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CELEBRATING THE



World Kindness Day is observed internationally and 
celebrated annually on 13 November. First introduced 
by the World Kindness Movement in 1998, a coalition of 
various nations' kindness NGOs, it is a day that promotes 
kindness to one another, ourselves and the world 
at large. Canada, Australia, Nigeria, the United Arab 
Emirates — and more recently Singapore — are some of 
the countries that celebrate World Kindness Day. 

World Kindness Day highlights the importance of 
kindness, a virtue that seems to be falling by the wayside 
in this fast-paced world that we live in. Most importantly, 
the day aims to remind us that compassion for others is 
what really connects us as human beings. 

World Kindness Day 

What is the purpose of 
World Kindness Day?

‘Festive Season’ is a phrase used to 
describe the period leading up to holidays such as Christmas, Hanukkah, 

Kwanzaa, New Year’s Eve and New Year’s Day.

The term ‘festive season’ is synonymous with the holiday season, and is 
often assumed to start around the beginning of December. However, 

some people choose to decorate or engage in festive season festivities 
from November, and others as early as the end of October. 

The festive season is finally upon us. As anticipated, it will be 
marked by one family celebration after the next! What makes 

this period extra special is friends and family travelling across 
the country, and the world, to create special holiday moments.

 
Fortunately, South Africa has one of the warmest festive 

seasons in the world. We have the advantage of travelling 
with ease, as well as experimenting with a wide variety 

of cuisines. Below are some recipes that will add to your 
family’s festive cheer! 

Meals That Inspire Festivity
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Serves 6

INGREDIENTS
40g Unsalted butter 
 (plus extra melted butter to brush)
1  Onion (chopped)
100g Pancetta (chopped)
1  Garlic clove (finely chopped)
1/4  Sourdough loaf (torn into small pieces)
2 tsp  Chilli flakes
1 tbs     Sage leaves (chopped)
150g     Dried cranberries

Stuffed Turkey Breast
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50g       Pistachio kernels (roughly chopped)
1           Egg (lightly beaten)
1kg       Boneless turkey breast (skin on)
Gravy  (makes 300 ML)
40g       Unsalted butter
1 large  Onion (finely chopped)
2 tbs     Plain flour
500ml  Chicken stock (heated)
1 tbs     Marsala* or brandy (optional)
2 tbs     Thickened cream

METHOD
1. Heat butter in a large frypan over medium heat. Cook onion, stirring for 3-4 minutes until softened. Add pancetta 

and cook, stirring for 5 minutes or until cooked through.
2. Add garlic and cook, stirring for a further 1 minute or until fragrant.
3. Tip the onion mixture into a large bowl with the bread, chilli flakes, sage, dried cranberries and pistachios. Season 

well, then stir in the beaten egg. Allow to cool completely.
4. Preheat the oven to 190°C. Place the turkey breast, skin-side down, on a board. Spoon half the cooled stuffing 

down the middle of the breast, then roll up the turkey to enclose the stuffing. Tie with kitchen string at 2cm 
intervals to secure, then place in a large roasting pan. 

5. Brush the turkey with extra melted butter. Roast for 25 minutes, then remove from the oven  and scatter the 
remaining stuffing mixture around the turkey. Return to the oven and cook for a further 15 minutes or until the 
turkey is golden brown and the juices run clear when you pierce the thickest part with a skewer. Cover loosely 
with foil and rest for 15 minutes. 

6. For the gravy, melt butter in a frypan over medium heat. Add onion and cook, stirring for 10 minutes or until 
golden and caramelised. Add the flour and cook, stirring for 1 minute, then add the stock and Marsala, if using. 
Simmer, stirring occasionally, for 10 minutes or until thickened. Season, then stir in the cream and any resting 
juices from the meat. Pass through a fine sieve, then gently reheat before serving, adding more stock or water 
if it is too thick. Carve the turkey and serve with the gravy and the extra stuffing. 

*Marsala is a Sicilian fortified wine available from bottle shops.
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Serves 12

INGREDIENTS
8kg  Whole leg ham on the bone
1 each  Honeydew melon 
 (seeds removed and cut into wedges)
8  Figs (quartered)
1  bunch Basil (leaves picked)
1 tsp  Dijon mustard
60ml    Extra virgin olive oil
2 tbs     White wine vinegar

Ginger Beer-glazed Ham
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GINGER BEER GLAZE 
440      Brown sugar
250 mloy sauce
5 Whole cloves
2cm  Ginger(peeled and sliced)
375ml  Ginger beer
3 Star anise
1 quill Cinnamon 
1 bulb Garlic (halved horizontally)
250ml Red wine
2 tsp Mustard seeds

METHOD
1. For the glaze, combine all ingredients in a saucepan over medium heat and bring to a simmer. Reduce heat 

to low and cook for 40 minutes or until reduced by two-thirds. Set aside to cool completely. Strain glaze into a 
bowl, discarding solids.

2. Preheat the oven to 150°C. Using a small sharp knife, cut around the ham shank in a zigzag pattern. Carefully run 
the knife under the skin, around the edge of the ham.

3. Gently lift off skin in one piece by running your fingers between the rind and the fat. Discard skin, then score fat 
in parallel lines, 1cm apart. Baste fat with some of the glaze and place ham on a rack set in a large roasting pan. 
Roast ham, basting with remaining glaze every 20 minutes, for 2 hours or until caramelised.

4. Place the melons, fig and basil in a large serving bowl. Combine the mustard, oil and vinegar in a small bowl. 
Season and drizzle over salad.

5. Slice the ham and serve with salad.
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Serves 16

INGREDIENTS
1 tbs   Olive oil
1 small   Red onion (finely chopped)
2 cloves  Garlic (crushed)
2½ cups  Stale white breadcrumbs
⅓ cup   Dried cranberries (chopped)
⅓ cup   Dried apricots (chopped)
1   Egg (lightly beaten)
1 tbs   Parsley (chopped)
50g   Butter (melted)

Stuffing Balls 
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METHOD
1. Preheat the oven to 200°C. Heat oil in a non-stick frypan over medium-high heat. Add onion 

and garlic. Cook, stirring for 3 minutes or until soft. Transfer to a bowl. 
2. Add breadcrumbs, cranberry, apricot, egg, parsley and butter. Season with salt and pepper. 

Mix well to combine. 
3. Shape mixture into 16 balls. Place on a tray lined with baking paper. Bake for 15-20 minutes or 

until browned. Serve.
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Serves 10

INGREDIENTS
10g  Gelatin granules 
375ml  Peach schnapps
185g  Caster sugar
300g  Shortbread biscuits (crushed)
6  Egg yolks
600ml  Thickened cream
500g  Mascarpone
1 tsp  Vanilla extract
250g  White chocolate (melted and cooled)

White Chocolate and Peach Trifle
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8  Peaches (stones removed and sliced)
Freeze-dried raspberries and edible flowers to serve, (optional)
Peach and vanilla syrup 
110g  Caster sugar
1  Peach (peeled and skin reserved)
1/2 tsp  Vanilla bean paste

METHOD
1. To make peach jelly, soak gelatin in a bowl of cold water for 5 minutes to soften. Meanwhile, 

place schnapps, 75g sugar and 375ml water in a saucepan over medium heat and stir until 
sugar dissolves. Squeeze excess water from gelatin and add to schnapps, stirring until melted 
and combined. Remove from heat and cool to room temperature, then pour into a 3L (12-cup) 
trifle dish. Chill for 3 hours or until set. Scatter crushed shortbread over the jelly.

2. To make white chocolate cream, place egg yolks and remaining(110g sugar in a heatproof 
bowl and whisk until pale. Place the bowl over a saucepan of simmering water (don’t let the 
bowl touch water) and whisk until doubled in volume. Transfer to an electric mixer and whisk 
until cooled. Whisk in cream to soft peaks, then add mascarpone and vanilla, and whisk to 
stiff peaks. Fold in one-third chocolate to loosen, then fold through the remainder. Dollop over 
shortbread. Chill until ready to serve.

3. For the syrup, place sugar, peach skins, vanilla and 125ml water in a pan over medium heat, 
stirring until sugar dissolves. Cook for 5 minutes or until slightly thickened, then strain, 
discarding skins. Cool completely.

4. Arrange peach slices on top of the trifle, then drizzle with syrup. Scatter with berries and 
flowers, if using, to serve.
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Serves 8
INGREDIENTS
Finely grated zest and juice of 2 oranges
100g  eachDried mango, prunes, dried apricots, dried   
 cranberries & sultanas
60ml  Rum
100g  Panettone or fresh crumbs 
75g   Plain flour
2 tsp  Mixed spice
55g       Blanched almonds (chopped)
200g  Light brown muscovado sugar 
100g  Unsalted butter (softened)

Christmas Pudding with Cranberry 
Toffee Sauce
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2  Eggs
Iced Rum Sauce 
300ml  Thickened cream
80ml  Rum
125ml Good-quality custard
90g     Golden syrup
Grated zest of 1 orange
Cranberry Toffee Sauce 
125g  Caster sugar
300ml  Thickened cream
100g    Frozen cranberries
2 tsps  Brandy

METHO
1. Chop the dried mango, prunes and apricots into small pieces and place 

in a bowl with remaining dried fruit. Add rum, orange zest and juice. 
Cover and leave at room temperature overnight.

2. The next day, grease a 1.2 litre pudding basin and place a small circle of 
baking paper in the base.

3. Add the remaining pudding ingredients to the bowl of soaked fruit, 
beat well to combine, then spread into the pudding basin. Cut a 30cm 
square of baking paper and a 30cm square of foil. Place the paper on 
the foil and fold to make a pleat in the centre. Place over the basin, 
foil-side up, then tie with kitchen string to secure. Place the pudding 
basin in a large saucepan and pour in enough boiling water to come 
halfway-up the side of the basin. Cover and simmer over low heat for 
5 hours, topping up water as necessary. Transfer the pudding basin to 
the fridge and chill for at least 2 days, or up to 1 month, to allow the 
flavours to develop.

4. For the iced rum sauce, using electric beaters, beat cream to stiff peaks. Fold in remaining 
ingredients, place in a plastic container and freeze for at least 4 hours (you can freeze the 
sauce for up to 1 week).

5. For cranberry toffee sauce, place sugar and 2 tablespoons of water in a pan over low heat, 
stirring until sugar dissolves. Increase heat to medium-low and cook, swirling pan occasionally 
(without stirring), for 3-4 minutes until a golden caramel. Remove from heat. 

6. Slowly add cream, taking care as it may splatter. Return to low heat and stir until smooth. 
Add cranberries and brandy. Cook, stirring for 5 minutes until berries soften. The sauce can be 
made in advance and kept chilled for up to 3 days.

7. A few hours before serving, bring pudding back to room temperature. Place the pudding 
basin in a large pan and pour in enough boiling water to come halfway up the side of the 
basin. Simmer, covered, over low heat for 1 hour or until heated through, topping up water as 
necessary.

8. Remove iced rum sauce from the freezer 15 minutes before serving to soften. Gently reheat 
toffee sauce. Serve pudding warm with iced rum and toffee sauces.
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Serves 8
INGREDIENTS
1 tsp  Cocoa powder
1 tsp Cornflour
1 tsp  Cream of tartar
1 tsp  Ground cinnamon
100g  Dark chocolate 
 (very finely chopped, plus extra to sprinkle)
9  Egg whites
440g    Caster sugar, plus 2 teaspoons extra
1 tsp  White vinegar
120g  Slivered almonds
500g  Mascarpone
2 tsps  Thickened cream
1 tsp  Vanilla extract

Chocolate Pavlova with Spiced 
Pears and Butterscotch Sauce
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SPICED PEARS
4  Pears (peeled, cored and cut into 8 wedges)
4  Star anise
2   quills Cinnamon
5 pods Cardamom pods
400ml  Ginger beer
BUTTERSCOTCH SAUCE 
250ml  Thickened cream
65g  Unsalted butter
150g  Brown sugar
1 tsp  Vanilla extract
1 tsp  Amaretto liqueur (optional)

METHOD
1. Preheat oven to 180°C. Line 3 baking trays with baking paper and draw an 

18cm circle on each sheet.
2. Sift cocoa, corn flour, cream of tartar and cinnamon into a small bowl, add 

the chocolate and stir to combine. Set aside.
3. In a large bowl, whisk egg whites with electric beaters until frothy. With the 

motor still running, slowly add the sugar, 1 tablespoon at a time, whisking 
constantly and allowing each spoonful to be incorporated before adding 
the next, until stiff and glossy. Fold in vinegar and chocolate mixture.

4. Divide meringue among the trays and spread to cover the circles, 
smoothing the tops. Bake for 5 minutes, then reduce the oven to 150°C 
and bake for 1 hour 10 minutes. Turn the oven off and allow meringue to 
cool completely in the oven.

5. Meanwhile, for the pears, place all the ingredients and 375ml water in a 
saucepan. Bring to the boil over high heat, then reduce heat to low and 
cook for 8-10 minutes until the pear is tender when pierced with a knife. 

Transfer pear to a bowl, then return the poaching liquid to medium-
high heat and simmer for 15 minutes or until reduced by two-thirds. 
Strain over the pear and set aside to cool.

6. 6.For the butterscotch sauce, place all the ingredients in a pan over 
medium heat and bring to just below boiling point. Reduce the 
heat to medium-low and cook, stirring, for 5-7 minutes until sugar 
dissolves and the mixture is slightly thickened. Allow to cool.

7. 7.Place almonds in a frypan over medium heat and sprinkle over the 
extra 2 teaspoons of caster sugar. Cook and stir for 5 minutes or until 
golden and caramelised. Remove from heat and allow to cool.

8. 8.To make the mascarpone cream, place mascarpone, cream and 
vanilla in a bowl and whisk until smooth and combined.

9. 9.Place 1 meringue on a platter and top with one-third each of the 
cream, spiced pear and nuts, then drizzle with a little butterscotch 
sauce and pear syrup. Repeat the layers 2 more times, then sprinkle 
with extra chopped chocolate, to serve.
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Makes 20

INGREDIENTS
125g  Unsalted butter (softened)
100g  Brown sugar
115g  Golden syrup
1  Egg yolk
450g Plain flour
1 tsp  Ground ginger
1 tsp  Mixed spice
1 tsp  Bicarbonate of soda
150g   Icing sugar (sifted) 

Gingerbread Men
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METHOD
1. Preheat the oven to 180°C. Line 2 large baking trays. Place butter and sugar in a stand mixer fitted with 

the paddle attachment and beat until thick and pale. Beat in syrup and yolk, then use a spoon to fold in 
flour, ginger, mixed spice and bicarb until a stiff dough forms. Divide dough into 2 even portions, enclose in 
plastic wrap and shape into a disc. Chill for 30 minutes.

2. Bring dough to room temperature. Roll out pieces between baking paper to 5mm thick. Use a gingerbread 
man cutter (we used 7cm and 12cm cutters) to cut out shapes. Transfer to prepared trays, spacing out a few 
centimetres apart (you may need to bake in batches) and bake for 10 minutes or until golden. Remove from 
the oven, and if inserting a ribbon for decoration, quickly make 5mm holes with a skewer at the top of the 
warm biscuits. Cool completely on a wire rack.

3. If making icing, stir icing sugar with 2-3 teaspoons of warm water to make a stiff icing. Transfer to a piping 
bag with a small plain nozzle (or place mixture in a snap-lock bag, push icing into a corner, then snip off 
the corner). Decorate however you prefer. The biscuits will keep in an airtight container for up to 2 weeks.
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Serves 8

INGREDIENTS
1 can  Condensed Cream of chicken soup
  (any cream soup of your choice)
2 cups  Sour Cream
2 cups  Cheddar cheese (shredded)
1 tsp  Salt
1/2 tsp  Black pepper powder
1 tsp  Garlic powder
1 tsp  Onion powder
1 tsp  Dried basil leaves

Cheesy Crispy Potato Casserole 
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2 tbsp   Coriander leaves (chopped)
1 tsp   Red chilli powder (vary as per taste)
1 package  Hash Brown potatoes (shredded)
For topping
2 cups   Crushed corn flakes
1/4 cup  Butter (melted)
1/4 tsp   Garlic powder (optional)
1/4 tsp   Dried basil leaves (optional)
1/4 tsp   Red chilli powder (optional)
1/4 tsp   Salt (optional)

METHOD
1. Preheat the oven to 180 degree C. Grease a 33 x 22cm baking pan or multiple pans of any desired shape and 

keep it aside.
2. In a large bowl, whisk together soup, sour cream, salt, black pepper, garlic powder, onion powder, basil leaves, 

coriander, and red chili powder. To this add cheese, hash browns, and stir until it is mixed.  Spread this evenly 
onto the baking pan. In another bowl, mix together butter, corn flakes, garlic powder, basil leaves, red chili 
powder, salt, and mix well. Sprinkle this evenly on top of the hash brown mixture.

3. Bake uncovered for 50 to 55 minutes or until it is heated through. Let it rest for 5 minutes before serving. Top 
with spring onions if desired. Serve. 
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Serves 10

INGREDIENTS
3kgs   Sweet potatoes
5-6 tsps  Vegetable oil
4 tsps   Lime juice
2 tsps   Ground cinnamon
75g   Butter
1 tsp  Maldon salt
1 x packet  Mini marshmallows

Sweet Potatoes with Marshmallows 
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METHOD
1. Preheat the oven to 200°C/220°C. Prick the sweet potatoes with a fork and place them each on a piece of foil 

large enough to wrap them in. Sweet potatoes cook best when wrapped in individual parcels. Be prepared to 
make a lot of them.

2. Divide the oil between the foil sheets and rub or turn the sweet potatoes in it and wrap into baggy but well-
sealed parcels. Place them on a baking sheet, or two, and roast until the potatoes are soft and cooked through 
— approximately 1–1½ hours.  

3. Once cool enough to handle, strip away the sweet potato skin and fork, or squeeze and pick the flesh into a 
large bowl. Pour in any syrupy juices from each of the foil parcels.

4. Add all the other ingredients except the marshmallows and mix together to make mash.
5. Spoon the sweet potato mash into an ovenproof dish. Smooth the top of the mash and cover with the mini 

marshmallows.
6. Bake for 10–15 minutes. Marshmallows will colour on top and melt like a rippled, bronzed duvet.
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Serves 20

INGREDIENTS
1/2 cup  Water (lukewarm)
1 tsp   Active dry yeast
1 1/2 cups  All purpose flour
1 tsp   Salt
For fruit mixture
1 1/4 cup  Dried raisins
2 1/4 cup  Candied fruit mix
1/3 cup  Fruit juice, liqueur or rum (optional)

Panettone Cake — Italian Bread Dessert 
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FOR THE PANETTONE DOUGH
2 tbsp   Active dry yeast
1 cup   Milk (chilled)
10   Egg yolks (chilled)
2 tsp   Vanilla extract
2 1/2 tsp  Salt
1 cup   Sugar
5 cups   All purpose flour
1 1/3 cup  Butter (at room temperature)
Egg wash
1 Egg, beaten
Butter (optional)

METHOD
1. For the panettone starter, combine water and yeast, then add flour and salt. Mix this on low speed for 3 minutes, and for 5 minutes on medium 

speed. Transfer the dough to a greased bowl, cover it with plastic wrap, and let it rise for 3 hours or until it is puffy.  Knead the dough. Shape it 
into a ball and refrigerate overnight for a minimum of 8 hours at least. Keep this starter at room temperature at least 2 hours prior to making 
the panettone dough.

2. Meanwhile, mix the candied fruits and dried raisins in orange juice. For some Christmas flavour, mix with rum or your favorite liqueur and 
refrigerate overnight or the day before. Alternatively, you can skip mixing and add the dry raisins and candied fruit mix as it is to the recipe the 
next day.

3. For the panettone dough, in a stand mixer with hook attachment add salt, sugar, yeast, flour and mix to combine. Add milk, egg yolks, vanilla 
extract and mix until everything comes together. Mix on low speed for three minutes. Add the panettone starter and mix on low for an additional 
5 minutes. Next, increase the speed to medium and knead for 10 minutes.

4. During the kneading process, stop the mixer and scrape down the sides every now and then to stop the dough from overheating and to ensure 
a uniform mixture.

5. Add butter and mix on low speed for 10 minutes or till the dough is very smooth. Finally, add the candied fruit mixture and mix until just 
combined.

6. Cover the dough with plastic wrap and let it sit in a warm place for about 3 hours or until it’s triple in size.
7. Deflate the dough without any additional flour. Divide the dough into desired shapes and sizes. Shape it into rounds and place it in greased 

molds. Let this proof one last time for 2 hours. 
8. Preheat the oven to 180°C. Using a pastry brush, apply egg wash on top and score using a razor blade or knife. Add some chunks of butter, too, 

if desired.
9. Bake the large panettone one for about 40 to 60 minutes and smaller ones for 20 to 25 minutes or until a toothpick inserted comes out clean. 

The baking time may vary depending on the size of cakes and your oven.
10. For the large panettone, once outside the oven, pierce 2 bamboo skewers and place it upside down. This is done to prevent it from collapsing 

as it cools down. The cake may take a few hours to get to room temperature. Best served the next day. 
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Serves 12

INGREDIENTS
4 sheets  Frozen puff pastry (thawed)
175g   Jar cranberry sauce (warmed)
200g   Mozzarella (shredded)
1   Egg (lightly whisked)
40g   Parmesan (finely grated)
Fresh continental parsley leaves, to sprinkle

Mini Cheese and Cranberry Pastry 
Wreaths
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METHOD
1. Preheat the oven to 200°C. Line 2 baking trays with baking paper. 
2. Place 1 pastry sheet on a clean work surface. Spread evenly with half the cranberry sauce and half of the 

mozzarella. Top with another pastry sheet. Lightly brush with the egg and sprinkle with one-quarter of 
the parmesan. Carefully turn and brush the other side with a little egg and sprinkle with one-third of the 
remaining parmesan.

3. Use a small sharp knife to cut the pastry stack into 2cm-wide strips. Gently twist each strip 3-4 times and turn 
to make a wreath shape. Press the edges together to seal. Place on a prepared tray.

4. Repeat with the remaining pastry, cranberry, mozzarella and parmesan. Bake, swapping the trays halfway 
through cooking for 20 minutes or until pastry is puffed and golden.

5. Serve the wreaths warm or at room temperature, sprinkled with parsley.
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Serves 12

INGREDIENTS
400g   Turkey breast mince
1 tbsp   Cranberry sauce
1 tbsp    Dried cranberries (chopped)
1 tbsp   Fresh sage (chopped)
1 tbsp   Fresh chives (chopped)
2 cloves  Garlic (crushed)
3 sheets  Frozen puff pastry (partially thawed)
100g   Brie (cut into 16 equal pieces)
1   Egg (lightly beaten)
Extra cranberry sauce, to serve

Turkey, Cranberry and Brie Sausage 
Roll Bags

14TSEBO | The Ideas Hub

METHOD
1. Preheat the oven to 220°C/200°C fan-forced. Line 2 baking trays with baking paper.
2. Cut each sheet of pastry into 4 equal squares. Shape 1 1/2 tablespoons of mince mixture into a disc. Place 1 

piece of brie in the centre. Shape mince around brie to enclose. Place on the centre of 1 pastry square. Brush 
edges of pastry with egg. Fold up sides to form a pouch, pinching to enclose filling. Repeat with remaining 
pastry, mince mixture, brie and egg. Place on prepared trays.

3. Brush pastry with egg. Bake for 20 minutes or until golden and puffed. Stand for 2 to 3 minutes. Serve with 
extra cranberry sauce.
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Serves 48
INGREDIENTS
2 tbsps  Vegetable oil
2   Red onions (halved and thinly sliced)
6 pods  Green cardamom 
1 stick  Cinnamon 
6 cloves  Garlic cloves (crushed)
4cm piece  Ginger(peeled and finely grated)
3 tsps   Sweet paprika
1 tbsp   Garam masala
1/2 tsp   Chilli powder (or to taste)
800g   Lamb shoulder 
(trimmed and cut into 4cm pieces)

Rogan Josh Samoosa
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1 tbsp   Cornflour (mixed with 1 tbsp water)
6 sheets  Frozen puff pastry (just thawed)
1   Egg (lightly whisked)
Lime wedges, to serve
HERB RAITA
130g   Natural yoghurt
1/4 cup  Fresh coriander leaves 
  (chopped, plus extra sprigs to serve)
1/4 cup  Fresh mint leaves (chopped, plus extra
  sprigs to serve)
2 tbsps  fresh lime juice

METHOD
1. Heat oil in a large heavy-based saucepan over medium-high heat. Add onion and a pinch of salt. Cook for 10 minutes or until onions are 

golden brown and soft. Add cardamom, cinnamon, garlic, ginger, paprika, garam masala and chilli powder. Cook, stirring, for 1 minute or 
until combined.

2. Add lamb. Cook, stirring for 2 minutes or until it starts  to brown. Add 375ml water. Mix until well combined. Cover, reduce heat to low 
and gently simmer for 2 hours. Remove lid. Simmer for a further 30 minutes or until the lamb is fork tender and the sauce has thickened 
slightly. Remove from heat.

3. Use a slotted spoon to transfer lamb pieces and whole spices to a large bowl, reserving sauce. Discard cinnamon and cardamom. Use 2 
forks to shred lamb then transfer back to sauce. Place over medium-high heat then stir through cornflour mixture. Simmer for 3-4 minutes 
or until thickened. Remove from heat, transfer to a bowl for 10 minutes to cool slightly. Place in the fridge to cool completely.

4. Meanwhile, to make raita, place all the ingredients in a food processor. Process until smooth. Place in the fridge until ready to serve.
5. Preheat oven to 180°C/160°C fan-forced. Line 2 large baking trays with baking paper. Use a 12cm round pastry cutter (or a similar-sized 

bowl or plate and use a knife to cut around the edges) to cut 24 discs from pastry dough. Cut each disc in half to make a semi-circle. Place 
1 heaped tablespoonful of lamb mixture in the centre of pastry dough. Fold dough over to enclose the filling and make a triangle shape. 
Press edges of dough with a fork to seal then transfer to prepared trays. Place in the fridge for 10 minutes to chill.

6. Brush tops of samoosas with egg and bake for 10-12 minutes or until golden brown. Serve with the herb raita, lime wedges and extra 
coriander and mint.
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Serves 1

INGREDIENTS
10-15ml  Lime juice or lime cordial (optional)
50ml   Advocaat
50ml   Sparkling lemonade
Ice, to serve
For garnishing
1   Maraschino cherry

Classic Snowball Cocktail
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METHOD
1. Fill a glass with ice and add up to 15ml of lime juice or lime cordial (or to your taste). Pour the advocaat and 

lemonade over the ice and stir gently until the outside of the glass feels cold.
2. Garnish with the maraschino cherry.
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Serves 12

INGREDIENTS
1 bunch  Red grapes
750ml   Prosecco
1 Litre   Cloudy apple juice
Ice
250ml   Gin
50ml   Herbal liqueur (like Jägermeister)
1 stem   Ginger finely sliced plus 2 tbsps of the syrup)
3-4 sprigs  Rosemary
1   Clementine (finely sliced)

Classic Punch
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METHOD
1. The day before making the punch, place the grapes in the freezer for around 8-12 hours or until frozen. Chill 

the prosecco and apple juice in the fridge. 
2. When ready to serve, put the frozen grapes and a generous handful of ice in a large 2-3 litre punch bowl and 

pour all of the remaining ingredients on top. Stir gently to combine, then serve. Sits well for up to 3 hours 
before putting the ice in.
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Makes 1 Litre

INGREDIENTS
300g   Currants
100g   Sultanas
50g   Prunes
50g   Glacé cherries
1   Orange and 1 lemon (zest pared)
150g   Dark brown sugar
½ tsp   Mixed spice
1 stick   Cinnamon
1 pod   Vanilla (split down the centre)

Christmas Pudding Vodka
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1 litre   Vodka
25ml   Brandy
25ml   Amaretto

METHOD
1. Sterilise a 1.5-litre preserving jar. Tip the dried fruit, citrus zests, sugar, spices and vanilla pod into the jar.
2. Pour half the vodka into the jar. Seal the lid, then turn the jar upside-down and give it a good shake to evenly 

distribute the sugar. Remove the lid and add the remaining vodka, the brandy and amaretto.
3. Re-seal the jar and store in a cool, dark place, turning or shaking it once a day for the first week. After two to 

three weeks, strain the vodka through a sieve lined with coffee filter papers or a clean kitchen cloth. Use the 
soaked fruit in festive bakes such as a fruit cake, pudding or mincemeat.

4. Decant the strained vodka into sterilised bottles and label. The vodka will keep well for about two years, but 
the flavour will be best in the first six months.
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For recipe related queries please 
contact Tsebo Catering Solutions.


