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Lockdown inspired home cooked meals and social 
distancing braai’s. This was just the beginning.

As lockdown sees South Africa spending increased time at 
home, more and more people have started rediscovering the 

simple joy of cooking. They make the hearty, homemade 
recipes that have been passed on for generations. They 

create magic with whatever is in the fridge or cupboard. They 
cook their family-favourites, or try a little adventure to bring 

everyone together around the table. 

We asked ordinary South Africans to join in our #HomeChef 
campaign and share these go-to recipes with each other. The 
response was amazing, and we knew we had to bring their 

inspiration to the world.

So try out a new recipe, experiment with your own twist and 
above all enjoy every moment as you create home cooked 

meals filled with goodness and taste.

Yours, for the love of cooking
From

Your Twinsaver family              
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INGREDIENTS METHOD
Dumplings:
1 cup self-raising flour
1/2 tsp fine salt
1 tsp thyme
1/2 tsp black pepper
Dynia, chopped
Mint, chopped
Shallots, chopped
Chillies, chopped
Onions, chopped

Stew:
1 tray mutton (B grade, soft cooking)
5  tbsp oil
1 large onion
2 tsp crushed black pepper
2 tsp dry thyme (fresh if possible)
2 cups chopped cabbage
1/2 cup green beans
1/2 cup peas
2 carrots
Salt to taste

Mix all dumpling ingredients into a thick batter by 
adding tap water intermittently.


Add chopped dynia, mint, shallots, chillies and onions 
and mix into the batter. 


Use when stew is ready for dumplings to be added. 
This recipe is for 2 people. Multiply recipe as required.


-


In a large pot add oil and fry onions till golden brown. 
Add pepper and thyme and stir. Add the mutton and fry 
for 10 minutes stirring every 3 minutes.


Add 1 and 1/2 liters boiling water, salt to taste and 
cook for 20 minutes.


Add the cabbage and cook for 10 minutes. Add the 
rest of the veggies and cook for another 20 minutes.


Add spoonfuls of dumpling mixture and cook for 10 to 
15 minutes.

Recipe & Pic by

Rehana Shaik
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INGREDIENTS METHOD
500g samp (cooked)
1 cup shredded cabbage 
2 tsp tomato paste
1 cup tomatoes 
1 cup carrots, grated
1 onion, chopped
1 green pepper, chopped
1 tbsp butter
4 tbsp olive oil
1 tsp dry thyme
1 tsp garlic
1 cup cooked diced pumpkin
1 cup water
2 tsp curry powder
1/2 cup grated Parmesan cheese
Salt and pepper

In a pan heat oil and butter and fry onion, peppers 
and cabbage until soft.


Add tomato paste and curry and cook for 2 minutes.


Now add carrots and thyme and cook for 3 minutes.


Add tomato and garlic and cook for 3 minutes.


Finally mix in cooked samp and pumpkin, then add 
water and turn down the heat.


Add Parmesan cheese, salt and pepper and stir 
slowly until everything is combined.


Serve warm.

Recipe & Pic by Mirriam Mokoena
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INGREDIENTS
1 kg Kingklip, scaled and filleted, skin left on
1/2 cup golden brown sugar
8 cloves garlic
4 large onions
1 cup grape vinegar
1/2 cup water
20 peppercorns
4 cloves
4 allspice berries
8 bay leaves
3 tbsp masala (curry powder)
2 tsp cumin, ground
2 tsp coriander, ground
1 tsp turmeric
coarse salt, as needed
2 tsp wet tandoori masala
1 tsp Chinese 5 spice 
1 tsp Chinese 7 spice
Pickled sushi ginger 
Fresh coriander 
Coconut cream
Lime juice
Red chillies for garnish 

Recipe & Pic by Anthony Harris
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METHOD
Roughly chop the garlic.


Peel and slice the onions into rings.


Firm up the flesh of the fish by sprinkling 
coarse salt on both sides of the fillet and 
letting it stand in a glass bowl for 20 to 25 
minutes.


Thoroughly rinse the fillet under running water 
and pat dry with a paper towel.


Cut the fish into serving portions leaving the 
skin attached.


Heat oil in a frying pan and fry the fish only on 
the skin side till skin is crisp.


NOTE: Do not cover the fish with flour or 
batter as normal when frying fish.


Fry onions and all dry spices in loads of real 
butter.


Place the rest of the ingredients in a large pot 
and bring to the boil, stirring to ensure the 
sugar dissolves and does not burn on the 
bottom of the pot.


Then simmer for approximately 8 minutes with 
the fried fish in the sauce until the onions are 
cooked but still crisp.


Taste and add more sugar, salt and coconut 
cream.


Serve slightly warm and dress with more 
coconut cream, fresh coriander and drizzle 
with fresh lime juice.
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INGREDIENTS METHOD
2 tbsp cooking oil
2 onions chopped finely
4 garlic cloves grated or chopped finely
1 tsp fresh ginger grated or chopped finely
4 cardamom pods
4 sticks cinnamon
500g gheema 
3 tbsp roasted masala
1 tbsp fine jeera
1 tbsp Durban masala
1 tsp turmeric
1 tsp chilli powder
1 tsp leaf masala
Salt to taste
1 tbsp tomato paste
1 tin peas
1 tsp sugar

Heat oil in pot. Add chopped onions and fry for 
5 minutes until translucent.


Add garlic and ginger and simmer for 2 
minutes.


Add cardamom pods and cinnamon sticks. 
Simmer for 5 minutes.


Add meat and dry spices, coat the meat with 
the spices and salt.


Add a cup of water and simmer on medium 
heat for 40 minutes.


Add water when needed during simmering 
time.


Add the tomato paste and mix into curry.


Add sugar and peas and simmer for 10 
minutes.


Serve with roti and tomato, onion and 
coriander sambal.

Recipe & Pic by Louisa Bizaare
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INGREDIENTS METHOD
4 cups cake flour
1 cup ice cold water 
3 tbsp cooking oil
15ml butter or margarine per roti
1 tsp salt 
Extra butter or margarine for frying

Sift flour into a bowl. Add salt and cooking oil. Rub flour 
mixture until it resembles a bread crumb texture.

Add enough water and knead until a soft dough forms. 
Rest covered dough for 30 minutes.

Divide dough into 8 to 10 balls. Roll out each ball into a 
side plate size and cover with a tablespoon of butter or 
margarine.

Sprinkle a teaspoon of flour over butter.

Roll dough into a long string then roll each side inwards. 
Rest the dough balls in refrigerator for about 40 minutes.

Fry each rolled out dough ball in a thick based pan for 3 
minutes on each side.

Brush the sides with melted butter or margarine whilst 
frying. Remove from pan and pat the roti with fingertips.

CAPE MALAY ROTI FOR GHEEMA & PEAS 
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INGREDIENTS METHOD
Mutton pieces
1 large onion
2 tsp oil
100g butter
Ginger and garlic
Curry leaves
Green chillies
Curry powder
Garam masala
Turmeric powder
Cumin powder
1 tsp sugar
Plain yoghurt
Potatoes
1 Tin of chopped and peeled tomatoes

Braise onions, ginger and garlic in pot with oil and 
butter.


Add curry leaves and green chillies.


Once onions are lightly brown add all spices to 
cook down.


Add mutton pieces and 1/4 cup of water and cook 
meat until the water evaporate, then add tin of 
chopped and peeled tomatoes and sugar.


Let it cook for about 10 min then add potatoes 
plus 1/2 cup of water.


Close lid and let it cook on low for about 45 min. 
Open and add yoghurt and simmer on low for a 
few more minutes.


Serve in a fresh half-loaf white bread with sambals.


Recipe & Pic by Nazarene Leo
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INGREDIENTS METHOD
Grated baby marrows
Grated onion
Zeera seeds (cumin)
Chopped chilli
1 egg
Salt
Chopped coriander

Mix all ingredients in a large 
bowl to make a batter.


Shape the batter into circles 
and fry in shallow hot oil.

Recipe & Pic by Roshan Mahmood
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INGREDIENTS
2 onion, chopped finely
2kg crabs cleaned and chopped
3 tbsp ginger and garlic paste
curry leaves
5 green
4 grated tomatoes
4 tbsp curry powder
1 tsp turmeric
2 tsp ground cumin
6 tbsp oil
2 tsp salt to taste
1 tsp brown sugar
1/4 cup tamarind water

Recipe & Pic by

Soraya Asmal

METHOD
In a large pot heat oil and brown onions. 
Add green chillies, curry leaves, ginger and 
garlic and stir for 1 minute.


Place all the crab in the pot and lower to a 
medium heat. Replace the lid and simmer 
for 10 minutes.

Next add all spices, mix and cook for a 
further 3-4 minutes, then add the tomatoes.

Add salt to taste and brown sugar to cut 
acidity if needed.

Mix through, put on the lid and simmer for 
a further 10 minutes. Pour the tamarind 
water in and bring to the boil to finish.

Remove from heat and leave to stand to 
allow the gravy to thicken.

Serve hot with rice, roti or bread.
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INGREDIENTS

METHOD

6 cups all-purpose flour
1/2 tsp salt
1 packet yeast
1/2 cup of sugar (use your discretion)
1 tbsp butter

Pour warm water into flour until it is not sticky 
on your hands while kneading.


Add butter and continue to knead till the butter 
is not visible.


Cover the mixture with a cloth for 1 hour in 
warm place.


After 1 hour place a bit of dry flour on tray and 
make round shaped balls from the dough.


Fry in hot oil. Tip: Make sure the oil is not 
abnormally hot as they may get dark outside 
but not cook through inside.

INGREDIENTS

METHOD

Mince
1 onion, finely chopped
Potatoes
Carrots
Aromat
Chilli beef
Steers® Sweet Chilli Sauce (for taste)

Fry the mince until golden brown and add 
onion.


Boil potatoes and carrots in a pot and then 
add to mixture once cooked through.


Add Aromat, chilli beef and Steers® Sweet 
Chilli Sauce for taste.


Cut the middle of the vetkoek, add mince 
and it’s ready to eat.


Recipe & Pic by

Ntokozo Majokz
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INGREDIENTS
1 cup mixed veggie of your choice 
1/2 avocado 
2 potatoes
5 pieces of chicken

Recipe & Pic by

Precious Mapro Waka-Zungu

METHOD
Cook the mixed veggies for 5 min, add a pinch 
of salt.


Cut the avocado in half and slice.


Take 2 potatoes, wash and cut them in wedges 
and boil for 10 min with a pinch of salt.


Mix flour with spices, place wedges in the flour 
to cover and deep fry till golden brown.


Mix spices of your choice and cover the 
chicken and place in the oven at 180°C.


Grill till golden brown and serve with veggies, 
avocado and potato wedges.
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INGREDIENTS

METHOD

250g flour 
170ml warm water
5g yeast
2 tsp sugar
½ tsp salt
Semolina, for rolling
Olive oil
Garlic butter
Crushed garlic
Onion
Fresh basil leaves
Cheese of your choice

Sieve the dry ingredients twice in 
bowl, then add warm water and 
make into a dough.

Allow the dough to rise for 30min 
by keeping it in a warm place.

Sprinkle semolina on an oven 
tray and stretch out the dough to 
form a circle.

Add toppings and drizzle olive oil.

Bake for 8 minutes at 200°C.

Recipe & Pic by Mira Mothilal
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INGREDIENTS METHOD
1/2 red pepper, thinly sliced
1/2 yellow pepper, thinly sliced
1/2 green pepper, thinly sliced
Baby tomatoes, chopped
Cucumbers, finely sliced
1 bag of mixed green leaves
1/2 cup Balsamic vinegar, boiled & 
cooled down to a thick syrup
Salt and pepper

Arrange all vegetables on a platter.

Add salt and freshly ground black pepper. 

Drizzle over the balsamic vinegar.

Store in the fridge and serve cool.

Recipe & Pic by

Depashni Charlotte Marie
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Take 1 can of baked beans and add 
1/2 chopped onions, green chillies, 
dhania and shallot.

Season to taste with salt and vinegar.

Cover dish with cling wrap and store 
in the fridge till serving time.

Recipe & Pic by

Manjoo Rughunandan
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INGREDIENTS METHOD
1 packet of pasta of your choice 
1/2 each red, yellow and green peppers, cubed
1 carrots, julienned 
2 chicken breasts or 1 cup bacon 
Salt and pepper
Feta for garnish
Mayonnaise
Cream (optional)

Boil pasta till al dente then add peppers, 
carrots and cubed cheese. 


In a separate bowl beat the cream and 
mayonnaise.


Add a few drops lemon juice then some 
salt and pepper.


Add the sauce to the pasta and mix well.


Serve cold on a platter or in a bowl.

Recipe & Pic by Selona Govender
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INGREDIENTS METHOD
300 g plain flour
10g instant yeast
5 ml salt
15 ml sugar
30 ml sunflower oil
180-200 ml warm water 

Mix the yeast and sugar together in a small cup with a little of 
the warm water and stir. The mixture should foam after a 
minute or two. In a separate bowl, mix together the flour and 
salt, then add the oil and water while mixing continuously.

When the mixture comes together to form a dough, add the 
yeast and sugar and mix well. Turn the dough out onto a lightly 
floured surface and knead for a few minutes.

Place the kneaded dough in a lightly greased plastic bag or in a 
lightly greased bowl covered with a damp tea towel and allow 
to rise for about an hour, or until it has doubled in volume.

Divide the dough into 12 roughly equal pieces and shape into 
slightly flattened balls on a floured surface. Place on a baking 
sheet and cover with cling wrap. Leave to rise for another 15 
minutes.

Place the braai grid over evenly distributed direct coals and 
allow to heat for 5 minutes. Lightly grease the grid and place 
the rolls directly on it for about 15-20 minutes. Alternatively, 
place the baking sheet in an oven at about 180°C for 15-20 
minutes.

When half the cooking time has elapsed, turn the Roosterkoek 
over. The Roosterkoek are done when they are lightly browned, 
crispy on the outside and sound hollow when tapped. Remove 
from the fire/oven, split open and serve hot with butter.

Recipe & Pic by Sally Sal
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INGREDIENTS METHOD
6 large potatoes
1½ cups spring onions chopped
1 cup parsley chopped or dried parsley 
For the potato salad dressing
1 cup mayonnaise
½ cup sour cream
½ cup sweetened condensed milk
1-2 tbsp lemon juice
1-2 tsp salt to taste
Pepper to taste

Place the potatoes in a large pot and fill with water, 
generously salt and place over high heat.

Boil the potatoes until a knife can be inserted easily.

Drain the potatoes and allow to cool to room 
temperature then peel and cut into large chunks.

Mix all the dressing ingredients together then pour 
over the potatoes.

Add the spring onions and parsley and mix well.

Cover and refrigerate for 1-2 hours before serving.

Recipe & Pic by Layla Basha



4 gem squash
4 sundried tomatoes
Seasoning of your choice
Cream for serving
Black pepper
5 chopped mushrooms
Mixed peppers, chopped

�25

INGREDIENTS

METHOD
Slice the gem squash in half and 
remove the seeds.

Lightly brush with oil after cutting 
and arrange on a baking tray.

Add all the stuffing ingredients 
except the cream.

Bake at 180°C until tender and top 
with cream and pepper when time 
to serve.

 Recipe & Pic by
Gresham Madhan
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INGREDIENTS METHOD
3 tbsp apple cider vinegar
4 tbsp canola oil
3 tbsp white sugar
1/2 tsp dijon mustard
1/4 tsp celery seeds
Salt & pepper to taste
Shredded cabbage and carrots

Combine all ingredients except the cabbage 
and carrots in a bowl till completely mixed.

Toss in the cabbage and carrots and mix till 
the sauce covers all.

Serve cold.

Recipe & Pic by Aileen Katz
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In a pan, heat a dash of olive oil and 
fry 1/2 onion finely chopped with 1 
chopped clove of garlic.

Add half a cup of coconut flakes and 
season.

Fry until flakes turn golden.

Toss with 2 cups cooked Jasmine rice.

Add 1/4 green papaya slices and 
handful of chopped coriander and 
another handful of chopped parsley.

Mix gently and serve.

 Recipe & Pic by

Celeste Brown
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Combine 1 punnet cocktail tomatoes halved, 1/2 chopped red onion, 3 tablespoons roughly chopped 
capers, 2 pickled artichokes torn into pieces, 1/2 cup pitted olives, 1 small tin chopped anchovy fillets, 
1 garlic clove chopped, 1/3 cup chopped parsley, handful torn fresh basil leaves.


Season with salt and black pepper and add olive oil for dressing. Store in the fridge till time to serve.


 Recipe & Pic by Celeste Brown
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INGREDIENTS METHOD
4 cups self-raising flour
3 cups plain yoghurt
1/3 cup butter, melted
2 tbsp garlic, crushed
Fresh coriander, chopped 

Sift the flour and gently fold in the yogurt with a spatula until 
the mixture forms a dough.

On a floured surface, knead the dough by hand for 5-8 
minutes.

If too sticky, add more flour a little bit at a time, while kneading.

Cover and set aside until you’re ready to use your dough.

Divide the dough into 5-8 equal balls. On a floured surface, roll 
each ball into 5mm thick ovals.

Heat a pan. Carefully lay the naan dough into the pan and fry 
until slightly puffed with a light char. 2-3 minutes a side.

Combine the crushed garlic with the melted butter and brush 
the naan bread on both sides, as they are removed from the 
pan.

Sprinkle with chopped coriander and serve warm.

 Recipe & Pic by Jennifer Perumal
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INGREDIENTS

METHOD

125 ml flour 
2 eggs 
250 ml sugar 
80 ml cocoa powder 
125 ml melted butter

Preheat your oven to 180°C.


In a bowl, combine all your dry ingredients.


Whisk the eggs and butter in a different 
bowl.


Mix the dry and wet ingredients and stir 
properly.


Grease a baking tray (20 cm x 20 cm) and 
pour in the brownie.


Let your brownies bake for at least 30 
minutes.


Remove it from the oven and let it cool for 
a few minutes.


Cut into squares, garnish with white 
chocolate bits.

 Recipe & Pic by Losh Don Kisten



1 cup white sugar 
½ cup butter 
2 eggs 
2 tsp vanilla extract 
1 ½ cups all-purpose flour 
1 ¾ tsp baking powder 
½ cup milk
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INGREDIENTS METHOD
In a medium bowl, cream together the sugar and butter.

Beat in the eggs, one at a time then stir in the vanilla.

Combine flour and baking powder, add to the creamed 
mixture and mix well.

Finally stir in the milk until the batter is smooth.

Pour or spoon the batter into the prepared pan.

Bake at 180°C for 30 minutes or until golden brown.

For the icing blend store bought buttercream and 
melted marshmallows and decorate with marshmallow.

 Recipe & Pic by Samantha Nero
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INGREDIENTS
½ cup butter, room temperature  
¾ cup brown sugar  
2 large eggs  
1 tsp vanilla essence  
2 cups cake flour  
2 tsp baking powder  
½ tsp salt  
1 tsp ground cinnamon  
½ cup granola  
½ cup milk  
2 cups peeled, chopped & cubed apple  
 
For the crumble:  
1½ cups granola  
¼ cup butter, melted  
2 tbsp honey

 Recipe & Pic by

Roanne Lalsab
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METHOD
For the apple muffins: 
Preheat oven to 170°C and fill a regular-sized muffin 
tray with muffin cups.

In a medium bowl, beat together butter and sugar 
using an electrical whisk. Beat in the eggs one at a 
time, then beat in the vanilla essence.

In a separate bowl, sift together flour, baking powder, 
salt and cinnamon and add the granola. Fold dry 
ingredients into the wet ingredients until just 
combined (don’t over mix).

Stir in the milk until lump-free, without over 
mixing. Fold in the apple cubes, then spoon the batter 
into each muffin cup until ¾ full.  

 
For the crumble:  
Pour granola into a bowl and stir in melted butter and 
honey.

Sprinkle granola crumb over each muffin to 
cover. Bake muffins for about 30 minutes, until the 
tops are golden and a toothpick inserted into the 
centre comes out clean.

Allow the muffins to cool in the muffin tray for 5 
minutes before transferring to a wire rack.

Serve the apple crumble muffins while still warm, cut 
in half and spread with butter and a drizzle of honey.
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INGREDIENTS METHOD
2 cups flour
4 tbsp sugar
4 tbsp baking powder
Pinch of salt
2 tbsp grated lemon zest
1/2 cup cold butter
1/2 cup cream
3 tbsp fresh milk
1 egg
1 tsp vanilla essence
Dried cranberries
1 cup of icing sugar
2 tbsp of lemon juice

Mix all the dry ingredients together in a bowl.


In a separate bowl mix all the wet ingredients 
together.


Combine the wet and dry ingredients to form 
a dough.


While rolling the dough press dried 
cranberries and make the dough flat.


Cut the dough into desired shape. Brush with 
fresh milk and place baking sheet on a pan.


Bake at 180°C for 10-15 minutes. Remove 
from oven once done and allow to cool.


Mix the icing sugar and lemon juice together 
and drizzle the sauce over the cooled scones.


 Recipe & Pic by

Jacqueline Nobuzwe Mpandle
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INGREDIENTS METHOD
375ml milk 
30ml butter  
15ml smooth apricot jam 
15ml white vinegar 
60g butter (melted) 
200ml sugar 
375ml cake flour 
10ml baking powder 
5ml bicarbonate of soda  
3ml salt 
2 extra-large eggs

Sauce: 
250ml evaporated milk 
100ml sugar 
60g butter 
5ml vanilla essence

Sift all the dry ingredients and set 
aside.

Whisk together all the wet ingredients 
and mix into the dry ingredients bowl.

Pour the mixture into a greased oven 
dish and bake for 30 min at 180°C.

For the sauce, place all the sauce 
ingredients into a pot and slowly bring 
to a boil, stirring to make sure the 
sugar is completely dissolved.

Pour over the sponge cake once it is 
finished baking.

 Recipe & Pic by Yamnkela Mpini 
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INGREDIENTS
4 eggs 
1 1/2 cups castor sugar 
1 cup oil  
1 tbsp vanilla essence  
2 1/2 cups cake flour 
1 cup milk 
3 tsp baking powder 
1/2 tsp of salt 

Icing: 
1 1/2 cups icing sugar 
1/2 a cup cocoa powder (good quality) 
3 tbsp butter 
1 cup hot milk 
1 tsp of vanilla essence
2 cups desiccated coconut for coating

 Recipe & Pic by

Fazeelah Bucks
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METHOD
Preheat the oven to 180°C.

Combine the sugar and eggs in a mixer for 
about 3 minutes until light and fluffy.

Add the oil and vanilla essence and mix again.

Add the flour, salt and baking powder to the 
mixture alternatively with the milk.

Pour the mixture into a rectangular or square 
baking tin lined with baking paper and bake for 
30-35 minutes at 180°C.

Allow to cool and then cut off any crusts.

Now, cut the sponge into small squares, about 
4cm x 4cm (the traditional size for a 
Lamington).

Make the icing/coating by warming the milk 
and butter in a saucepan on medium heat, take 
off stove and add icing sugar, vanilla essence 
and cocoa powder and mix well.

Roll each square in the chocolate coating until 
all sides are covered.

Be generous here and coat the sponges well.

Then roll each Lamington in coconut.
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INGREDIENTS METHOD
250g soft butter 
1 cup sugar 
Vanilla essence  
2 eggs  
2 cups coconut 
About 3 cups cake flour

Beat butter and sugar till it’s light in colour.


Add eggs and beat till fluffy then add the 
vanilla essence, coconut and cake flour.


Combine this all together using your hands.


Make shapes that you desire and bake at 
180°C for 15 -20 min.

 Recipe & Pic by Faziela Prantice
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INGREDIENTS METHOD
250ml water 
125ml oil  
250ml cake flour 
3 eggs 
5ml vanilla essence  
80g slab Cadbury Dairy Milk Chocolate  
250ml fresh cream 
5ml icing sugar

Pre-heat oven to 180°C.

Add water, oil and vanilla essence to a saucepan 
and bring to a boil.

Remove from heat and add cake flour and mix 
together over low heat until a ball forms and sides 
of saucepan is clean.

Remove from heat and allow to cool for a while.

Add in eggs one at a time, mixing well with each 
addition.

Line a baking tray with baking paper and spoon 
tablespoon amounts of the dough on.
Bake for 35 - 40 minutes.

Whip cream and add icing sugar.

Melt chocolate and add on top of the cooled choux 
pastry shells, and allow chocolate to harden.

Fill with whipped cream and leave to sit a while in 
the fridge to cool before serving.

 Recipe & Pic by Natasha Pillay
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INGREDIENTS
1 cup plain-flour  
1 tsp baking-powder  
1/2 tsp cinnamon powder  
1/4 tsp nutmeg  
1/2 tsp salt 
1/4 cup sugar  
1/4 cup milk  
1/4 cup yogurt/sour cream  
1 egg  
1 tbsp butter  
1 tsp vanilla extract 

Glaze:
1/4 cube butter, browned  
1 cup icing-sugar, sifted  
1 tsp vanilla extract  
Enough cream to get correct glaze 
consistency

 Recipe & Pic by

Matlodi Nthabiseng Gaffane
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METHOD

In one bowl mix the dry ingredients 
together, and in another bowl mix the wet 
ingredients together.

Combine both batches together and blend.

Do not over mix.

Pipe the batter into greased donut-moulds 
and bake at 175°C for 8 - 10mins.

Remove from the oven and allow to cool 
completely before frosting.

Mix all the glaze ingredients together and 
dip the cooled donuts into the glaze.
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INGREDIENTS
150g baking margarine, softened  
500ml flour 
280ml castor sugar 
15ml baking powder 
1 pinch of salt 
3 large eggs 
100ml milk 
50ml water 
5ml vanilla essence  
200ml cocoa  
 
Icing: 
250g baking margarine, softened  
125ml cocoa  
400g icing sugar, sifted  
45ml milk
1 small box Smarties

 Recipe & Pic by Anitha Maharaj
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METHOD
Preheat oven to 180°C.

Grease and line two 20cm cake tins.

Place margarine in a bowl and sift in 
the dry ingredients.

Mix the cocoa with 125ml hot water to 
make a paste.

Add eggs, milk, water, vanilla essence 
and cocoa paste.

Beat for 3 minutes by hand or 1½ 
minutes with an electric mixer at low 
speed.

Spoon mixture into cake tins. Bake for 
25 - 30 minutes until skewer comes 
out clean.

Beat the margarine until soft and as 
white as possible.

Beat 125ml cocoa into the softened 
margarine.

Gradually mix in half the icing sugar 
and milk and then beat in the 
remaining icing sugar.

Ice as desired and decorate with 
crushed smarties.
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THANK YOU TO YOU, THE PEOPLE OF SOUTH AFRICA, FOR CONTRIBUTING 
YOUR RECIPE’S TO OUR  LOCKDOWN RECIPE BOOK AND FOR BRINGING 

HOME COOKED GOODNESS AND FAMILIES BACK TO THE TABLE. 


