
APPLES ON THE MENU

BREAKFAST & BRUNCH

Baked Apple-filled French Toast Sandwiches  
Combine the fruit course with French toast to make a delicious breakfast dish, but 
equally good as a baked dessert with custard or cream.  

Prep time 10 min 
Cook time 30 min  
Serves 6 large or 12 small servings

2 large apples, such as Granny Smith, peeled, cored and diced, OR  
1 x 400 g tin sliced apples, very coarsely chopped 
3 tbsp (50ml) melted butter, to grease dish and brush top
8 eggs
2 cups (500ml) milk
½ tsp (2ml) vanilla essence
12 thin slices white bread, crusts removed
2 – 3 tbsp (30 - 50ml) brown sugar (depending on taste)
To serve and garnish    
whipped cream or plain yoghurt or ½ whipped cream and ½ plain yoghurt, combined
maple syrup and cinnamon or cinnamon sugar
grilled bacon (optional)  

1. If fresh apples are used, place the prepared apple into a suitable dish, cover and 
microwave 3-4 minutes or until just softened. Preheat the oven to 180C. Select a 
large shallow rectangular ovenproof dish which will hold 6 slices of bread in one 
layer or use 6 small rectangular ovenproof dishes which will each hold a slice and 
brush with melted butter.
2. Beat together the eggs, milk and vanilla. Place 6 of the slices in the dish selected 
for baking and pour 1/3 of the egg mixture over the slices. Place the remaining slices 
in a second large dish, pour over another 1/3 of the egg mixture and allow to soak.   
3. Mix the apples with the brown sugar and spoon and spread it over the bread in 
the large dish or divide between the six slices in the small dishes. With the aid of a 
spatula, lift up the remaining soaked slices and place on top of the apple filling to 
make apple sandwiches. Pour the remaining egg mixture slowly over the top of the 
slices and brush with the remaining butter.
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4. Place the dish into the oven and bake about 30 minutes or until golden brown and 
crisp on top. Cut each section crosswise in half and serve with the whipped cream or  
yoghurt or yoghurt and cream mixture as topping. Sprinkle with cinnamon or 
cinnamon sugar and a drizzle of syrup.          
Baked Banana-filled French Toast Sandwiches
Replace the apple with 3 – 4 bananas, sliced and tossed with the brown sugar.
Baked Cheese-filled French Toast Sandwiches
Replace the apple and brown sugar with 1½ cups (375ml) grated tasty cheese. Omit 
the vanilla essence in the egg and milk mixture and serve without the topping. 
Grilled bacon and a little Maple syrup will go very well with this combination.   

QUICK BAKES & SNACKS

Cottage-style Apple and Cheese Bread 
A bread that can be mastered in no time by any novice and has an unusual and  
delicious flavour. Delicious as is with butter or for breakfast, with grilled bacon or 
with soup or salads.  This bread will become a favourite amongst vegetarians.

Prep time 20 min
Cook time 35-40 min
Serves   12  
.       
2 cups (500ml) self-raising flour
2 tsp (10ml) baking powder
1 tsp (5ml) mustard powder
½ tsp (2,5ml) salt
2 tbsp (30ml) butter 
2 Granny Smith apples, peeled and coarsely grated
1½ cups (375ml) grated Cheddar cheese
2 eggs, lightly beaten (10ml reserved for glaze)
1 tbsp (15ml) porridge oats to sprinkle over the top

1. Grease a baking tray or round pizza platter well with butter or spray with cooking 
spray.  Pre-heat the oven to 190C. 
2. Place the dry ingredients into a bowl and rub in the butter. Add the apple and 
cheese and toss into the dry mixture until evenly combined.
3. Reserve 2 tsp (10ml) egg for the glaze and add the remaining beaten egg to the 
bowl.  
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4. Mix lightly until the dough clings together and knead very lightly on a floured 
surface until a smooth moderately firm dough is obtained. Add a sprinkling of extra 
flour if the dough is slightly sticky.
5. Shape the dough into a dome shaped round bread about 20cm in diameter. Using 
the back of a large knife, mark the bread almost all the way through into 12 wedges.      
6. Mix the reserved egg with a few drops of water and brush the top with beaten 
egg. Sprinkle with the oats and bake 35-40 minutes or until golden brown and 
thoroughly cooked if tested with a cake tester. Reduce the temperature slightly if the 
bread browns too much or too soon. Transfer to a cooling rack and cut into wedges 
to serve.

Variation            
Roll out the dough to 2cm thick and cut into circles as for scones. Brush with egg 
glaze, sprinkle with oats and bake about 20 minutes or until firm and golden.  

Apple-and-Cinnamon Loaf
A good addition to the breakfast or tea table and also to add as a lunchbox treat. 

Prep time 15 min
Cook time 1 hour
Serves   12  

3 tbsp (50ml) butter, melted
¾ cup (175ml) sugar
1 egg
¾ cup (175ml) milk
1½ cups (375ml) cake flour
2 tsp (10ml) baking powder
Topping
1 large or 2 small Granny Smith apples, peeled, cored and thinly sliced 
3 tbsp (50ml) sugar
1 tsp (5ml) cinnamon 

1. Preheat the oven to 180C and grease a medium sized (±23 cm) loaf tin 
generously with butter or spray with non-stick cooking spray. 
2. Beat together the butter, sugar and egg and stir in the milk. Combine the dry 
ingredients, add the milk mixture and stir until combined - do not over mix.
3. Turn the batter into the prepared tin. Place the apple slices on top, pressing the 
thinner edges into the batter and allowing the slices to overlap slightly.                               
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4. Combine the sugar and cinnamon and sprinkle over the top. Bake the loaf 30 – 40 
minutes or until attractively browned and a cake tester comes out clean.    

Variation
Omit the cinnamon and sugar and brush the top of the loaf  when it comes out of the 
oven with 3 tbsp (50ml) smooth apricot jam, slightly warmed. 

Fresh Apple Tea Cake
Most appropriate when a healthy energy treat is needed.   

Prep time 15 min
Cook time  1 hour
Serves   12  

½ cup (125ml) butter
1 cup (250ml) sugar
2 eggs
1 tsp (5ml) vanilla essence
½ tsp (2,5ml) lemon zest (optional)
2 cups (500ml) cake flour
2 tsp (10ml) baking powder
½ tsp (2,5ml) baking soda
¼ tsp (1ml) salt
1 tsp (5ml) cinnamon
¼ tsp (1ml) nutmeg
¼ tsp (1ml) cloves
1½ cups (375ml) coarsely grated or finely chopped apple 
½ cup (125ml) coarsely chopped pecan nuts or walnuts
¼ cup (60ml) milk

1. Grease a medium size loaf tin (23cm) generously with butter or spray with non-
stick cooking spray. Preheat the oven to 180C. 
2. Cream together the butter and sugar and beat in the eggs, vanilla essence and 
lemon zest if used. Combine the flour, baking powder, baking soda, salt, cinnamon, 
nutmeg and cloves and mix ½ cup (125ml) of the mixture with the apple and nuts. 
Toss until combined. 
3. Add the remaining dry ingredients, milk and tossed mixture to the creamed 
mixture and beat until all is evenly combined. Turn into the prepared tin, smooth the 
top, making it a little hollow in the centre to allow for more rising in that area.                  
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4. Bake about 1h or until firm to the touch and a cake tester comes out clean. Cool 
in the tin for 5 min, turn out on a wire rack and cool completely before slicing.

Variation
Divide the batter between small individual loaf or muffin tins and adjust the baking 
time accordingly to bake until golden and firm but not dry – about 20 minutes. 

STARTERS, LIGHT MEALS & SALADS

Aromatic Apple and Parsnip Soup (Excellent!) 
Surprise your family or guests with a quick light soup with a true gourmet texture and 
flavour. Also suitable to enjoy as a light meal or starter during summer time.

Prep time  10 min
Cook time  20 min
Serves  6 - 8   

1 tbsp (15ml) butter or olive oil
1 onion, coarsely chopped
1 tsp (5ml) crushed garlic (1 clove)
½ tsp (2,5ml) grated fresh ginger
¼ tsp (1ml) mustard seeds or mustard powder
¼ tsp (1ml) ground cumin
½ tsp (2,5ml) garam masala or curry powder
pinch of grated nutmeg (optional)
2 large or 3 medium parsnips (± 300g), peeled and cut into chunks
2 apples, peeled and cut into chunks
4 cups (1liter) water
1 tsp (5ml) chicken stock powder 
2 tsp (10ml) brown sugar
½ tsp (2,5ml) salt
¼ cup (60ml) cream

To garnish and serve
ground black pepper 
diagonally snipped spring onion
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1. Sauté the onion very gently for 2 minutes without browning, stirring from time to 
time. Add the garlic, ginger and spices and sauté 2 minutes more. 
2. Add the parsnips, apples, water, stock powder and sugar and bring to boil.  
Reduce heat, cover partly and simmer gently for 15 - 20 minutes until the parsnips 
are tender.
3. Blend the mixture with a stick blender until smooth and stir in the cream. Adjust 
seasoning and serve hot with a sprinkling of black pepper and spring onion.

Variations
Apple, Leek and Parsnip Soup   
Replace the onion with leek and garnish with chopped parsley
Pear and Courgette Soup
Replace the apples with pears and the parsnips with courgettes. Garnish with 
snipped fennel or mint.      

Apple and Nut Salad with Goats Cheese Crostini  
One of the trendiest apple salads yet. Any variety of soft goats cheese may be used. 

Prep time 30 min
Cook time 5 min
Serves 6

±300g soft goats cheese  (50 g / serving )
12 thin slices French bread (1cm thick)

Verjuice and olive oil dressing  
3 tbsp (50ml) verjuice (from liquor stores)
1 tsp (5ml) sugar
1 tbsp (15ml) Dijon mustard
good pinch each salt, ground black pepper and garlic and herb seasoning
½ cup (125ml) olive oil 

Salad ingredients
1 small red apple or 1/2 large
1 small green apple or 1/2 large
mixed varieties of lettuce e.g. butter lettuce or red oak lettuce
1 small greenpepper, sliced into thin rings
2 spring onions, diagonally snipped
¼ cup (60ml) chopped pecans and/or walnuts and/or cashews
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1.  Cut the cheese into 12 neat portions and place into a small dish. Place the sliced 
bread onto a baking tray, place into the oven about 10cm away from the element 
and toast under the grill on one side only until golden brown. Turn over and spread 
the cheese onto the soft side of the bread.
2. Place the ingredients for the dressing into a sealed jar and shake together well 
until combined. Wash and core the apples and slice thinly into rings. Add ½ of the 
dressing to the apple, toss well, cover and refrigerate until ready to use (no longer 
than 1 hour)
3. Prepare the salad and compose the salad platter or individual platters. Line the 
platters with lettuce and scatter the green pepper rings and spring onion over the 
lettuce. Arrange the apple rings decoratively onto the platter/s.
4. Shortly before serving, sprinkle the goats cheese crostini lightly with dressing and 
grill until the cheese is very lightly browned and bubbly on top. Do not grill too long, 
the cheese should retain it's shape and not become completely melted. Top the 
salad with hot grilled cheese toasts, drizzle lightly with more dressing,  scatter the 
nuts over all and serve immediately, while the crostini are still warm.

Red Apple, Black Grape and Mixed Pepper Salad
A twist on the classic fruity, nutty salad

Prep time 30 min
Cook time -
Serves 8

Yoghurt-mayonnaise dressing
4 tbsp (60ml) plain yoghurt
4 tbsp (60ml) mayonnaise 
1 tsp (5ml) sugar
good pinch salt

Salad ingredients
2 large crisp red apples, cored and diced 
1 cup (250ml) black grapes, halved and seeded. 
2 – 3 stalks table celery, sliced

To serve and garnish
8 –10 lettuce leaves, torn into small pieces
3 tbsp (50ml) coarsely chopped pecan nuts
strips of mixed coloured peppers
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1. Combine the ingredients for the dressing and add the salad ingredients. Mix well, 
cover and refrigerate until ready to serve. 
2. Line the salad bowl or salad platter with the lettuce and scatter salad ingredients 
over the top. Toss lightly and garnish with whole nuts, strips of capsicum and black 
pepper.

Yields 6–8 servings

Variations
Cabbage and Pineapple Salad 
Replace one or both of the apples with 1 small or ½ large pineapple, peeled and 
diced
Replace the lettuce with ± 500 ml shredded cabbage. Replace the pecan nuts with 
salted cashew nuts 

Cabbage and Carrot Salad 
Replace the lettuce with cabbage as above and the apple with 250 ml fine julienne 
cut or coarsely grated carrot.  

Cabbage and Grape Salad
Add a good pinch dried dill or caraway seeds to the dressing. Replace the apples 
with 1 small green capsicum. seeded and diced and about ½ cup (125ml) green 
grapes, halved and seeded. Replace the pecan nuts with salted cashew nuts if 
preferred

Apple and Cucumber Salad with Minted Yoghurt Dressing
A combination that will add a cool freshness to any hot or rich main course.

Prep time 30 min 
Cook time - 
Serves 8 - 10

1 large or 2 small English cucumbers
salt to sprinkle
1 large or 2 smaller crisp tart apple such as Granny Smith or Braeburn
1 tbsp (15ml) lemon juice to sprinkle
± 125g Mozzarella- or Feta cheese, diced 
1 tbsp (15ml) diagonally snipped spring onion 
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Minted yoghurt dressing 
1 cup (250ml) plain yoghurt 
3 tbsp (50ml) chopped fresh mint 
good pinch each salt, white pepper and sugar

Garnish 
ground black pepper
chopped fennel tops or sliced fennel bulbs
or
additional chopped fresh mint leaves

1. Cut the cucumber down the length into quarters and then crosswise into 0,5cm 
thick slices to create small chunky wedges. Place the cucumber into a bowl and 
sprinkle lightly with salt. Allow to stand 15 minutes, then drain and blot with kitchen  
towels to dry. 
2. Peel, halve and core the apples and slice thinly. Sprinkle with lemon juice and 
toss.
Drain if necessary and add to the cucumber.    
3. Combine the ingredients for the dressing and toss with the apple and cucumber. 
Refrigerate until required and spoon into a salad bowl or onto a serving platter. 
Garnish with black pepper and chopped fennel tops, sliced fennel and / or chopped 
mint leaves.

MAIN MEALS

Minced Beef and Apple Meatballs with Banana Curry Sauce
A family-style recipe from South Africa of which several variations have been part of 
the everyday favourites list in many households. 

Prep time 30 minutes 
Cook  45 minutes 
Serves 6

Meatballs
1 small onion, finely grated
1 Granny Smith apple, unpeeled and coarsely grated 
2 tbsp (30ml) Apple and Date Chutney (see below) or any favourite fruit chutney
500g lean beef mince
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½ tsp (2,5ml) salt
¼ tsp (1ml) ground black pepper
1 tsp (5ml) baking powder
¼ cup (60 ml) fresh breadcrumbs
1 egg 
3 – 4 firm ripe bananas

Sauce
1 tbsp sunflower or olive oil
1 onion, peeled and finely chopped
1 tbsp (15ml) any favourite mild or hot curry powder
¼ cup (60ml) white vinegar
3/4 cup (180ml) water
2 tbsp (30ml) apricot jam 
1 tbsp (15ml) brown sugar
1 bay leaf

To serve and garnish
freshly cooked rice and green vegetables such as beans or broccoli
tomato and onion sambal
diced mixed colours of peppers

1. Combine the ingredients for the meatballs and shape into balls the size of a small 
apricot. Select an ovenproof dish which will hold all the meatballs loosely in one 
layer. Place the meatballs into the dish allowing space in between for the bananas.   
2. Preheat the oven to 160C. Sauté the onion for the sauce in oil until just softened. 
Add all the remaining ingredients except the banana and bring to boil. Reduce heat 
and simmer 5 minutes.   
3. Slice the bananas about 2cm thick and place snugly in between the meatballs. 
Pour the sauce over the meatballs and bananas, cover with a lid or foil and bake 
about 45 minutes or until the meatballs are firm and the sauce has an attractive thick 
appearance. Serve hot with  rice and  selected accompaniments.

Variation
Replace the beef with pork mince, combine the two or use minced lamb.       
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Roast Chicken with Apple and Sausage Stuffing and Apple Glaze 
Excellent to serve hot or cold.  May also be used for ‘n small-medium turkey. 

Prep time 20 minutes
Cook Time 1 – 1½ hours 
Serves  8 - 10

1 large (± 1½ kg) or 2 smaller (±1kg) chickens, boned 
salt and white pepper

Apple stuffing 
500 g pork breakfast sausages
1 tbsp (15ml) vegetable oil (canola, olive or sunflower)
2 onions, coarsely chopped
3 - 4 green apples, peeled and coarsely chopped
1 tsp (5ml) dried sage
1 tsp (5ml) mixed dried herbs
2 tbsp (30ml) chopped parsley
 ground black pepper

Apple glaze
4 green apples, peeled and coarsely chopped or grated
½ cup (125ml) chopped spring onion
1 tbsp (15ml) raisins and/or sultanas
1 small cinnamon stick
½ cup (125ml) apple juice or cider
1 tbsp (15ml) white wine or white balsamic vinegar  
3 tbsp (50ml) sherry (to add at the end of cooking)
a little cornflour mixed with water (optional)

1. Trim the chicken of all excess fat and cut away the wing tips but leave the skin on 
to cover the stuffing. Sprinkle the chicken lightly, inside and out, with salt and 
pepper.   
2. To prepare the stuffing, squeeze the sausage meat out of the skins into a bowl.  
Place the oil and onion into a small saucepan and sauté gently for 5 minutes. Add to 
the bowl together with the apple, herbs, parsley and seasoning and mix to form a 
smooth stuffing.   Mix together the ingredients for the glaze, except the sherry and 
cornflour and set aside.  
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3. Fill the chicken with stuffing, cover with the skin and secure with cocktail sticks.  
Place into an oven roasting pot and cover with a lid or foil. Roast the chicken at 
180C for 30 minutes.  
4. Pour the glaze over the chicken and continue cooking and basting with the sauce 
until the chicken is golden brown and done to taste. Baste 2 – 3 times during 
roasting. 
5. Place the chicken onto a serving platter and remove the cocktail sticks. Cover 
loosely with foil and keep warm until ready to carve.  
6. To finish and make the gravy, pour off the excess fat, stir the sherry and simmer 5 
minutes. Thicken with a little cornflour mixed with water if necessary. 

Pork Fillets with Apples in Ginger and Mustard Sauce 
A fresh and new flavour idea with pork to serve at any family or formal occasion.

Prep time 20 min
Cook time 45 min
Serves 4 - 6

butter to grease dish
250 g red-skinned apples, cored and sliced into thin wedges 
1 tsp (5ml) grated root ginger
1 tbsp (15ml) butter
1 tbsp (15ml) oil
750 g pork fillets, cut into medallions (2 cm thick) 
salt and white pepper
3 tbsp (50ml) white wine
1 cup (250ml) cream
1 tbsp (15ml) prepared smooth or whole grain mustard 
2 tbsp (30ml) chopped parsley
ground black pepper

1. Preheat the oven to 200C. Select an ovenproof dish of a suitable size which will 
hold the meat slices in one layer and grease the dish with butter.
2. Toss the apple slices with the ginger, spread out in the dish and bake 15 minutes.
3. Heat the butter and oil in a shallow saucepan. Sprinkle the meat with salt and 
pepper and fry until browned on both sides. Place the meat in the dish alternating 
with the apple. 
4. Pour the wine into the saucepan and bring to boil. Stir in the cream, mustard and 
half of  the parsley and pour over the meat and apples. 
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5. Sprinkle with black pepper and bake 15–20 minutes until heated through and 
bubbly. Sprinkle with the remaining parsley and serve with any style of cooked 
potatoes or rice and vegetables or salad as preferred.

DESSERTS, SLICES PASTRIES & SWEET PIES 

Apple, date and nut slice with brandy syrup (Excellent!)
A most cherished dessert to enjoy with home-made custard or lightly whipped cream 
ir ice-cream. For elegant dinners the batter may also be baked in ramekins or muffin 
tins as individual small cakes. 

Prep    25 min 
Cook time  25 min
Serves  12

250g stoned dates
1 tsp (5ml) bicarbonate of soda 
¾ cup (175ml) boiling water 
½ cup (125ml) sugar 
100g (2/5 cup / l15ml) butter   
1½ cups (375ml) cake flour 
2 tsp (10ml) baking powder 
¼ tsp (1ml) salt 
½ tsp (2,5ml) cinnamon 
¼ tesp (1ml) mixed spice  
2 eggs
100g (250ml) chopped nuts - pecans, walnuts, macadamias, brazils or mixed nuts 
2 tart apples such as Granny Smith,  peeled and diced  (±1,5cm) 

Brandy syrup
½ cup (125ml) water 
½ cup (125ml) sugar
1 tbsp (15ml) butter
1 tsp (5ml) vanilla essence 
¼ tsp (1ml) cinnamon 
½ cup (125ml) brandy
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1. Preheat the oven to 180C.  Grease a rectangular pie dish (±28x20x3cm) or 1 
large (28cm) or 2 smaller (20-22cm) pie dishes well with butter. 
2. For a more festive tart add a few chopped glace cherries and a pinch each of 
ground cinnamon and mixed spice. 2. Cut up the dates finely and place in a mixing 
bowl with the bicarbonate of soda, boiling water, sugar and butter or margarine.  Mix 
thoroughly to combine, mashing the dates a little to break up and cool for 5 minutes.
3. Combine the flour, baking powder and salt and add to the cooled date mixture 
together with the nuts and eggs.  Stir well until all is evenly blended.
4. Spoon and divide the batter between the muffin cups.  Bake the large cake 35 
minutes and the smaller cakes 25 minutes or until firm and set. Lower the 
temperature slightly towards the end of baking time if the top seem to brown too 
much.
5. Remove from the oven and cool in the tins for 5 minutes. Loosen carefully, lift out 
and place upside down in a dish of a suitable size to hold all the tartlets.
6. Place the ingredients for the syrup except the brandy in a small saucepan and 
melt over moderate heat, stirring.  Simmer 8 - 10 minutes until the syrup is reduced 
by about ¼. Stir in the brandy and spoon over the baked tartlets.  Leave the tartlets 
to stand in the syrup until all has been absorbed. Serve slightly warm. 

Butter-crunch Dessert Apple Pie
One of the best easy to bake apple pies to date! Make completely plain or add the 
raisins or sultanas and flaked almonds for a festive dessert pie. 

Prep time 20 min 
Cook time 30 min
Serves 10

Crust
1 cup (250ml) sugar
1 cup (250ml) self raising rice flour, plus 
½ tsp (2,5ml) baking powder
1 egg
½ tsp (2,5ml) cinnamon
½ tsp vanilla essence and / or 2 drops almond essence
Filling
2 x 400 g tin sliced apples, coarsely chopped
3 tsp (50ml) raisins and / or sultanas (optional)
Topping
½ cup (125ml) cold butter, coarsely grated

Page 14 of 21



3 tbsp (50ml) flaked almonds (optional)

To serve and garnish 
icing sugar to dust
1 cup (250ml) cream plus 1 tbsp (15ml) sugar, whipped
OR
1 cup (250ml) custard, cold or warmed 
 
1. Grease a 22cm pie dish with butter and pre-heat the oven to 180C. Place all the 
ingredients for the crust into the bowl of a food processor or mixing bowl and 
process or mix to form fine crumbs. 
2. Sprinkle about ½ of the crumb mixture into the pie plate, press evenly onto the 
base and sprinkle 1/3 of the grated butter over the base. Cover with the apples or 
apples mixed raisins and /or sultans and smooth the top.    
3. Sprinkle the remaining crust mixture over the apples, spread out evenly and  
sprinkle the grated butter and flaked almonds if used, over the top.
4. Bake the pie about 30 minutes or until golden and crisp. Allow to cool a while and 
dust lightly with icing sugar. Serve warm or cold as preferred.

Variation 
Gluten Free Dessert Apple Pie
Replace the self-raising flour with 1 cup (250ml) rice flour, plus 1 tsp (5ml) baking 
powder.

Apple and Cream Cheese Slice  
Crisp pastry topped with creamy cream cheese, apple and cream!

Prep time 30 min
Cook time 1 hour
Serves 12
 
Pastry
1¼ cup (300ml) cake flour
¼ tsp (1ml) salt
½ tsp (2,5ml) ground cinnamon
4 tbsp (60ml) sugar
1 tsp (5ml) baking powder
½ cup (125ml) butter 
1 tsp (5ml) grated lemon rind (optional)
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1 egg yolk
2 tbsp (30ml) sherry or water

Filling
2 Granny Smith apples, peeled, cored and thinly sliced
2 eggs
½ cup (125ml) sugar
2 tbsp (30ml) cake flour
1 tsp (5ml) grated lemon rind (optional)
½ cup (125ml) cream
1 cup (250ml) creamed cottage cheese
3 tbsp (50ml) raisins and / or sultanas
¼ tsp (1ml) salt
Topping
1 cup (250ml) cream
1 tbsp (15ml) sugar
1 tsp (5ml) ground cinnamon

1. Preheat the oven to 180C. Grease a deep rectangular ovenproof dish (30 x 20 
cm). 
2. Place all the ingredients for the pastry in the bowl of a food processor and 
process only until a dough is formed.  Press evenly in the dish.  Arrange apples on 
top in overlapping rows.
3. Beat together the eggs and sugar until thick and beat in all the remaining filling 
ingredients.  Pour over the apples and bake for about 1 hour or until set. 
4. Serve the apple pastry warm with whipped cream or cool and spread with the 
whipped cream. Draw lines with the prongs of a fork over the top to make ridges in 
the cream.  Dust lightly with the cinnamon and cut into squares for serving.
Variation
Replace the apples with pears 

MISCELLANEOUS

Apple and Date Chutney
Stunning to serve with hot or cold meat or to seal in sterilised screw-top jars as gifts.
Make the recipe as given or make double or even larger quantities simultaneously. 
For a piquant flavour add the optional ingredients to the chutney as well. 
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3 - 4 Granny Smith apples 
½ cup (125ml) finely chopped or grated onion
1 tsp (5ml) crushed garlic (1 clove)
1 tsp (5ml) grated fresh ginger  
1 cup (250ml) cider or malt vinegar
½ cup (125ml) water
1 tsp (5ml) salt

½ cup (125ml) finely chopped stoned dates
¼ cup (60ml) raisins, sultans or cranberries
½ cup (125ml) brown sugar 
good pinch cayenne pepper or chilli powder   
good pinch allspice (optional)
4 aniseeds (optional)
2 whole cloves (optional)

1. Core the apples (without peeling) and chop finely. Place in a stainless steel or 
enamelled saucepan (not iron or metal) with the onion, garlic, ginger, vinegar, water 
and salt.  Bring to boil, reduce heat to quite low and simmer very gently for 20 
minutes, stirring from time to time.   
2. Add all the remaining ingredients, stir well and simmer very gently for about 30 
minutes more or until the mixture thickens to the desired chutney consistency.              
3. While the mixture is simmering, select one large or 2 smaller jars. Wash the jars 
and lids very well and cover and rinse with boiling water.  
4. If a smoother chutney is preferred, mash the chutney lightly with a potato masher. 
Taste the chutney and adjust if necessary by adding a little more seasoning – 
vinegar, sugar or spices. Spoon the chutney into the jars, seal, cool and refrigerate. 

HOLIDAY RECIPES

Biscuits and Rusks 

Chocolate Caramel Slice
A delicious rich treat to have on hand for the holiday and festive period.  

Prep time 30 minutes
Cook time  12 minutes
Serves About 30 slices or squares, depending on size 
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Biscuit base
1 ½ cups (375ml) self-raising flour
¾ cup (175ml) desiccated coconut

½ cup (125ml) brown sugar
150g (175ml) melted butter
a little milk or water if needed

Topping  
1 x 397g condensed milk
1 cup (250ml) chocolate chips
¼ cup (60ml) brown sugar
30g (30ml) butter
1 tsp (5 ml) vanilla essence

1. Grease a small baking tray or ovenproof dish (±28 x 18cm) well with butter and 
preheat the oven to 200C. 
2. Place all the ingredients for the biscuit base into a mixing bowl and mix together 
until the dough holds together. If necessary, add a little milk or water and mix until 
the dough forms.      
3.  Press the dough evenly into the prepared tin or dish and bake 10 – 12 min or 
until lightly browned. 
4. Place all the ingredients for the topping in a heavy based saucepan and stir while  
heating until the mixture just starts to boil. Reduce heat and simmer very gently for 
10 minutes. Pour the hot topping over the base and spread evenly. Allow to cool and 
refrigerate until the topping is set.  Cut into neat small squares and stor airtight  - 
refrigerated of made in hot weather. 

Variation
Chocolate Caramel Digestive Biscuit Slices
Replace the coconut with 1 cup (250ml) digestive bran.

Nutty Bran and Seed Rusks (Excellent!) 
Start the day with these crunchy, tasty, health rusks. Dunk into tea or coffee or use 
to nibble on at any time of the day.
 
Prep time 20 minutes
Cook time  45 minutes
Serves Makes about 50 rusks depending on size 
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1½ - 2 cups  (375 - 500ml) sugar  
4 ½ cups (1,125ml cake flour)
41/2 cups (1,125ml) digestive bran 
2 tbsp (30ml) baking powder 
1 ½ tsp (7,5ml) salt 
¼ - ½ cup (60 - 125ml) seedless raisins (optional)
1 cup (250ml) sunflower seeds 
½ cup (125ml) pumpkin seeds 
½ cup (125ml) linseeds and / or sesame seeds
½ cup (125ml) coarsely chopped nuts such as brazils, pecans or walnuts
400 g butter or margarine, melted but not hot
2 tsp (10ml) bicarbonate of soda 
¼ cup (60ml) vinegar  
1½ cups (625ml) milk 

1. Grease a large  bakinq tray (40 x 30 cm) with butter or margarine and pre-heat 
the oven to 180C. 
2. Combine the dry ingredients in a mixing bowl and make a well in the center. Add 
the butter. Mix the bicarbonate of soda and vinegar and add to the dry ingredients 
together with the melted butter. Mix well and turn out into the oven baking tray.
3. Bake the rusks about 45 minutes or until firm to the touch and nicely browned but 
not too dark or dry. Allow to cool a few minutes before cutting into fingers. 
4. Pack slightly apart onto a baking tray and place into the oven with the door slightly 
open to allow moisture to escape.  Keep the door open with a spoon if necessary.
5.  Dry out the rusks in a very cool oven set between 60-70C for 5-6 hours or until 
completely dry. Store in airtight containers.

ONE DISH MAIN COURSES

Moussaka Meatballs
A new plan with mince – make and freeze the meat balls in advance and it will be 
quick to turn into a mouth watering dish during the holiday period. 

Prep time 30 minutes
Cook time  20 minutes
Serves 4 – 6 servings 
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500 g lean beef or lamb mince
1 tsp (5ml) chopped garlic
¼ cup (60ml) dried breadcrumbs 
1 tsp (5ml) baking powder

½ tsp (2,5ml) dried origano or
2 tsp (10 ml) fresh origano 
½ tsp (2,5ml) salt
good pinch white pepper
good pinch cinnamon
ground black pepper 
1 egg
1 tbsp (15ml) olive or sunflower oil for frying
1 small- medium eggplant (brinjal)
1 tbsp (15ml) additional olive or sunflower oil
1½-2 cups (375-500ml) any favourite pasta or pizza sauce
1 cup (250ml) grated Mozzarella cheese
finely grated Parmesan or mature Cheddar cheese to sprinkle

To serve and garnish
snipped spring onion and / or chopped fresh parsley
any favourite cooked noodles or plain boiled rice 
crisp green salad

1. Combine all the ingredients for the meatballs, including the egg and shape into 
neat small meatballs. Continue with the recipe or freeze for later use.    
2. Preheat the oven to 200C. Heat the first quantity of oil in a shallow saucepan and 
fry the meatballs, stirring and turning until nicely browned on all sides. Arrange the 
meatballs in a single layer in an ovenproof dish of a suitable size.   
3. Cut the unpeeled eggplant into 1cm thick slices and then into strips and stir-fry in 
the remaining oil until lightly browned and scatter the strips over the meatballs. 
4. Pour the pizza or pasta sauce over the top, sprinkle with the Mozzarella and 
Parmesan cheese and bake about 20 minutes or until bubbly and lightly browned on 
top. Garnish with spring onion and / or parsley and serve with rice or pasta.
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Quick Aromatic Chicken Casserole   
A quick to cook recipe with a new and intriguing taste – excellent for your next dinner 
party.

Prep time 30 minutes
Cook time  1½  hour
Serves 6-8 servings 

1 kg chicken portions, all excess skin and fat removed 
salt and black pepper
paprika
1 tbsp (15ml) olive or sunflower oil
2 onions, peeled and cut into wedges
±750g potatoes (7- 8 medium) 
4 bay leaves
½ cup (125ml) white wine
2 tsp (10ml) chopped garlic (2 cloves)
1 tsp (5ml) dried origano
OR 
1 tbsp (15ml) fresh origano
good pinch chilli flakes or powder
1 cinnamon stick
a little extra water if necessary 
¼ cup (60ml) chopped fresh parsley

1. Sprinkle the chicken with salt, pepper and paprika. Heat the oil in an oven 
roasting pot and brown the chicken on all sides. Remove the chicken from the pot.   
2. Add the onion and potato and fry 4-5 minutes while stirring.  Return the chicken to 
the pot and add all the remaining ingredients except the parsley. Cover and cook 45 
minutes or until the chicken is tender. Stir in the parsley and a little extra water, 
cover and cook 15 minutes more. 
3. Serve piping hot with rice or pasta and lightly steamed green or mixed vegetables.
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