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RECIPE NO.4 • africa • south africa

BOBOTIE
spiced minced meat oven dish
SERVES 4

PREPARE 25 minutes

COOKING about 1 hour 40 minutes

INGREDIENTS

Client Linda Hill remembers “I was travelling overland from

2 onions, peeled and
chopped

Rwanda through Uganda and onto Kenya and our group stopped

2tbsp oil

our leader, cooked this dish for us and it was so good I now make it

2 cloves of garlic,
peeled and crushed

myself at home as it’s become a favourite of my husband’s.” The name

500g lean minced beef

and it’s South Africa’s national dish.

2tbsp hot curry paste

METHOD

1tsp dried mixed herbs

Fry the onions in the oil in a large deep frying pan until softened. Add the
garlic and minced beef and fry over a fairly brisk heat, breaking up any
clumps of meat with a spoon, until the beef is browned.

1tsp ground coriander
1tsp turmeric
2tbsp mango chutney
3tbsp sultanas

at a camp outside the Maasai Mara before our balloon flight. Bernard,

of the recipe is pronounced ‘ba-boor-tea’

Stir in the curry paste, herbs, ground coriander and turmeric and fry for
2-3 minutes, stirring frequently.

300ml beef stock

Add the chutney and sultanas and pour in the stock. Lower the heat,
season and leave to simmer for 45 minutes, stirring occasionally.

2 slices of white bread
made into crumbs

Stir in the breadcrumbs and transfer the mixture to a shallow oven proof
dish, spreading the top level.

300ml full fat milk

Preheat the oven to 180°C (fan 160°C)/gas 4. Beat together the milk,
eggs and seasoning and pour over the meat mixture. Lay the bay leaves
on top and bake for 35-40 minutes or until the topping is golden brown.

2 large eggs
Salt and pepper
3 bay leaves

Serve hot.
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