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In celebration of Heritage Day 2024, we've created
our very own Meadowdale digital recipe book,
featuring recipes for a South African-inspired
braai. We invited our loyal #MDD shoppers and
tenants to share their favorite recipes for a chance
to win exciting braai hampers.

Our goal with this cookbook is to bring
Meadowdale Mall's community together through
a shared love of food, while honoring the rich and
diverse heritage of our country.

We hope these recipes inspire you to explore
dishes from different cultures and celebrate your
heritage through the joy of cooking — because
food is the ultimate way to unite us all!
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= Calad in a bellle
FROM THE KITCHEN OF SHARON FOSTER

Tired of throwing away cucumbers and peppers and
having to buy fresh ones every time you braai?
Then try this salad in a bottle.

INGREDIENTS

Peppers
Cucumbers

1tsp sait

1 tsp brown sugar
1 bay leaf
Peppercorns
Brown vinegar
Boiling water

METHOD

Just fill a glass jar with chopped peppers and cucumbers, 1teaspoon salt, 1 teaspoon
brown sugar, 1 bay leaf and some peppercorns. Then fill your bottle halfway with boiling
water and take it to the top with brown vinegar.

These bottles can be stored in the fridge, ready to
eat in 48 hours and last up to 3 weeks unopened.
Put some on top of lettuce and add some tomatoes
and you’re good to go! No need for a dressing.

Submitted by Sharon Foster “‘
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THE GORDON’S

FROM THE KITCHEN OF DORIAN GORDON

INGREDIENTS

5009 boerewors 1 can of chakalaka

1 French roll 2509 garlic cream cheese

1 punnet of mushrooms Salt and pepper

250¢g chicken livers 2509 fresh cream

1 yellow and red pepper 2509 peri peri sauce

1 onion 2509 grated mozzarella cheese

METHOD

1. While your wors is on the braai, place your chopped onions, peppers and mushrooms
in a pan on the braai, drizzle with olive oil, and fry until onions are transparent.

2. Add your chicken livers and cook until well done, add the chakalaka, cream and peri
peri sauce and simmer for 10 minutes.

3. Cut open your French roll, and spread with butter and the garlic cream cheese. At this
point place your well-cooked borewors in your roll, cover with cheese, and top with
your chicken liver - mixture.

Optional: Sprinkle with chives and thinly sliced biltong.

Cut into four and enjoy!

Submitted by Dorian Gordon
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Tandeor chicken sleewens

SERVED WITH NAAN BREAD AND A COOL YOGHURT DIP

FROM THE KITCHEN OF NATISHA SINGH

Tandeor chicken sleewens naan bread,
INGREDIENTS INGREDIENTS
1tray boneless chicken thighs 2 C of flour
1C plain yoghurt 1tsp bicarb
1 Tbsp smoked paprika / chilli powder 1tsp baking powder
1tsp turmeric powder 3 Tbsp plain yoghurt
1tsp ginger powder Salt
1tsp garlic powder 3 Tbsp melted garlic butter
Salt and pepper to taste 1/2 C warm milk
1 small lemon, juiced
1tsp cumin powder METHOD
1. Mix dry ingredients well. Add the butter, yoghurt and
METHOD milk to form a soft dough. Set aside for 20 minutes.

2. Roll the dough into elongated shapes.

1. Mix all the spices and lemon well, add to the chicken
and marinate overnight. 3. You can use a cast iron grill pan over hot coals to cook

these. Flipping and brushing with garlic butter on each
side. Garnish with fresh coriander once cooked.

2. Thread chicken onto skewers and grill on hot coals.
Keep basting them as they cook.

co6€ yoghuat dip
INGREDIENTS

Plain Double Cream Greek Yoghurt.
Salt and pepper to taste.

Fresh coriander.

1tsp lemon juice.

Grated cucumber making sure it’s not wet. Use a kitchen
towel to get rid of access water.

METHOD

Mix all the ingredients well. Serve in a dipping bowl.

Submitted by Natisha Singh “‘
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FROM THE KITCHEN OF SANDRA CHAWANDA

INGREDIENTS

150 ml tomato sauce

75 ml chutney

75 ml honey or golden syrup
Pinch of paprika

1/2 tsp of salt and pepper
1 tsp Worcester sauce

1 Tbsp Soya sauce

2 tsp mustard powder

50 ml vinegar

50 ml apricot jam

4 Tbsp brown sugar

1 chilli, finely chopped

METHOD

Place all ingredients and 2 kg pork ribs into a saucepan over low heat and stir until
steam comes off the top. Remove from the heat and allow to cool, place cooled ribs
and marinade into a plastic bag with 1 quartered onion, 3 bay leaves, and a pinch of
peppercorns. Leave the ribs to marinade for at least 2 hours, then braai.

Enjoy!
Submitted by Sandra Chawanda “‘
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BOEREWORS AND PAP
Braai Balee
FROM THE KITCHEN OF MZWANDILE KUMALO

INGREDIENTS

5009 boerewors

2 C pap (maize porridge)

1 onion, chopped

2 cloves garlic, minced

1 C cherry tomatoes, halved

1/4 C fresh parsley, chopped

Salt and pepper to taste

METHOD

Preheat braai to medium heat.

Grill boerewors for 5-7 minutes per side, or until cooked through.

In a separate pot, cook pap according to package instructions.

In a large bowl, mix cooked pap, chopped onion, garlic, cherry tomatoes, and parsley.
Slice boerewors and add to pap mixture.

o v R wN

Season with salt and pepper to taste.

Boerewors and pap are classic South African braai
staples, perfect for celebrating our heritage.

Submitted by Mzwandile Kumalo “‘
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FROM THE KITCHEN OF NATALI TREPADO

INGREDIENTS

PAP

1 litre (4 cups) water

10 ml (2 tsp) salt

625 ml (2 72 cups) mealie-meal

30 ml (2 tbsp) Salted Butter

FILLING

15 ml (1 tbsp) Salted Butter

200 g (1 packet) bacon, chopped

250 g mushroomes, sliced

1 onion, finely chopped

410 g (1tin) whole corn kernels, drained
820 g (2 x 410 g tins) chopped tomatoes
salt and freshly ground

black pepper to taste

250 ml (1 cup) cream

250 g Cheddar cheese, grated

handful of shredded basil leaves

Submitted by Natali Trepado
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METHOD
PAP

Bring the water and salt to the boil in a large
saucepan. Stir in the mealie-meal.

Cover the saucepan, lower the temperature and
simmer for 45 minutes. Stir every now and then.

Stir the 30 ml (2 tbsp) of butter into the pap once
cooked.

Preheat the oven to 180 °C and butter an ov-
en-proof dish of approximately 30 cm x 20 cm.

FILLING

Melt the 15 ml (1 tbsp) butter in a large saucepan
and fry the bacon, mushrooms and onion.

Spoon half of the pap into the oven-proof dish
and spoon half of the bacon mixture on top.
Spread the corn and then one tin of tomatoes
over the bacon. Season with salt and pepper.

Spoon the rest of the pap on top, followed by
the second tin of tomatoes, the cream and the
cheese.

Bake the tart for 30 to 40 minutes until golden
brown. Garnish with basil and serve hot.
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REMEMBER TO GET ALL YOUR

braai-ssentials
AT MEADOWDALE MALL!
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