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South African Bobotie Recipe
Ingredients                                                                                       

· 1 slices white bread
· 250ml milk

· 1 medium onions, chopped

· 500g mince

· 2 level tbsp curry powder

· 1 eating apples, peeled, cored and diced

· 2tbsp sultanas

· 1 tbsp tomato puree

· 2tbsp mango chutney

· 2 free range eggs

· Bay leaves

Method
1. Preheat oven to 160C/Gas 3. break the bread into small pieces and soak in 100ml milk.
2. Cook the onion and mince in a non-stick frying pan until the meat changes colour. Stir in the curry powder and cook for 1 minute (this is best done in two batches.)

3. Add the apple, sultanas, tomato puree, chutney and soaked bread and milk and stir until well mixed. Season, then spoon into ovenproof dish. Cover with foil and cook in the oven for 45 minutes.

4. Lightly beat the eggs with the rest of the milk and pour over the dish. Put the bay leaves on top and cook uncovered for another 30 minutes. Serve with salad. 
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A mathematical food joke: 


‘I thought you were trying to get into shape?’ 


‘I am. The shape I've selected is a triangle.’





Leave some for the family!
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