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Cape Malay curried beef
potjie with steamed
bread, spekboom salsa
INGREDIENTS
8ml mutton masala
2 onions, chopped
60ml sunflower oil
600g beef potjiekos
1 teaspoon jeera powder
2 teaspoons breyani
powder
1 tablespoon of beef stock
granules mixed in 500ml
luke-warm water
Add extra 500ml water
For the marinade:
1 teaspoon crushed garlic
5ml salt
8ml tumeric
3ml mutton masala
2 bay leaves
30ml white vinegar
30ml sugar
METHOD
Combine marinade
ingredients and rub into
meat. Set aside for an hour.
Heat oil in pan and braise
onions until golden for 5 to
10 minutes.

Add meat and water and
cook for about 90 minutes
or until meat is tender,
adding water as required.
ISONKA SIMANZI
(STEAMED BREAD)
Use store bought bread
dough if you do not have
time to make your own.
METHOD
Fill a deep saucepan
half-way; bring water to a
boil. Rub your hands with
oil. Form small balls of
dough of 30g each.
Place each ball in plastic
wrap, forming a loose knot
at the top – do not wrap it
too tight. Place in boiling
water and steam for 15
minutes.
SPEKBOOM SALSA
Chop rinsed spekboom,
add tomato, red onion,
balsamic vinegar, sugar,
and salt and pepper to
taste.

Toad-in-the-hole with
boerewors and
chakalaka iBisto
INGREDIENTS
60 ml sunflower oil
300g boerewors, cut in
15cm pieces
4 sprigs of rosemary
For the batter:
2 large eggs
200g plain flour
200ml milk
METHOD
Mix the batter ingredients
together with a pinch of
sea salt; put aside.
For a high pudding use a
rectangular baking tin
(Annelie used a 30cm x
15cm x 5cm tin). Spray it
very well.
Put the oil in the tin, in a

pre-heated oven of 220°C.
When oil is very hot, add
boerewors and let it go
nice and brown.
Carefully remove tin from
the oven, then pour the
batter over the sausages.
Throw the rosemary sprigs
into the batter.
Return to oven and don’t
open it for at least 20
minutes. Remove when
golden and crisp. Annelie
lets it stand to cool in the
oven for another 10
minutes to make sure it
does not fall flat.
Serve with chakalaka
mixed with tomato relish
and chutney.
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Celebrate with
a Heritage feast
Chef shares city’s unique cuisine with Louise Liebenberg

N

ELSON Mandela Bay
has a fascinating culinary heritage that
most locals barely
think twice about.
Bay chef Annelie
Oosthuizen has a
keen interest in food
history and has
spent many hours reading up how the
blend of cultures in historical Port Elizabeth has resulted in a rather unique culinary melting pot today.
The Khoisan, Dutch, Malay, Mfengu,
Chinese, Indian and British all brought ingredients and cooking techniques that
now make up the Bay table, she says. So
began Annelie’s challenge – armed with
Port Elizabeth: A Social Chronicle to the
end of 1945, by Margaret Harradine, and
Dean McCleland’s The Casual Observer:
Port Elizabeth of Yore, while also drawing
on material from the South End Museum
and other sources, she has come up with
four Heritage Day dishes that honour –
and fuse – some of these influences.
Her first recipe is for a Cape Malay
Penang curried isityo senkomo (beef stew)
potjie with spekboom salsa and isonka
simanzi (steamed bread). The spekboom
salsa is her tribute to the earliest residents of Algoa Bay – nomadic Khoisan
peoples who left evocative place names
like Kragga Kamma, meaning “fresh” or
“sweet water”; Kabega (abundance of
reeds) and Coega (place of many hippos).
The Khoisan lived off shellfish, plants
and game, she says. “Spekboom is a wonderful source of nutrients and combats
dehydration. It’s made a comeback as
part of sustainable food foraging trends.”
Potjiekos is the Dutch element of the
dish as the cast iron pots found in almost
every household in South Africa arrived
with the Dutch, while the Penang curry
honours the Cape Malay influence.
“In 1806, part of the Malay community
left Cape Town to settle in Uitenhage and
later PE. They brought fragrant spices
and curries that gave flavour to bland
European dishes.” The isityo senkomo
and isonka simanzi represent the Mfengu, who lived in the Richmond Hill area
but today are largely assimilated with the
Xhosa communities.
Also on the menu is the 19th century
British dish, toad-in-the-hole, which she
has given a Voortrekker spin by using
boerewors. Chakalaka iBisto adds an African element, with chakalaka first made by
migrant workers (many from the Eastern
Cape) on the Witwatersrand mines.
In 1849, the first Chinese arrived in PE
and, in 1899, more came from the then
Transvaal after the Anglo-Boer war broke
out. “Hong Kong Chicken is a proud creation of the Eastern Cape. You’ll rarely
find it in Chinese restaurants in other
parts of the country, in any case very seldom in its original form,” Annelie says.
South Africa has been home to a large
Indian community since 1860, and gulab
jamun is often eaten at celebrations. Annelie has paired it with melktert, which
originated from the Dutch settlers in the
Cape.

Hong Kong chicken
INGREDIENTS
450g chicken thighs cut
into roughly 3cm x 3cm
pieces
½ cup low sodium soya
sauce
¼ cup brown sugar
1 cup coke
2 cloves garlic
1 heaped teaspoon grated
ginger
Juice of one small lemon
Pinch of Chinese 5 spice
1 tablespoon chopped mint
1 tablespoon chopped
coriander

METHOD
Combine all the ingredients
to act as a marinade,
except for chicken and oil.
Marinade the chicken in this
mixture for at least 30
minutes.
Heat oil in pan and fry
chicken pieces until brown.
Decrease heat and add the
marinade. Continue cooking
over a low heat, turning
chicken regularly until
marinade becomes sticky
and chicken is cooked.
Serve with steamed rice.

Dessert: Gulab jamun
served with melktertpap

FOOD AND CULTURE: Bay chef Annelie Oosthuizen and her 11-member, all-woman team from
Petronella Catering have prepared a Heritage weekend feast PHOTOGRAPHS: SALVELIO MEYER
ý Sam Venter’s A Vine Time column will be back next week
ý Taste Heritage Day: visit our website www.heraldlive for a video, report and recipes from five
different cultures

INGREDIENTS FOR
GULAB JAMUN
1 cup cake flour + ¼ cup
cake flour for dusting
1 tablespoon semolina
½teaspoon cardamom
powder
1 tablespoon ghee or
butter
1 teaspoon baking powder
½ teaspoon bicarb
170ml condensed milk
300ml oil for frying
2 cups desiccated coconut
(if making coconut gulab
jamun)
Ingredients for the
syrup:
1 cup white sugar
1.5 cups water
1 tablespoon rose water
Pinch of cardamom powder
METHOD
Combine 1 cup flour,
semolina, cardamom,
bicarb and baking powder.
Add ghee, then work into a
crumb-like texture. Add

condensed milk and mix
until a soft dough has
formed. Work the ¼ cup
flour into the mixture so a
stiff dough is formed. Let
dough rest while you make
the syrup.
For the syrup, add sugar to
water, stirring until
dissolved over medium
heat. Add rose water and
cardamom. Boil, stirring
continuously until dissolved
and mixture appears thick.
Shape dough into long,
finger-like shapes that will
expand once fried.
Heat oil in a heavy-based
pan on medium heat; fry
dough until slightly brown.
Remove from oil, immerse
in syrup and dry on wire
rack. For coconut gulab
jamun, roll them in the
coconut.
Arrange on a platter and
serve with dollops of
milktart filling sprinkled
with cinnamon.

EVENT OF THE WEEK: The annual Nederburg wine auction

WHEN: FRIDAY AND SATURDAY SEPTEMBER 15 AND 16 WHERE: PAARL SNAPS: MATT STOW, LOUISE LIEBENBERG

KEEN BIDDERS: Lombardini Game Farm owners Susan and BY INVITATION ONLY: Suzette and Ernie Blignault of De Viswijf
Johan Lottering snapped up loads of lovely wines
restaurant in Jeffreys Bay also got some solid bids in

GRAPE EXPECTATIONS: R6.3-million in rare and premium wines went under
the hammer – and there was plenty of the good stuff to taste as well

THE FOOD

AUCTION REGULARS: Richard and Joha Moolman of TOPS at
SPAR Village Square St Francis Bay have attended six auctions

BONDED BY WINE: Auctioneer David Elswood, left, with former
auction manager Bennie Howard, who lived in PE for many years

PADDLE POISE: Bay couple Peter and Candice Pitsiladi are always a hit at the auction, not least for their style
and verve, but also for their astute bidding for Prestons. They again supported the charity auction this year
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GOURMET DELIGHT:
Fabulous food is a given
at the annual event. Irish
chef Liam Tomlin
impressed with a starter
of Vietnamese tuna with
avocado and miso mayo,
above. There were
oysters and Iberian ham,
above left, to nibble on
before a splendid lunch
that included a selection
of hand-crafted petit fours
in the prettiest colours

