Food and recipes : typical South African dishes

Level : B1 

	Objectives  :

· talking about food and recipes 

· expanding food related vocabulary

· ordering at a restaurant
	What you need for the activities :

· picture examples of South African recipes (bobotie, koeksisters, rusks, potjiekos and pap and sauce)

· 1 recipe example


Activity 1: Read descriptions of dishes (let each student get a chance to read a sentence)

1. 'Koeksisters (or Koeksusters) are a traditional South African dessert. They are a syrup-coated doughnut that is twisted into a braided shape (like a plait), prepared by deep-frying the dough in oil and then dipping the fried dough into cold sugar syrup. Very rich and sweet.'

2. 'Bobotie is a South African dish consisting of spiced minced meat baked with an egg-based topping. The recipe probably originates from the Dutch East India Company colonies in Batavia, with the name derived from the Indonesian Bobotok. It is also made with curry powder leaving it with a slight “tang”.'

(Source : http://www.recipesworldwide.org/category/countries/south-africa [-])

3. 'Beskuit, known as "rusks" in English, is made from dough, broken or cut into chunks or slices after baking, and then slowly dried in an oven. It is usually briefly dipped into a warm drink such as coffee, tea, or rooibos tea before being eaten.'

4. 'Pap – a porridge made from maize (corn) meal – is the staple food of southern Africa. Putu pap is also known as krummelpap, which means "crumbly porridge". It is made with very little water, giving it a dry and crumbly texture. It is usually combined with a tomato-and-onion sauce, such as sheba sauce or chakalaka sauce, and served as a side dish together with barbecued meat or boerewors (braaivleis).'

5. Frikkadelle are South African meat balls. They can be as simple or grand as the occasion demands, and this recipe is definitely on the lavish side...: the combination of perfectly flavoured frikadelle, served in a heart-warming tomato, onion and wine sauce, will tame the coldest and wettest of winter nights.

(Source : http://www.rainbowcooking.co.nz/mains [+-])

Class exercise : using the descriptions, match the ingredients with the pictures 

List of ingredients :

	1. maize (used to make porridge)

2. minced meat

3. corn

4. parsley and other herbs

5. eggs

6. cake flour

7. nuts

8. sugar (to make a syrup)
	9. chopped tomatoes

10. minced lamb

11. wine

12. mixed seeds (sunflower, poppy, linseed)

13. cream

14. curry powder

15. onions

16. milk


Activity 2 : divide the class into groups (4-5 in a group), then let each group role-play ordering in a restaurant. The students should take turns being the waiters, while the others are the customers and order their favourite dishes.

Example :

Waiter : Are you ready to order?

Customer1 : Yes

Waiter : What would you like to drink?

Customer1 : I would like coffee please.

Customer2 : I will have tea.

Customer3 : What juices do you have?

Waiter : Orange or apple juice.

Customer3 : I will have apple juice.

Waiter : And to eat?

Customer1 : I would like a cheese sandwich, please.

Customer2 : What is your soup of the day?

Waiter : Butternut soup.

Customer2 : I will have that.

Customer3 : I would like to have the couscous and roast vegetable salad.

Activity 3 : How to make rusks – vocabulary exercise (read through the recipe in class and let the class describe what is required of them in each step)

Additional activity : write down the French equivalent of each ingredient 

Ingredients

· 1 kg selfraising flour 

· 1 cup (250 ml) dessicated coconut 

· 5 cups wheat bran (5 x 250 ml) 

· 1 tablespoon (15 ml) baking powder 

· 1 1/2 (7 ml) teaspoon salt 

· 1 1/2 cup (375 ml) seedless sultanas (or use pecan nuts) 

· 1 1/2 teaspoon (7 ml) anise seed 

· 1 cup sunflower seed (250 ml), blanched in boiling water for 30 seconds and drained 

· 1/4 cup (60 ml / 50 gram) sesame seed 

· 1/4 cup (60 ml) pumpkin seed 

· 1/4 cup (60 ml / 40 gram) poppy seed 

· 1/4 cup (60 ml) linseed / flaxseed 

· 375 gram butter 

· 3 extra large eggs 

· 1 1/2 cups sugar (375 ml) 

· 500 ml buttermilk 

· 1/2 cup (125 ml) canola oil 

· 1 teaspoon lemon juice 

Method

1. Line oven pan with foil or baking paper 

2. Sift flour, baking powder and salt together 

3. Add bran, nuts and seeds. Mix well. 

4. Rub butter into the flour mixture. This is easier if cold butter is grated first. 

5. Whisk eggs and sugar together. Add milk and lemon juice to egg mixture and and mix well. 

6. Add fluids to flour mixture and mix. 

7. Spread mixture into the greased tin. 

8. Bake for approximately an hour in an oven preheated to 180°C. Test with a skewer to ensure it is baked throughout before removing from the oven. 

9. Cool slightly before turning the tin out. 

10. Let it cool down, cut into slices, and then cut the slices into blocks. 

11. Dry overnight in a cool oven at about 80°C. Ensure that they dried out completely.

(Source : http://www.rainbowcooking.co.nz/recipes/saad-en-neutbeskuit-seed-and-nut-rusks [+])

Recipe picture examples :

Koeksisters
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Rusks
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Pap and sous
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Frikadelle (meat balls)
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Bobotie
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�Source :http://www.mydiversekitchen.com/2010/05/koeksisters-south-african-deep-fried.html [+]





�Source : http://blog.welmoed.co.za/index.php/2010/05/27/traditional-south-african-recipe-pap-en-sous/ [+]





�Source : http://foodtrotter.com/world-cup-kick-off-with-south-african-cuisine/228/ [+]





�Source : http://www.rainbowcooking.co.nz/recipes/saad-en-neutbeskuit-seed-and-nut-rusks [+]





�Source : http://www.rainbowcooking.co.nz/recipes/frikadelle [+]








