
Easter Blessings

T O  Y O U  A N D  Y O U R
F A M I L Y  

 
F R O M  T H E  L A L I B E L A

K I T C H E N  B R I G A D E



Easter is a tradition that’s dripped down
from the North, where the obsession with
bunnies and flowers fit very
nicely with the warmer days and fresh
green leaves of spring. Down South,
though, it’s an entirely different affair.
Here, Easter is the last gasp before we
really get into winter –Here are our
recommended Easter recipes – whether
you’re a traditionalist or not!



BLACKBERRY JAM COCKTAILS – (Recipe  yields 8 servings)
 
Ingredients
180ml fresh lime juice (from about 5 limes), plus 1 lime, sliced
90g blackberry jam
200ml of your favorite gin
1 ½ cans lemonade
½ cup fresh mint
 
Directions
1. Whisk together lime juice and blackberry jam in a pitcher until dissolved. Stir in gin,
lemonade, mint, and sliced lime. Serve over ice. Cheers!!!!!!!!



CAPE MALAY PICKLED FISH
 
"This recipe is a traditional Easter time classic in Cape Town, South Africa. It is served
mainly with hot cross buns or freshly baked bread."
 
Ingredients
½ cup sunflower oil for frying
1,4 kg hake fillets cut into smaller portions
Salt to taste
2 large onions sliced into rings
2 cloves garlic finely chopped
8 whole black peppercorns
4 pieces star aniseed
3 bay leaves
1 red chili, seeded and sliced lengthwise
2 cups red wine vinegar
½ cup water
½ cup brown sugar
2 tablespoons curry powder
1 teaspoon ground turmeric
2 teaspoons ground cumin
2 teaspoons ground coriander
 
 
 



Directions
Heat the oil in a large skillet over medium-high heat. Season the fish with salt and place 
 in the skillet. Fry on both sides until fish is browned and cooked through, about 5 minutes
per side. Remove from the skillet and set aside. Fry the onions and garlic in the same
skillet over medium heat until translucent. Add the peppercorns, star aniseed, bay leaves,
and red chili pepper. Pour in the vinegar and water and bring to a boil. Stir in the brown
sugar until dissolved. Season with curry powder, turmeric, cumin and coriander. Taste
and adjust the sweetness if desired. Layer pieces of fish and the pickling mixture in a
serving dish. Pour the liquid over until the top layer is covered. Allow to cool then cover
and refrigerate for at least 24 hours before serving.



HOT CROSS BUNS – Recipe yields 15 buns
 
Ingredients
For the buns
300ml full cream milk 
50g butter
500g white bread flour
1 teaspoon salt
75g granulated sugar
1 tablespoon sunflower oil
7g instant dry yeast
1 egg beaten
75g sultanas
50g mixed peel
Zest of 1 orange
1 apple peeled, cored and grated
1 teaspoon ground cinnamon
For the cross
75g plain flour, plus extra for dusting
For the glaze
3 tablespoons apricot jam



Directions
Bring 300ml milk to the boil, then remove from the heat and add 50g butter.
Leave to cool until it reaches room temperature. Put bread flour, salt,
granulated sugar and yeast into a bowl. Make a well in the center. Pour in the
warm milk and butter mixture, then add 1 beaten egg. Using a wooden spoon, mix  well,
then bring everything together with your hands until you have a sticky
dough. Tip on to a lightly floured surface and knead by holding the dough with one 
hand and stretching it with the heal of the other hand, then folding it back on itself. 
Repeat for 5 mins until smooth and elastic. Put the dough in a lightly
oiled bowl. Cover with oiled cling film and leave to rise in a warm place for 1
hour or until doubled in size and a finger pressed into it leaves a dent. With
the dough still in the bowl, tip in sultanas, mixed peel, orange zest, grated
apple and cinnamon. Knead into the dough, making sure everything is well
distributed. Leave to rise for 1 hour more, or until doubled in size, again covered by
 some well-oiled cling film to stop the dough getting a crust. Divide the dough into 15 
even pieces (about 75g per piece). Roll each piece into a smooth ball on a lightly floured
work surface. Arrange the buns on one or two baking trays lined with parchment, leaving
enough space for the dough to expand. Cover (but don’t wrap) with more oiled cling film,
or a clean tea towel, then set aside to prove for 1 hour more. Heat oven to 220°C. Mix 75g
plain flour with about 5 tablespoons water to make the paste for the cross – add the
water 1 tablespoon at a time, so you add just enough for a thick paste. Spoon into a piping
bag with a small nozzle. Pipe a line along each row of buns, then repeat in the other
direction to create crosses. Bake for 20 mins on the middle shelf of the oven, until golden
brown. Gently heat apricot jam to melt, then sieve to get rid of any chunks. While the jam
is still warm, brush over the top of the warm buns and leave to cool.



SWEET POTATO AND CAULIFLOWER SALAD – recipe yields 4 servings
Pump up a side salad with warm, roasted vegetables.
Ingredients
400g sweet potatoes, cut lengthwise into 1/2" wedges (leave the skin on)
½ small head cauliflower, cut into florets
4 tablespoons olive oil, divided
Salt
Freshly ground black pepper
2 Tablespoons sherry vinegar
400g mixed lettuce leaves
45g pomegranate seeds
 
Directions
Toss together sweet potatoes, cauliflower, 2 tablespoons olive oil, salt and pepper on a
rimmed baking sheet. Roast at 220°C, tossing once, until golden, 25 to 30 minutes.
Whisk together remaining olive oil, sherry vinegar, salt and pepper in a bowl. Add
lettuce, pomegranate seeds, and roasted vegetables; toss to coat. Serve
immediately.



LAMB CHOPS WITH MINT GREMOLATA – (Recipe yields 2 servings)
 
Ingredients
Lamb Chops
6 lamb loin chops
1/2 cup olive oil
4 sprigs mint shredded
2 cloves garlic finely chopped
1/2 tsp. Freshly ground pepper
Gremolata
1 clove garlic 
1/4 teaspoon lemon zest
1/4 teaspoon salt
1/2 cup loosely packed mint leaves
1 tablespoon olive oil
 
Directions
Place lamb chops, olive oil, shredded mint, garlic, and pepper in a large, sealable plastic
bag. Toss to coat lamb chops and marinate in refrigerator for 2 hours. Remove
chops and season with salt and freshly ground pepper. Grill chops on the fire until
medium-rare, about 3 minutes per side (depending how thick the chops are). Make
 use of the excess marinade to baste the chops whilst on the fire. Remove and let
 rest for 5 minutes. To make gremolata: Crush garlic, lemon zest, and salt
into a paste using the side of a large knife or a mortar and pestle. In a small
bowl, stir together garlic paste and mint leaves with olive oil. Transfer chops
to serving plate, drizzle with mint gremolata, and garnish with fresh mint.
Serve with these sides below.



GARLIC AND THYME ROOT VEGETABLES - Toss some root vegetables
(tender new carrots, parsnips, beets and baby potatoes) with olive oil, salt and
pepper, garlic, and thyme and slide them in the oven for an easy side. 
 
SIMPLE ROASTED BRUSSEL SPROUTS - Roasting Brussels sprouts gives them a sweet,
mellow flavor that even sworn haters won't be able to resist. All they need is a little olive
oil and flaky sea salt to bring out their best side. 
 
ASPARAGUS RISOTTO - Creamy, cheesy, and fragrant, this asparagus risotto will add a
dollop of comfort to your holiday plate. Use tender, thin asparagus stalks that will have
just the right bite. Making risotto has a reputation for being labor-intensive, because you
must stir in the stock fairly-constantly to prevent scorching. It does take a little stirring
time, so toss on your favorite tunes and enjoy the fragrant aromas as it comes together.



CARROT CAKE WITH A TWIST
Ingredients
For the Carrot Cake
Cook and Spray 
1 1/2 cups all-purpose flour
1 cup sugar
1 teaspoon cinnamon
1 teaspoon salt
1 teaspoon baking soda
3/4 cup canola oil
2 large eggs, beaten
1 1/2 cups grated carrots 
1/2 cup raisins
1/2 cup chopped pecans or walnuts
For the Cheesecake
240g cream cheese, at room temperature
3/4 cup granulated sugar
1/4 teaspoon salt
1 1/2 tablespoons all-purpose flour
1/2 tablespoon vanilla extract
2 large eggs
1/2 cup sour cream
For the Frosting
1 cup icing sugar
4 tablespoons butter, softened
120g softened cream cheese
1/2 teaspoon vanilla extract
Chopped pecans or walnuts, for garnish



Directions
Preheat oven to 180°C and grease a 9" springform pan. 
Make carrot cake mixture: In a large bowl, combine flour, sugar, cinnamon, salt and
baking soda. Stir in oil, then add eggs and mix until combined. Add carrots,
raisins and nuts and mix until combined.
Make cheesecake mixture: In a large bowl using a hand mixer or in the bowl of a
stand mixer using the whisk attachment, beat cream cheese and sugar until
smooth. Stir in salt and flour. Mix in vanilla and eggs, beating 1 minute between each
addition, then add sour cream.
Assemble cheesecake: Pour 2/3 carrot cake mixture into prepared pan and smooth top
with spatula. Top with spoonful’s of 1/3 cheesecake mixture, then pour over
remaining carrot cake mixture. Top with remaining cheesecake mixture and smooth
top with a spatula. Bake until center is only slightly jiggly, 1 hour. Let cool completely,
then transfer to the fridge to cool - 4 hours.  Run a knife around inside of springform
pan and unmold from pan. When ready to serve, make frosting: Beat sugar, butter, 
cream cheese and vanilla until smooth. Frost cheesecake, then garnish with pecans or
walnuts and let chill, 10 minutes, before serving.



Recipes compiled by Chef Carl Human
Executive Chef at Lalibela Game Reserve


