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ALIDA RYDER

www.simply-delicious.co.za
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EASTER
Brunch

Alida started her blog as a way to share
recipes with family and friends. Simplydelicious.co.za has gone on to win awards,
and Alida’s success has led to two cookery
books: Simple & Delicious and Cook From The
Heart (R180 and R226, Kalahari; published by
Penguin Books). Her blog is filled with hearty,
family-pleasing meals.

Brunch

THE ULTIMATE
CREAMY MUSHROOMS

We asked eight of South Africa’s
top food bloggers to share their
favourite brunch recipes so that
you can prepare an Easter feast for
the people you love. Even better:
get each guest to prepare one of
these dishes and turn it into
a communal feast-for-all

You’ll always find LEMONS,

GARLIC, CHILLI, BUTTER AND
PARMESAN cheese in my kitchen
HERBY BACON & EGG
BREAKFAST CUPS

ISHAY GOVENDER-YPMA

www.foodandthefabulous.com
Food writer and former lawyer Ishay
travels the globe and shares her foodie
finds at www.foodandthefabulous.com.
She says that fusing the connection between
food, culture and tradition is what gets her fired
up. Ishay also offers food tours of Cape Town.
84
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There’s NO

GREATER PLEASURE

JANE-ANNE HOBBS

www.scrumptious.co.za

than working with
an extra-sharp
precision blade

Jane-Anne is a food writer and recipe
developer who has been cooking
since she was nine. Rather than trendy
foams and fancy stacks, Jane-Anne’s blog is
all about good home cooking that ‘warms your
heart and makes your taste buds sing’. Her
cookery book, Scrumptious (R250, Kalahari;
published by Struik Lifestyle), is all about
feasts for family and friends.

POACHED SUMMER FRUIT
WITH SPICED YOGHURT

ILSE VAN DER MERWE

www.thefoodfox.com
Food-lover, trout monger and young
mother Ilse cooks and blogs about
food from her home in Stellenbosch.
Her blog is full of simple recipes with a classy,
gourmet twist. Perfect for showing off to
dinner guests!

HOT CAPRESE TART
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SAM LINSELL

www.drizzleanddip.com

Plenty of FRESH
FLOWERS will make
your BRUNCH
TABLE special

Food stylist, photographer and recipe
developer Sam has been cooking and
baking for as long as she can remember.
If you love entertaining, you’ll find plenty
of inspiration on her blog. Sam has also
written a cookery book called Drizzle & Dip
(R176, Kalahari; published by Eat the Book).

SARAH GRAHAM

afoodieliveshere.co.za

CREPE PANCAKES
FILLED WITH CARAMEL
& BANANAS

88
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You probably recognise Sarah’s face
from TV – she’s hosted a cooking show,
Bitten: Sarah Graham Cooks Cape Town.
She started her blog four years ago and has two
cookery books: Bitten and Smitten (R280 and
R225, Kalahari; published by Struik Lifestyle).

BAKED BREAKFAST
FRITTATA
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I love USING
BOKKOMS in
my cooking

THULI GOGELA

www.mzansistylecuisine.co.za
If you’re after traditional and local dishes
and the stories behind them, stop in at www.
mzansistylecuisine.co.za. Thuli, recognising
that many young people lose touch with their roots,
shares recipes she learnt on the family farm in the
Eastern Cape, adding some city tweaks. As she
says, food keeps the spirit of ubuntu going.

PHOTOGRAPHY: MICKY HOYLE, MICHAEL LE GRANGE, COURTESY OF RANDOM HOUSE STRUIK, ALBIE BREDENHANN, ALIDA RYDER, TASHA SECCOMBE,
CATHERINE SCOTT, WARREN HEATH, SAM LINSELL, GAYNOR OLIVIER, JANE-ANNE HOBBS, KOBUS VAN DER MERWE, FRANK ELLIS. FOOD STYLING:
VICKI SLEET, NICOLA PRETORIUS, LISA CLARK, SAM LINSELL, KOBUS VAN DER MERWE, JANE-ANNE HOBBS. COMPILED BY LEAH VAN DEVENTER

HOME-MADE
PINEAPPLE
GEMERE
(GINGER BEER)

BOKKOMS ON TOAST WITH
POACHED EGG, DUNE SPINACH
& BEURRE BLANC

KOBUS VAN DER MERWE

www.sardinesontoast.co.za
Kobus’s unusual blog features
landscapes, recipes and foraged
food from the West Coast. It’s
beautifully photographed, perfectly
capturing the essence of this special
part of the country. When not blogging,
Kobus cooks at Oep ve Koep, a small
restaurant in Paternoster.
90
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For interviews with all of these bloggers
visit www.goodhousekeeping.co.za.

TURN TO PAGE 136
FOR THESE EASTER
BRUNCH RECIPES
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Food Bloggers’

Easter

brunch
The full recipes for dishes featured
on pages 84 to 91

Alida Ryder’s Ultimate Creamy Mushrooms
Preparation Time
10 minutes
Cooking Time 12 minutes
Total Time 22 minutes
Serves 2
INGREDIENTS

2 tbsp olive oil
400g mushrooms, cleaned
and roughly chopped
3 garlic cloves, thinly sliced
150ml cream
2 tbsp to 3 tbsp fresh
parsley, chopped
juice of ½ to 1 lemon
(depending on taste)
salt and pepper to taste

until golden brown and until
the juices start coming out.
3. Add the cream, parsley
and lemon juice and cook
for 5 to 10 minutes until the
sauce has thickened slightly
and the mushrooms are
cooked to your liking.
4. Season to taste. Serve
on toast with eggs and
chilli oil.

TO SERVE

thick slices of toasted
sourdough bread
fried eggs
chilli oil/fresh chillies
METHOD

1. Heat a large frying pan/
wok until very hot.
2. Add the olive oil and fry
the mushrooms and garlic

136

Jane-Anne Hobbs’s Hot Caprese Tart

Ishay Govender-Ypma’s Herby Bacon
& Egg Breakfast Cups
Preparation Time
20 minutes Cooking Time
20 minutes Total Time
40 minutes Serves 6
INGREDIENTS

12 rashers dry cured bacon
6 slices baguette,
1,5cm thick
butter, to spread on
baguette (optional)
6 extra-large freerange eggs
100ml cream or milk
(skimmed or full-cream –
your choice)
½ tsp baking powder
pinch cayenne pepper
(or paprika)
salt and pepper to taste
2 large spring onions,
snipped (optional)
6 chives, snipped or
4 tbsp finely chopped
parsley (plus extra
for serving)
cherry tomatoes and
balsamic vinegar to serve
METHOD

1. Heat oven to 210˚C and
position rack in top third
of oven.
2. Place slices of bacon
on a greased tray and grill
for 5 to 6 minutes till they
crisp slightly but do not
dry up. Remove.
3. Grease a large 6-cup
muffin pan. (Or you can
make 12 smaller muffins.)
Butter the bread on
both sides.

4. Beat the eggs, cream
or milk, baking powder and
seasonings with a whisk till
just frothy. Add the herbs.
5. Place a slice of baguette
at the base (it will just fit)
of each muffin cup. The
bacon will have shrunk
a little with the grilling,
so use one and a half
pieces of bacon to wrap
around the circumference
of each baguette slice.
6. Chop up remaining
rashers of bacon and
set aside.
7. Carefully ladle the
savoury egg custard over
each slice of bread. Ideally,
it should rise just above the
baguette slice. Some will
get absorbed back in. You
do not want any of the
cups to be dry.
8. Bake at 180˚C for 30
minutes or until a skewer
poked in the centre comes
out clean.
9. Sprinkle bacon and extra
chives or parsley over.
10. Run a knife around
the edges carefully and
remove each breakfast
cup from its mould. Serve
warm with cherry tomatoes
pan-fried with a splash of
balsamic vinegar.

Preparation Time
15 minutes Cooking Time
12 minutes Total Time
27 minutes Serves 8 as
a starter or side dish
A classic Italian salad
transformed into a ‘pizza’,
albeit one with a base of
crisp phyllo pastry. Children
who might turn up their
noses at a Caprese salad
– that sublime combination
of tomatoes, mozzarella and
fresh basil – are surprisingly
enthusiastic when they see
it presented in a form they
know and love. Double this
recipe if there are children
at the table.
INGREDIENTS

6 sheets phyllo pastry
8 tbsp (120ml/120g) butter
5 tbsp (75ml) finely
grated Parmesan
8 ripe tomatoes
600g mozzarella
flaky sea salt and milled
black pepper
small bunch of fresh
basil leaves
3 tbsp (45ml) olive oil
METHOD

1. Heat oven to 170°C.
2. Unroll the phyllo pastry
on a board and keep
covered with a damp cloth.
3. Melt the butter in a pot
or the microwave. Start by
brushing the bottom and
sides of a nonstick baking
sheet, then line it with

TIP Make the phyllo-pastry
base up to 6 hours in
advance, but cover it
tightly with several sheets
of clingwrap so it doesn’t
dry out. Slice the cheese
and keep covered. The
tomatoes should be sliced
at the last minute.

Ilse van der Merwe’s Poached
Summer Fruit with Spiced Yoghurt
Preparation Time
14 minutes Cooking Time
15 minutes Total Time
29 minutes Serves 4 to 6
INGREDIENTS

For the Poached Fruit
600ml water
375ml (1,5 cups) sugar
2 tsp vanilla essence (or
seeds of 1 vanilla pod)
3 peaches, 3 pears and a
cup of strawberries (ripe,
fresh fruit)
METHOD

1. Heat the water, sugar
and vanilla in a mediumsized pot on the stove
and bring to a simmer.
2. Halve the large fruit
and remove the pits/
stones. Remove green
tops from strawberries
and keep them whole.
3. Start with the larger fruit,
and cook them in the liquid
in batches, about 3 to 5
minutes at a time, until
just tender. Remove with
a slotted spoon and set
aside. Cook the strawberries
last, for just 1 minute, then
remove and set aside.
Reserve the cooking liquid.
4. Cool the fruit and liquid
slightly, then return the
fruit to the liquid to cool
completely in the fridge.

¼ tsp fine cinnamon
seeds of 3 cardamom pods
(remove husks and use a
pestle and mortar to pound
the seeds to a fine powder)
2 tsp honey
METHOD

1. Mix all the ingredients for
the spiced yoghurt together.
Taste, and add more spices
if desired. Serve with the
poached fruit and a little
of the poaching liquid.
TIP The poached fruit
will keep well in the
fridge, covered, for
a few days. Serve cold
or at room temperature.
NOTE This recipe works well
with other seasonal fruit.

INGREDIENTS

For the Spiced Yoghurt
250ml (1 cup) doublecream Greek yoghurt
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a sheet of phyllo pastry,
allowing the edges to
drape over the rim.
4. Brush the phyllo layer
generously with butter and
sprinkle with a tablespoon
of Parmesan.
5. Add another sheet
of phyllo and continue
layering, brushing and
sprinkling until you have
used up all 6 sheets.
6. Trim any ragged edges
and round off the corners
with a pair of scissors.
7. Slice the tomatoes and
the mozzarella and arrange
the slices, alternately, in
overlapping rows on the
pastry. Sprinkle with salt
and pepper.
8. Bake at 170°C for 10 to 15
minutes or until the pastry
is crisp and golden, and the
cheese has melted.
9. Remove from the oven,
sprinkle with basil leaves
and drizzle with the olive oil.
10. Cut into eight squares
and serve immediately.
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INGREDIENTS

For the Beurre Blanc
125ml dry white wine
100ml white-wine vinegar
half an onion
200g cold salted farm
butter, cubed
juice of one orange
a pinch of snoeksout
(or sea salt)
a pinch of sugar
METHOD

Place the wine, vinegar
and onion in a small pot.
Cook until reduced by half.
Discard the onion half.
Gradually add the cubed
butter, whisking until all
the butter is absorbed.
Flavour with orange juice
and season with salt and
sugar to taste.
INGREDIENTS

For the Poached Eggs
6 small farm eggs
500ml water
30ml white-wine vinegar
METHOD

Carefully break the eggs
into individual cups or
ramekins. Bring water just
to the boil in a large, deep
pot (approximately 10cm
deep). Add the vinegar.

138

Now add the eggs, one
at a time, carefully sliding
them out of the containers.
Poach gently without
stirring for about 3 minutes.
INGREDIENTS

For the Bokkom Toast
6 maasbanker bokkom
sides (or smoked snoek)
12 sweet-basil leaves
12 thin slices ciabattastyle bread
olive oil for frying
METHOD

Sandwich the bokkom sides
and basil between the slices
of ciabatta. Heat the olive oil
in a heavy-based pan and
briefly fry the sandwiches
until golden brown and
starting to crisp on both
sides. Rest in a preheated
oven at 180°C for 5 minutes.
TO SERVE

two large handfuls of
dune spinach (or ordinary
spinach), thoroughly washed
TO ASSEMBLE

Pour pools of warm
Beurre blanc butter onto
plates. Place the bokkom
toasts in the sauce. Briefly
plunge the spinach in
boiling water. Top each
sandwich with a poached
egg and blanched spinach.
TIP If you can’t find
bokkoms, use smoked
snoek instead.

Preparation Time
10 minutes Cooking time
15 minutes Total Time
25 minutes Serves 4
INGREDIENTS

100g chorizo sausage,
roughly sliced and
quartered
½ red onion, roughly
chopped
1 cup (150g) Rosa or cherry
tomatoes
1 sprig fresh rosemary or
½ tsp dried rosemary
½ tsp paprika
½ tsp each salt and freshly
ground black pepper
1 fresh chilli, deseeded and
roughly chopped (optional)
100g fresh baby spinach
½ red pepper, deseeded
and roughly chopped
6 eggs, lightly beaten
75g goats’-milk cheese
(or any soft cheese of
your choice)
toasted ciabatta slices,
for serving
handful fresh basil leaves,
roughly chopped
METHOD

3. Turn down the heat to
medium, add the spinach
and red pepper, and stir
until the spinach just starts
to wilt. Pour over the lightly
beaten eggs and cook
without stirring for a further
2 to 3 minutes.
4. Roughly crumble over
the cheese and place the
pan in the oven for 4 to 5
minutes or until the eggs
are just cooked and lightly
golden. At this stage, toast
the ciabatta slices.
5. Remove the frittata
from the oven, sprinkle
over the fresh basil, slice
into quarters and serve
immediately on warmed
plates with the ciabatta.
NOTE The world really is
your oyster (or frying pan?)
with this one. Swap the
spinach for mushrooms
or just add them along with
it. No chorizo? No problem
– just use bacon. Or go
all-out veggie and add
extra greens like asparagus.

1. Preheat oven to 220°C.
2. Heat a heavy-based
ovenproof frying pan on the
stove over a medium-high
heat. Fry the chorizo for
2 to 3 minutes, then drain
off any excess oil and
add the onion, tomatoes,
rosemary, spices and chilli.
Leave to cook for a further
2 to 3 minutes.

Thuli Gogela’s Home-made
Pineapple Gemere (Ginger
Beer)

Preparation Time 10 minutes
(excludes the resting time in the
fridge) Cooking Time 30 minutes
Total Time 40 minutes Makes 18 to 22

Preparation Time 10 minutes
Cooking Time 35 minutes (plus
30 minutes for cooling) Total Time
1 hour 15 minutes Makes 28 glasses

INGREDIENTS

INGREDIENTS

For the Pancakes
250g cake flour
1 tsp baking powder
1 tsp fine salt
1 tsp caster sugar
4 free-range eggs
500ml milk
125ml sunflower oil
2 tbsp brandy
For the Filling
Caramel Treat or any caramel sauce
of your choice, for example
Dulce de leche
sliced bananas
vanilla ice cream
METHOD

1. In a bowl, combine the flour,
baking powder, salt and sugar. Mix.
2. In a separate bowl, beat the eggs
until light and fluffy. (You can use an
electric hand-held whisk.) Add the
milk and beat well.
3. Add the egg/milk mixture to the
dry ingredients and mix thoroughly
until well combined.
4. Slowly add the sunflower oil and
brandy while the mixer is still going
and continue to beat until you have
the consistency of thick cream.
5. Store the mixture in the fridge for
an hour or longer until ready to use.
6. Heat a nonstick frying pan, lightly
grease it for the first one or two
pancakes and pour about 50ml into
the pan, swirl to cover the base of the
pan and fry until the pancake starts
turning brown and bubbles. Flip.
7. Spread over a spoon of caramel,
add sliced bananas and roll up the
pancake. Heat in the microwave if
you want it warm, and serve with
a scoop of vanilla ice cream.
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7ℓ boiling water
800ml sugar
3 tbsp (45ml) ground ginger
6 dried-ginger stalks
2 tsp (10ml) dried yeast
1 packet tartaric acid
1 packet cream of tartar
2 handfuls of raisins
1 queen pineapple, peeled and sliced
METHOD

1. Pour boiling water into a large pot,
add sugar and stir until it dissolves.
2. Add ground and dried ginger.
Simmer for about 30 minutes and
leave to cool.
3. When mixture is lukewarm, add all
the remaining ingredients.
4. Strain, cover and keep it in a warm
place for at least two days to mature.
5. Chill and serve. n

Choose life.
Choose health.
Choose Pouyoukas.
For more easy creative
recipes visit our website
www.pouyoukas.co.za
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Pouyoukas snacks
nature’s take-aways

GH0414

Preparation Time
20 minutes Cooking Time
25 minutes Total Time
45 minutes Serves 6

Sarah Graham’s Baked Breakfast
Frittata
PHOTOGRAPHY: MickY HOYle, MicHAel le GRAnGe, cOuRTesY Of RAndOM HOuse sTRuik, Albie bRedenHAnn, AlidA RYdeR, TAsHA seccOMbe,
cATHeRine scOTT, WARRen HeATH, sAM linsell, GAYnOR OlivieR, JAne-Anne HObbs, kObus vAn deR MeRWe, fRAnk ellis. fOOd sTYlinG:
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Kobus van der Merwe’s Bokkoms on
Toast with Poached Egg, Dune Spinach
& Beurre Blanc

Sam Linsell’s Crepe
Pancakes Filled with
Caramel & Bananas

For goodness’
sake snack
on health
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