6. Roast the beef for 30
minutes then take it out,
and pour ½ cup of chicken
stock at the bottom of the
roasting pan, put back
inside the oven. Reduce the
heat to 180℃, then roast
for one hour, making it a
well-done beef roast.
7. Take the beef out of the
roasting pan and cover with
foil.
8. Then transfer the onions
and leeks with the stock into
a medium sauce pan, place
the sauce pan on the
stovetop and turn it into
medium heat.
9. Pour the remaining chicken
stock, wine and duck fat.
Cook until you no longer
smell the wine for about 20
to 30 minutes. Checking
seasoning and add salt as
you wish.
10. Transfer the onion and
leeks gravy into a blender,
and blitz until is smooth.
11. Sieve the gravy back to the
sauce pan, and check
thickness. You can add
more chicken stock if its too
thick (I didn’t have to).
12. Cut the beef roast into thin
slices place on a serving
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Yonela’s Veggie Salad
INGREDIENTS
500g Red Beetroot
500g Golden Beetroot
300g Brussel Sprouts
Watercress
Baby Spinach
Wild Rocket
Goat Cheese
3 Tablespoons Olive Oil
1 Tablespoon Butter
Pinch of Salt

PICKLED ONION
½ Large Red Onion

METHOD

¼ Cup Rice Wine Vinegar

Preheat oven to 200℃

1 Tablespoon + 2 Teaspoons Caster

Lay heavy-duty foil on three

Sugar

medium baking trays.
1. Peel all beetroot and cut

CRANBERRY DRESSING

into small cubes. Place them

45ml Macadamia Oil

on separate bowls.

30ml Grapeseed Oil
30ml Persian Lime Flavoured Olive
Oil
30ml Honey

2. Trim and cut Brussel sprouts
into halves.
3. Lay the beetroot separately
on two baking trays, make
sure they are scattered all

¼ Cup 100% Cranberry Juice

over and not overlapping on

¼ Cup Dried Cranberries

each other.

Zest and Juice of 1 Lime
Zest of 1 Lemon
Juice of ½ Lemon
1 Teaspoon Dried Parsley
Pinch of Salt
Black Pepper
¼ Teaspoon Chilli Flakes (optional)

4. Repeat the same method on
the 3rd baking tray for
Brussel sprouts.
5. Roast beetroot and Brussel
sprouts for 20 minutes.
6. Let them cool completely
before assembling.

Pickled Onion

TO ASSEMBLE THE SALAD

1. Cut half of the onion into
long thin strips.
2. In a small bowl, pour the
rice vinegar and add sugar.
Stir vigorously until the
sugar dissolves.
3. Add the onion strips, and

1

On a large round platter, lay

transfer to a sealable

spinach, watercress and

container.

wild rocket leaves at the

4. Let the onions sit in the
fridge overnight.

bottom.
2

Then carefully lay the
beetroot and Brussel sprouts

For the Cranberry Dressing

on top of the leaves.
3

1. Place the dried cranberries
on a chopping board, and

Scatter the goat cheese all
over as much you want.

4

Take out the pickled onions

cut into very small pieces.

from the fridge, and scatter

Set aside.

on top of the salad.

2. Rinse the lemon and lime,
and dry with a kitchen

5

Serve with cranberry
dressing.

towel. Set aside.
3. In a measuring jug, pour all
the oils, cranberry juice,
then zests the lemon and
lime over. Cut the lemon
and lime into halves, then
squeeze the juices out and
pour over the oils.
4. Add dried cranberries,
parsley, chilli flakes, salt and
pepper then whisk together
until all is well
incorporated.
5. Transfer the dressing into a
mason jar or any salad
dressing container you have.
Then put it in the fridge.
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Brenda’s Leg of Lamb

INGREDIENTS
Equipment you will need:
Roaster Pan: 36 x 27 x 7.5cm

1 Tablespoon Olive Oil
2 Tablespoon Duck Fat
1 Tablespoon + 2 Teaspoons Flour
1 Cup White Wine

2kg Leg of Lamb

2 Cups Chicken Stock

1 Teaspoon Salt

2 Tablespoon Apricot Jam

Black Pepper
½ Teaspoon Cajun Spice
1 Teaspoon Honey
Zest of 1 Lemon

METHOD
1. Finely chop all the herbs

1 Teaspoon Fresh Sage

and crush the garlic cloves

1 Teaspoon Fresh Rosemary

(or use store-bought

1 Teaspoon Fresh Thyme

crushed garlic).

1 Teaspoon Crushed Garlic
3 Tablespoons Oil

2. In a small bowl, add 2
tablespoons of oil, all herbs,
Cajun spice, ½ teaspoon
salt, pepper, and the zests of

GRAVY

lemon, then stir until all is
combined.

1 Brown Onion
½ Red Onion
4 Leeks
2 Medium Carrots
2 Celery Finger
1 Clove of Garlic

3. Make few (about 6 to 8)
deep incisions into the lamb
with a sharp paring knife.
Then generously rub the
lamb with the oil and herb
marinade. Transfer the lamb
into a large zipper bag, and

put it in the fridge

a medium sauce pan, sieve

overnight.

in the flour and stir until

4. Take the lamb out of the
fridge and allow it to come

there are no lumps.
13. Strain the veggies out of the

to room temperature for at

gravy, then pour the gravy

least an hour to an hour and

into the sauce pan that has

half.

duck fat and flour. Add jam,

5. Preheat oven to 165℃.

stir and continue to cook for

6. Meanwhile, roughly cut all

20 minutes. At this this

the vegetables under the

point open the foil that has

Gravy section and set aside.

the lamb, if there are extra

7. Heat the roasting pan on

juices, pour them in the

medium heat, when it gets

gravy and stir. Check for

hot, add 1 tablespoon oil,

seasoning, and add salt if

then sear all sides of the

necessary.

meat for 10 minutes, while

14. Place the lamb on a serving

seasoning with remaining ½

platter, then use a baster to

teaspoon of salt. Remove

baste it with some of the

the roasting pan (see note)

gravy.

from the heat. Take out the
meat.
8. Place all veggies at the
bottom of the pan, drizzle
with oil and season with
salt. Then put a wire rack
on top and place the lamb
over the rack.

15. Serve, with rice, veggies and
salads.

Notes: If you have a roaster pan that can

work over stovetop you can use it,
otherwise use a large frying pan – then
transfer the meat on a roasting pan when
done.

9. Roast for 80 minutes. After
the first 40 minutes, rotate
the pan to ensure even
roasting.
10. Remove the lamb from the
pan and cover with heavyduty foil.
11. Put the pan on the medium
heat, with all the veggies
and meat juices. Add wine
and chicken stock, cook for
about 10 minutes.
12. On the side, melt duck fat
then measure 2 tablespoons.
Pour the melted duck fat in
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Spruced Up Rice

INGREDIENTS
300g Wild Rice
2 Teaspoons Aniseed
150g Asparagus, (thin size)

asparagus and beans to stop
from cooking further. Set
aside.
6. Heat a non-stick pan on
medium heat and toast

150g Green Beans

almond flakes until they

3 Tablespoons Peanut Oil

become slightly brown. Set

1 Tablespoon Butter

aside

6 Spring Onions
Pinch of Salt
¼ Cup Almond Flakes

7. In a large pan on medium
heat, heat oil and aniseed
for about 2 minutes, then
add butter and spring
onions, sauté the onions for

METHOD
1. Cook rice according to
packet instructions.
2. Rinse and trim the
asparagus.
3. Rinse the green beans and
cut three times.
4. Trim and chop spring onion.
Set aside.
5. Cook asparagus and green
beans in salted boiling
(about 2/3 cup of water) for
5 to 6 minutes, then transfer
them into a colander and
run cold water over the

2 to 3 minutes.
8. Add blanched asparagus
and beans, season with salt
and cook for about 3 to 5
minutes, then add rice, a
cup at a time and keep
stirring until the last cup is
added. Check for seasoning,
add salt if needed.
9. Spoon rice onto a serving
platter or dish and sprinkle
toasted almonds on top.
10. If you are a vegetarian, you
can serve this rice with the
cranberry dressing or serve
with lamb roast.

Herbed and Honey
Carrots

INGREDIENTS

METHOD

350g Carrots
30g Butter

1. Boil carrots in salted water
for 6 minutes, transfer to a

2 Tablespoons Honey

strainer and let the carrots

Fresh Thyme
1 Teaspoon Fresh Sage

cool for 10 minutes.
2. In a large frying pan on

pinch of Salt

medium heat, melt butter,

Dubliner Cheese

add oil and sauté sage and
few strings of thyme for 2
minutes, add carrots and
cook for 10 minutes.
3.

Add honey, stir and
continue cooking for a 1
minute or 2.

4. Transfer carrots to a serving
plate.
5. Use a potato peeler to shave
the Dubliner cheese, then
scatter the shavings on top
of the carrots.
6. Serve.
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AYA’S MEAL
This meal is the Special of the Christmas Special, this is a meal I make for myself when I feel like I need to
impress my palates. This might sound somewhat boastful, but it isn’t, however, it is a meal that expresses
self-love and self-care. More than anything, I truly believe that as the people, we cannot give what we don’t
have. In my case, I cannot cook delicious and beautifully plated meals if I cannot fathom the idea of doing
that for myself. I cook with love, the love I have for myself and the love I have for others, as I love people.
Conversely, I love serving (feeding) others.

This special features, 1) a roasted chicken and potatoes with orange gravy. I actually don’t fairly
remember how this recipe was born in my head, but I think it came from watching a TV show where a
chicken was cooked with grapes, and I thought “I’ve seen it all”. I must confess that, I was quite sceptical of
the idea of cooking with orange juice as it can be too sweet and I wanted to control the amount of
sweetness in the meat. So I picked a squeezed and pressed juice as I know that it has a subtle taste of the
natural sweetness, and I added honey to complement it. The result was truly phenomenal, I honestly could
not believe that I made this sensational, tasty and all the spices and herbs just balanced it. And I just know
that you will also love it too.

2) An orange sweet potato salad.
One of my friends (Abo), kept telling me about a restaurant she visited with her cousin, and she wanted to
take me to it, as she thought I would love it. After some time, she finally took me to it, the restaurant had a
beautiful buffet of healthy options, and what attracted me on the menu was the butternut salad that had
some ‘creamish’ dressing (so I thought). Ordinarily I don’t like salad dressings, I eat my salads clean or dry
and when I do use a dressing (once in donkey years), it has to be something that has been made by me.
However, this day, the butternut salad called for my name, but I had to ask the waitress what the dressing
contained, and she said “Tahini sauce” and I was like “huh? What’s that?” – she then explained that it’s not
a dressing but a sauce made with tahini paste and loosened with milk. So since that day, I researched
about Tahini paste, and finally got to learn how to make it and eventually, I made mine. I experimented with
the sauce in my sweet potato salad and I insanely loved everything about it.

3) I also made a Christmas beetroot salad, the salad was inspired by the Christmas season. I do not
know any Christmas lunch that does not have variations of beetroot salads – and I always look forward to
eating all of them. I particularly loved this one because of the granadilla dressing. The beetroot salads that
I love the most are those that taste sweet and sour, and I thought the combination of lemon, honey and
granadilla would give me exactly that.

4) Finally I made butter and garlic beans, however I could not feature the recipe here as I forgot to
measure the ingredients before cooking. I apologise for the oversight.

Roasted Chicken and
Potato with Orange
Gravy
INGREDIENTS
8 Pieces Free Range Chicken
2 Tablespoon Olive Oil
1 Teaspoon Dried Parsley
1 Teaspoon Dried Thyme
1 Teaspoon Paprika
1 Teaspoon Chicken Spice
1 Teaspoon Chermoula Blend
1 Teaspoon Onion Flakes
11/2 Teaspoons Crushed Garlic
1 Onion ( or ½ Red Onion and ½
Brown Onion)
16 Baby Potatoes
Salt and Pepper

FOR THE ORANGE GRAVY
2 Cups Squeezed and Pressed Orange
Juice
2 Tablespoons Tomato Paste
2 Tablespoons Honey
2 Teaspoons Flour
11/2 Teaspoon Dried Oregano
1 Tablespoon Olive Oil
Salt and Pepper

a small bowl and add olive oil - then
stir until all is combined.
2. Rub the chicken pieces with the rub
and set aside for an hour.
3. Rinse and boil baby potatoes (skin
on) in salted water for about 20

METHOD
1. To make the chicken rub; mix
together the parsley, thyme, chicken
spice, chermoula blend, onion
flakes, garlic, oil, salt and pepper in

minutes or until they feel tender
when inserted with a fork. Drain
the water and leave the potatoes to
cool.
4. Preheat the oven to 200℃.
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5. Place the chicken on a 34cm
roasting ban, and place the
potatoes in between the chicken
pieces.
6. Cut the onions into small wedges
and place in between the chicken
pieces and potatoes.
7. To make the orange gravy; mix the
orange juice, oregano, tomato
paste, flour, salt and pepper then
stir until the flour is completely
mixed. Add the honey and oil, and
stir.
8. Pour the juice mixture over the
chicken and potatoes and roast for
40 minutes. After 20 minutes take
out the chicken and use a spoon to
move it around the pan without
turning it. Put it back in the oven
and roast for another 20 minutes.
9. Let the chicken rest for few minutes
before serving.
10. Serve with rice, green beans, sweet
potato and beetroot.

Beetroot Salad with
Granadilla Dressing

INGREDIENTS
4 Large Beetroots (or 8 small)
2 Large Carrots (or 3 medium)
1 Small Red Onion

METHOD
1. Boil the beetroot (skin on) on
medium heat for about 30 to 40
minutes or until tender when
inserted with a fork.
2. Let the cooked beetroot cool for 20

Granadilla Dressing

minutes, peel the skin off, cut the

115g Can Granadilla (seeds drained

and discard the edges.

and discarded)
1 Teaspoon Fresh Ginger Juice
1 Tablespoon White Wine Vinegar
(optional)

3. Allow the beetroot to cool
completely then grate it and place
it place in a mixing or salad bowl.
4. Peel and grate the carrots and
onion, add to the beetroot then stir

2 Tablespoons Honey

with a fork to mix it.

2 Tablespoons Lemon Juice

To make the dressing:

Zest of 1 Small Lemon
1 Tablespoon Grapeseed Oil
1 Tablespoon Olive Oil
½ Teaspoon Salt

5. Whisk together the granadilla,
lemon juice, honey, salt, lemon
zests and fresh ginger juice then
pour it over the beetroot salad.
6. Drizzle over the white wine vinegar
and stir.
7. Put the salad in the fridge until you
are ready to serve.
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Orange Sweet Potato
with Tahini Sauce

INGREDIENTS
2 Long and Large Sweet Potato
2 Tablespoons Olive Oil

2. Rinse and cut the peppers into
halves, then deseed and slice each
half into medium strips.
3. Place the cut pieces of sweet

4 Small Salad Red Peppers

potatoes on a baking tray (make

Dill (for garnish)

sure they don’t overlap), drizzle
with 2 tablespoons of oil and

Salt

season with salt. Roast for 20

Tahini Sauce
2 Tablespoons Tahini Paste
3 Tablespoons Milk
1 ½ Teaspoons Lemon Juice
1 ½ Teaspoons Honey
Pinch of Salt.

minutes, then leave them to cool on
a wide and shallow dish.
4. Place the strips of peppers on a
baking stray, drizzle with the
remaining oil and season with salt.
Roast for 10 to 15 minutes. Turn
each strip after 5 or 8 minutes and
continue to roast.
To make the sauce;

METHOD
Preheat oven to 200℃
1. Peel and cut the sweet potatoes into
bite size cubes\pieces.

5. In a small bowl mix together the
tahini paste, milk, honey, lemon
juice and salt. Stir until everything
is well combined.

6. Mix the peppers with sweet
potatoes and drizzle with tahini
sauce, then garnish with fresh dill.
7. The salad can be served warm or
cold.
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DESSERTS
Cottage Cheese and
Lemon Curd
Cheesecake

I have a friend (Kim) that loves travelling,
and often she takes me to these countries
that she visits through her narration of her
experiences and through my imagination.
She’s also a foodie, and knows very well
that, more than anything, I’m more
interested in the food she eats in the
countries she visits. So, one day while I
was visiting her she told me about a
German cheese named ‘Quark’ that is often
used in cheesecakes in Germany. Which I
found to be very interesting as she
described it to be some good form of cream
cheese. Since I love experimenting with
new ingredients, I went to our local German
shop to buy it, but I was told that there are
strict laws to import it to South

Africa and they couldn’t import it. However,
the German lady at the store was very
helpful and told me to mix cottage cheese
and cream cheese as a substitute to
Quark, and that’s how this cheesecake
came about. I added lemon curd because
I’m obsessed with anything lemony.
Without blowing my own horn, I will admit
that, this is the BEST cheesecake I’ve
eaten all year, and I hope you love it too .

Equipment you will need:
20cm baking pan
Baking paper
Food processor
Spatula
Roasting pan

INGREDIENTS
160g Biscuits (5 * Oreo packets)
50g Unsalted Butter
230g Cream Cheese
250g Cottage Cheese
150g Castor Sugar

6. Take a cling wrap and cover the
bottom and sides of the pan. Then
cover with a heavy-duty large piece
of foil over the bottom to the sides
of the pan.
7. Fold the foil up and around the

3 Large Eggs

sides of the pan and place the pan

1 Egg Yolk

inside a deep large roasting pan.

150g Sour Cream

8. To make the cheesecake filling:

100g Lemon Curd

Transfer the cheeses into the food

2 Tablespoons Flour

processor and pulse gently until it's
smooth, then add the sugar, and

METHOD
Preheat oven to 170℃
Grease a springform pan with a baking
spray and line the bottom and sides with a
baking paper

1. To make the base of the
cheesecake: Remove the cream
from the Oreo biscuits and transfer
the biscuits to a food processor.
2. Process the biscuits until they
become fine crumbs, then add the
butter and pulse again.
3. Transfer the biscuits into the
prepared baking pan, line at the
bottom of the pan and press in with
your hands or use the back of the
spoon.
4. Put the baking pan in the fridge for
10 minutes then transfer the pan to
the preheated oven and bake for 10
minutes.
5. Let the biscuit base cool for at least
30 minutes.

pulse in the eggs and egg yolk one
at a time.
9. Add sour cream and the lemon
curd, pulse until all is well
combined.
10. Put a full kettle on.
11. Back to the filling; use a spatula to
stir the cheesecake filling and check
for lumps. If there’s any, smoothen
out with a spatula.
12. Pour the filling onto the biscuit
base, and pour hot water from the
recently boiled kettle around the
foil-wrapped pan. Make sure to not
overfill.
13. Transfer it as slowly as possible into
the oven and bake for 1 hour. It
should feel set, but not firmly so
when gently touched with a tip of a
finger. It should look cracked
slightly on top and wobbly a bit.
14. Take the roasting pan out of the
oven, then remove the cheesecake
pan from it. As soon as it is safe,
peel off the foil and cling wrap.
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15. Leave it to cool completely then
place it in the fridge and leave it to

Note: you can top the cheesecake

set overnight.

by spreading sour cream on it or

16. Take it out of the fridge then
remove from the pan and place it
onto a cake stand, then serve.

any topping you really…..

Whiskey and Chocolate
Bundt Cakes
This is made for all my whiskey lovers friends.

Equipment you will need:
1 6-cup cakelette pan or 8 non-stick
Moulds

1/2 Teaspoon Bicarbonate Soda
Pinch of Salt
1 Teaspoon Vanilla Extract or 2
Teaspoons Essence

Electric whisk

1 Teaspoon Almond Extract

2 Medium bowls (1 heat proof)

3 Extra-large Eggs, separated

1 Small mixing bowl

2 Tablespoons Castor Sugar

Spatula

130g Brown Sugar
2 Tablespoons Plain Double Cream

INGREDIENTS

Yoghurt
A handful of Raw Almonds, crushed

145g Unsalted Butter

(for garnishing)

60g 71% Dark Chocolate
30g Milk Chocolate
20g Cocoa Powder
75g Self-raising Flour
30ml Irish Whiskey
75g Ground Almonds

CARAMEL GANACHE
125ml Double Cream
110g Caramel
2 Teaspoons Irish Whiskey
1 Teaspoon Almond Essence

2 Teaspoons Vanilla Essence
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METHOD
Preheat the oven to 180℃
Generously grease a 6-cup cakelette pan
or 8 non-stick Dariole Moulds with
baking spray.
1. Roughly chop the
chocolate on a chopping
board.
2. Sieve the flour, cocoa powder,
bicarbonate of soda and ground
almonds into a small mixing
bowl, then add salt and stir. Set
aside
3. Pour water into a sauce pan
and bring to simmer over
medium heat.
4. Put the chocolate inside a heatproof medium bowl, add butter
and place over simmering
water. Stir regularly until it
starts melting, then pour the
whiskey, and keep stirring until
the chocolate and butter melts
completely. Set aside to cool.
5. On a medium mixing bowl,
whisk (electric whisk) egg yolks
and brown sugar together until
pale, then add almond essence
and vanilla extract.
6. Whisk in the melted and cooled
chocolate mixture, until well
combined. Then gradually add
the flour mixture and whisk
until all is incorporated.
7. In a separate medium bowl,
whisk the egg whites until they
form stiff peaks and gradually
add the castor sugar as you
whisk.

8. Using a spatula, to gently fold
in one-third (at a time) of the
egg-whites’ mixture into the
chocolate batter, and keep
folding until all of it is folded
in.
9. Using an ice cream scoop;
scoop in two scoops of the
batter into the prepared pan or
moulds, tap it a little. If you are
using the cakelette pan, bake
for 12 minutes. If you are using
the moulds, bake for 13 to 15
minutes or until a skewer or
cake tester comes out clean
when inserted into the cakes.
10. Allow to cool in the pan or
moulds for 10 minutes before
overturning onto a wire rack to
cool completely.
CARAMEL TOPPING
1. In a saucepan on low to
medium heat, heat the cream
and caramel, and stir vigorously
until it starts to simmer. Then
add the whiskey, vanilla and
almond essence, and stir for
about 3 to 5 minutes.
2. Sieve the caramel into another
bowl. Then spoon the caramel
over the cakes and spread it
over the edges of the cakes to
make it run down the sides.
3. Sprinkle with crushed almonds
and serve.

Midnight Chocolate
Chunks

There is nothing more delightful, more
than a homemade biscuit\cookie. From the
welcoming smell that calls for uninvited
visitors, to the melt in your mouth ﬁrst
bite. These are deﬁnitely that. I call them
Midnight Chunks because I used to crave
them when I was studying in the middle
of the night and writing nerve wrecking
research papers. I would pour myself a
cup of coffee, take a bite from these
luscious chunks and for few minutes my

INGREDIENTS

mind would forget about the paper and

160g Dark Chocolate

information overload in my head. I would

1\3 Cup White Chocolate Chips
60g Cranberries
125g Cake Flour
25g Cocoa Powder
120g Unsalted Butter, at room
temperature
120g Dark Brown Sugar
½ Teaspoon Bicarbonate of Soda
¼ Teaspoon Sea Salt
2 Extra-Large Eggs

ﬁrst dribble at the sight of the vividly
appearing pieces of chocolates, and when I
bite for the ﬁrst time I get blown away by
the combination of cranberries and
chocolate, combine that with a sip of hot
coﬀee and my my my…… a heavenly
distraction (from my paper) on earth.

39

METHOD

6. Use an ice scoop to dollop the
Preheat Oven to 170℃

cookie dough onto the prepared

Line a baking tray with baking paper

baking pan.
7. Bake for 15 minutes.

1. Roughly chop 60g of the dark
chocolate and cranberries, set
aside.
2. Sieve flour cocoa powder and
bicarbonate of soda onto a mixing
bowl, then add salt and stir. Set
aside.
3. Chop 100g of the dark chocolate
finely, and melt it with butter using
a heat-proof bowl over simmering
water in a sauce pan, on medium
heat. Remove the bowl from heat
and set aside to cool for about 10 to
15 minutes.
4. Whisk together sugar and eggs with
the melted chocolate until well
combined, then gradually add the
flour mixture (use a spatula if the
batter gets harder to whisk) and
mix until well combined.
5. Using a spatula, fold in the roughly
chopped 60g dark chocolate, white
chocolate chips and cranberries.

8. Then transfer to a wire rack to cool

DRINKS
Ayanda’s Cocktail

Makes 2 Cups
INGREDIENTS
2 Tots Vodka
2 Tots Cherry Liqueur

METHOD
1. Pit 4 cherries and cut into half.
2. Crush lots of ice or as needed,
set aside.
3. Pour all the liquids into a

2 Tots Passion Fruit Cordial

shaker, add salt, crushed ice

2 Tots Squeezed and Pressed Berry

and cherries then shake well.

Juice
1 Tot Squeezed and Pressed Orange
Juice

4. Pour into 2 tumbler glasses,
garnish with the remaining
cherries.
5. Drink and enjoy.

Pinch of Salt
1 Squeeze of Runny Honey (Optional)

Note: honey is optional, and my

6 Cherries

personal touch in the cocktail. If you

Crushed ice (lots)

think it will make it too sweet, you
may leave it out. My cocktail tester
said the cocktail is nicer with lots of
crushed ice.
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Creamy Coconut
Lemonade

METHOD

Serves 3 to 4
INGREDIENTS

1. Pour coconut milk and

330ml Coconut Milk

2. Add sugar, ice blocks and

cream into a blender.

85ml Coconut Cream

then pour in the lime juices

4 Limes

and blend until all the ice
has crushed.

4 Tablespoons Castor Sugar

3. Serve and enjoy.

8 Ice Blocks

THANK NERICE
FOR THE
INTRODUCTION
OF THIS RECIPE

THANK YOU AND MERRY CHRISTMAS.
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