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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Mains

Programme:Posh Nosh
Submitted By:Kevin Oosterzaak

Recipe Title:Bobotie
Ingredients:

1½ lb minced beef
3 Cox�’s apples, grated with the skin on
½ cup raisins
4 slices stale brown bread
3 cups milk
3 tbsp turmeric
1 tbsp ground coriander
2 med onions finely diced
2 cloves garlic
100 ml sunflower oil
salt to taste
9 eggs well beaten with 1 tsp turmeric
2 tbsp madras curry powder
2-3 bay leaves
2 tbsp tomato ketchup
1 tbsp Worcestershire sauce
1 cinnamon stick
6 cloves
2 cups water

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Method:In a medium to large sauce-pan, heat the oil and add onions and garlic and 
sauté for 5 minutes or until soft.

Add all the spices and fry for about 5 minutes, then add ketchup and 
Worcester sauce to form a curry paste.

Add the beef mince and mix the paste with the mince well.  Cook for 
about 10 minutes until the mince is cooked and browned.

Add 2 cups of water to cover mince and cook for a further 5 minutes.  Add 
the grated apple and raisins.

Turn the heat down low and cover.  Cook for about 1 hour.

Meanwhile in a bowl soak the bread in 1 cup of milk.  Break the bread up 
with your fingers until it forms a paste.

After an hour check the seasoning and test if cooked.  Then add the milky 
bread to the mince and cook to thicken for about 10 minutes.

In a bowl add 1 cup of milk and the eggs and beat well.  Add 1 tbsp 
turmeric and a pinch of salt and mix again.

Put the mince into an oven proof dish, cover with the egg mixture and then 
bake in a moderate oven 160/170°C for about 20 minutes until the eggs set 
over the mince.

Serve with cooked turmeric flavoured rice and a few raisins and chutney 
(�“Mrs Balls�”) on the side.

Notes:

All recipes have been submitted by members of the public.
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or the ownership of these recipes.


