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History of Bobotie

During the 17*" century, many slaves were taken to South Africa
from India and modern-day Indonesia. These slaves brought a
rich culture of food with them. Their recipes had to be adapted
though to their new lifestyles and available ingredients.

The history of bobotie is said to come from the slave traditions of
using whatever was left over from the master’s house.

A big meal was usually served in the master’s house. This meal
always had a big piece of meat. Slaves would then use this left
over meat, mix it with spices, and fruits. Milk would help the egg
topping also go further. And the dish would then be served with
rice — long grain and often flavoured with turmeric and sultanas.
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History of Bobotie

During the 17" century, many slaves were taken to
South Africa from India and modern-day Indonesia.
These slaves brought a rich culture of food with them.
Their recipes had to be adapted though to their new

lifestyles and available ingredients.

The history of bobotie is said to come from the slave
traditions of using whatever was left over from the

master’s house.

A big meal was usually served in the master’s house.
This meal always had a big piece of meat. Slaves would

then use this left over meat, mix it with spices, and fruits. Milk would help the egg topping also go further. And the
dish would then be served with rice — long grain and often flavoured with turmeric and sultanas.

Ingredients

1 slice of bread

170ml milk

1T oil

1t butter

1 onion, finely chopped

1 clove of garlic,
finely chopped

1T  curry powder

1t salt

1T chutney

2t apricot jam

2t Worcestershire sauce
1/2t turmeric

1T vinegar

4T  raisins or sultanas
500g mince

1 egg

Topping —

2 eggs

125ml milk

A pinch of salt

A pinch of turmeric
Bay leaves

Method

1. Preheat oven to 180°C.

2. In a shallow bowl, soak the slice of bread in the milk.

3. Heat oil and butter in a medium saucepan, and fry
onions and garlic.

4. When onions are soft, add curry powder, salt, chutney,
apricot jam, Worcestershire sauce, turmeric and
vinegar and mix well.

5. Drain and mash the bread, reserving the milk. Add the
bread to the pan with sultanas, stirring to further break
up the bread.

6. Add the mince and mix.

When the mince has lost its pinkness, add an egg.

7. Spoon into a greased baking dish, until about 3/4 full.

8. Add 125ml milk to the reserved milk, and beat with 2
eggs, and a pinch each of salt and turmeric.

9. Slowly pour over the meat mixture. Place bay leaves on
top.

10.Bake for 30 minutes or until set, and golden brown.




