
 

TOWNSHIP TOUR RECIPES 

THURSDAY 29TH OCTOBER 



JENNY MORRIS 

CHAMPIONSHIP BOEREWORS IN A VETKOEK  

 

 

INGREDIENTS 

1 kg Championship Boerewors 2015 from CHECKERS 

5 large peeled Onions sliced thinly 

1 x bottle Wellingtons sweet chilli sauce 

1 can Chakalaka heated 

200g wild rocket 

1 Bottle Japanese Mayonnaise  

1 quantity bread dough recipe supplied 

2 litres sunflower oil 

 

 

METHOD 

1. Cook the boerewors and set aside. 

2. Fry the onions till golden 

3. Stir through 4 tables of sweet chilli sauce and set aside till needed. 

 

 

JENNY’S BASIC BREAD DOUGH 

This is a wonderful dough, you can use it to make pizza, flat breads, rolls and shape 

it any way you like. 

 

INGREDIENTS: JENNY’S BASIC BREAD DOUGH 

4 cups cake flour 

10 ml salt 

20 ml sugar 

10 g instant yeast 

1 tablespoon olive oil (sunflower will do) 

400 ml lukewarm water 

 

 

METHOD 

1. Place all the dry ingredients into a bowl and make a well in the centre.  

2. Add the oil and three quarters of the water, and mix it in to form a soft dough.  

3. Add a little more water if need be; if it is too wet, add a small amount of flour. 

4. Knead the dough until it is smooth and elastic to the touch; about 15 minutes.  

5. Place the dough back into the bowl and oil the top; cover with a clean cloth and 

place it in a warm place to rise to twice its size. 

6. Remove the dough from the bowl and shape into balls let them rise to twice 

their size and deep fry in heated oil.   

7. Drain on paper towel, split the vetkoek horizontally, spoon some onions into the 

vetkoek, place a spoonful of Chakalaka onto that, top with Championship 

Boerewors, a good squirt of Japanese mayo and rocket, close and bite down 

and enjoy!!!!  

©Jenny Morris 

  



CHEF PETER AYUB 

TURKISH STYLE LAMB BOEREWORS HOTDOG WITH 

TRADITIONAL POT BREAD  

 

 

INGREDIENTS  

4 x 20 cm pieces of lamb boerewors  

Some parsley leaves for garnish  

 

INGREDIENTS: TOPPING   

1 x medium red onion finely chopped 

A Good handful of Finely chopped flat leaf parsley  

1 x clove crushed garlic 

Salt n pepper to season 

½ teaspoon dried chilli flakes  

½ lemon – Juice only  

1 good glug of good quality extra virgin olive oil  

1 x 175 ml double cream plain yoghurt 

 

INGREDIENTS: POT BREAD 

500g bread flour 

2 tablespoons castor sugar  

1 tablespoon of salt  

1 packet of dried yeast  

 

 

METHOD: POT BREAD 

1. Sift all ingredients into large bowl  

2. Make well in the centre of the dry ingredients and Slowly add warm water – 

using your CLEAN hands start form a dough, knead it gently 

3. Once you a nice fluffy ball of dough – put in oiled bowl, cover with plastic wrap 

and leave to prove.  

4. Once proved – it should be double in size – then gently shape the dough into 4 

rustic hot dog rolls, place each roll into separate plastic bags and tie it  – like a 

checkers packet  

5. Place the 4 x packets into a pot of water (cold water) – put a lid on and bring 

to the boil – Simmer for 1 hour to 1 ½ hours until you dough is firm and bread 

like 

6. Remove from pot – take out of packet and allow to cool 

 

METHOD: TOPPING 

1. Put chopped red onion into a bowl and rub the lemon juice into the onions  

2. Add Chopped parsley and olive oil and mix well 

3. Mix in chilli flakes and crushed garlic  

4. Add in yoghurt and mix well 

5. Season generously with salt and pepper – mix well  

 

METHOD: TO ASSEMBLE  

1. Cut Rolls and place on braai for a few seconds to get a smoky flavour 

2. Drizzle some olive oil on inside of rolls 

3. Place Braaied Lamb Boerewors Pieces on each roll 

4. Spoon generous amounts of the topping onto each “hot dog” 

5. Garnish with parsley leaves 

6. Tuck in and enjoy J  

 

 

  



BRENT OWENS & RENAE SMITH 

PILCHARDS IN ‘SWEET’ PEANUT CURRY SAUCE WITH PAP  

 

INGREDIENTS: PAP 

1 cup maize meal 

2 & 1/4 cup of water 

 

INGREDIENTS 

3 tbs butter 

1 onion - chopped finely 

1 tsp ground coriander 

1/2 tsp ground cumin 

1/2 tsp turmeric 

1/2 tsp ground cinnamon 

1/2 tsp ground cloves 

1/2 tsp chilli powder 

1 /2tsp paprika 

2 tbs of peanut butter  

1 tin of tomatoes, or 3-4 ripe tomatoes 

1 can of pilchards in water/oil 

4 small pickling onion  

Fresh Cilantro 

 

 

METHOD 

1. Bring water to boil in a large pot.  When boiled, stir in maize meal, mix well 

and cover. 

2. Simmer over very gentle heat for 30 minutes or until cooked. 

3. Melt butter in saucepan and add onion; saute gently for 3 minutes 

4. Add spices and cook until fragrant. 

5. Meanwhile, chop tomatoes and reserve all of the juice. 

6. Add to pan and stir.  

7. Cover and simmer on low heat for around 10 minutes. 

8. Stir through peanut butter. 

9. Add fish carefully and heat through. 

10. Serve with Pap and top with fresh cilantro. 

 

 

 

  



SIPHOKAZI MDLANKOMO 

BURGER WITH ROASTED RED PEPPER, BACON AND 

MUSHROOM SUCE 

 

INGREDIENTS 

4 burger patties 

4 burger buns/ crisp buns or ciabatta rolls 

Lettuce 

Bacon 

Button mushrooms 

250ml fresh cream 

Garlic clove crushed 

Sprigs fresh thyme 

Small onion chopped 

3 rainbow peppers  

Olive oil 

Salt and pepper 

 

 

METHOD 

1. Heat the olive oil in a pan on medium heat and fry onion, then add garlic and 

mushrooms and fry for 5 minutes then add fresh thyme  

2. Add the cream and stir  to combine  

3. Season with salt and pepper and set aside until needed 

4. Roast the peppers in an oven or char grill them on a stove top m remove from 

heat and cover with cling wrap, set aside for 10 minutes and remove the skin 

and peeps  

5. Fry the bacon until crisp 

6. Place the lettuce on a bun , followed by the peppers, burger patty, bacon and 

mushroom sauce, Top with the bun half 

 


