country recipe€es

VOLUME %

Now including
recipes’ and
preparing for
camping safaris
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"ONS KOS", first published in 2010, started off as a Xmas present for our family and friends. Vol. 2 was
published in 2012 — and the long awaited vol 3 will be available mid-Dec 2018.
During the past six years ONS KOS has travelled to England, Australia and Nieu Zealand with more and more
people participating in the cooking and food photography experience.
The aim is:
» to expand country cooking throughout South Africa and have these recipes added to ONS KOS;
» to share and compare the now more than 150 recipes, tips and tricks; and
» very importantly to drink a toast with the FROG & TOAD bar cocktails.

After all- 'die skinker is Hemel toe"'.
For only R200.00, this is a great Xmas gift for the whole family!
Pre order before 6 Dec is essential to have delivery by 15 Dec.
HOW TO ORDER:
If you will be collecting your from us, please pay the amount for the number of books you would like to order
into the account. Use your name as reference and send proof of payment with your order to
christine@vsscreative.com. If we have to post your order, please add R100.00 to the amount and let us know
which Postnet is closest to you. We will send your order via Postnet counter to counter for you to collect.
Banking details: Absa; VSS cheque account; Branch code: 632005; Account no: 406 7624 782
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750g Venison cubinio picges

600g Basmati rice, washed & dra:ll:lﬂﬂ"

300g Onions, sliced & fried crisp

200 g Tomatoes, peeled & chopped

1 ¥ Tablesp Garlic paste

1 ¥z Tablesp Ginger paste

1 Cup fresh cream

Salt

¥z Cup Coconut oil

3 -4 pieces Cinnamon

3 - 4 Cloves

8 - 10 Black Peppercorns

2 Gre el

2 Bay ;
2Gre

1 Tal

Wessel du Plessis Snoek
Terrine (the ¢ream cheese
way| done at Hotel California
{the 'Ons Kos"and Hein &
Christines residential adobe],
[ always smolie snoek, trout
chicken and even catfish

a Cadac smoker on a gas
braai, in this case | used oak
barrel chafings and a Mojito
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Pears in Red Wine

The Kingklip i : . :

Minimal spicing is done ginee the blue checse v S Gook 1 ¥4 hours Serves 6-8 g

sauce will excite the (28 bnjcaa Can als erved with ice cream as 1dir

. 4 kingklip fillets halved e ’-ﬂ"’ LRRs 1B
i pear®neeied

« 200 ml canola oil i
cuj

« 100 g butter [ | 3 ¢ L.“ :
. salt and black pepper VR o ‘ , -
1. Sprinkle salt and black pepp nero 1 5 a A
hoth sides of fillets T r
4 On a hot plate add canola oil 100 ¢ tter, ; r:a.rl mv E—1

pairs we  7ith Kingklip and Blue Ch [aUCE.
¢

oil prevents butter from burning. « 1 vanilla bean split and seeds scraped (1 Liged
3, Fry Kingklip and turn over after 2-3 1 wanilla essencel)
4. Grill for another 2-3 min or until done. 1 Combine li—id, sugar o spices in nnt and

wntil wed. [
arim simmer 8
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Polr Syrup over pears a | down before
putting in refrigerator.

Blue Cheese Sauce

Prep; 1 min Cook 3 min St G. e fell |
with Sole, Kingklip and W

« 250 ml fresh cream

« 200 g Blue Cheese

+ 10 ml crushed garlic

| then Worcester-hire sance

ntly ‘l&&ﬂ'ﬁn.

1 -=am and
gio! HUCE 18
erbs.
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|
Rustenberg Unwooded Chardonnay was
chosen for this meal
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5 Washed

« 3 green sliced

. 50ml canola oil
. 1 this ground b peppeEr peppers
« 2 ts sall « 4 fomatoes
. 30 large €855 » 4 pnions
L iclen viennas . 1 tablesp garlic
18 ¢ ar « 1 tbls mixed herbs
w i E DOO k.
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