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FROM A DINING TABLE ACROSS THE SEAS
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Bobotie - South African Comfort Food
Amanda Wade (England)

Akin to the shepherd's pie of Britain, bobotie is an all-in-
one meal consisting of curried minced meat with a rich
eggy topping. What gives the South African version its
distinguishing mark is the Malay-influenced sweet-
ness. Delicately spiced with a slightly sweet taste and
delightfully aromatic, the flavor or bobotie lingers on
the tongue long after you’ve scraped the last morsel
from your plate. I may have grown up in the English
countryside but bobotie was one of my South African

mother’s stock recipes and a staple of my childhood mealtimes.

The concentration of warm, sweet spice is intoxicating and it
never fails to transport me to Cape Town, via my mother’s
English kitchen. I’ve cooked and served bobotie to many of my
Japanese friends and they’ve all loved it.

Bobotie owes its origins to Malaysia and Indonesia. The name
is itself derived from the Indonesian word “bobotok”. Sometime
in the 17th century, the Dutch East India Company, which had
several ships sailing along the spice route to Asia, established a
settlement around Cape Town so that the ships, on their way to
and from Holland, could dock and replenish their supplies. It
seems that the Malays living in Cape Town could have roast
meat on Sundays; the following day, leftovers would be mixed
with some spices, eggs and fruits would be poured over it and it
would then be baked and served with rice and vegetables. A
rather simple origin for what is today the national dish of South
Africa.

In passing, though very different, chawanmushi is probably
the closest equivalent to bobotie in Japanese cooking.

@Ingredients (this makes a hearty meal for 4-5 people)

* 500g ground beef or pork * 2 medium onions, finely chopped * 2
cloves garlic, minced * 1 1/2 tsp ginger, grated * 1/2 tsp coriander and
cumin seeds * 4 cloves * 2 tbsps curry powder * 1 tsp turmeric
powder * 2 tbsps raisins , chutney (apricot or sweet mango) * Juice of
half a lemon * Salt, to taste * A thick slice of bread soaked in 150 ml
milk * 4 bay leaves * 1 egg, lightly beaten * 2 tbsps oil

@-For the custard:
1 egg ¢ 100 ml milk * Salt and freshly ground pepper to taste

@ Method

(D Dry roast the coriander , cumin seeds and the cloves for a minute,
then pound them to a coarse powder. (2) Heat oil and fry onion, ginger
and garlic for about 2-3 mins, or till the onions turn soft. (3 Add the
mince in 3 batches. Once the mince is evenly browned, add in the
coarsely ground spices, curry powder, turmeric powder and salt. 7 ~
10 minutes or till all the water has almost dried up. 4 Turn off the
gas. Then, stir in the apricot chutney, raisins, and the lemon juice.
(5Remember the slice of bread soaked in milk? Squeeze the milk out
of the bread (retain this milk for the custard), mash the bread with your
fingers or a spoon and stir it into the mince along with the lightly
beaten egg. (6) At this point, adjust all the seasonings to your taste and
transfer the mince into a baking casserole.Beat the eggs along with salt
and pepper. Add the milk to the beaten eggs - and add as much more as
needed to make 250 ml - and beat again to mix. (7) Pour this mixture
over the mince. Arrange the bay leaves on top and bake uncovered at
180 deg C for about 30-40 mins (8 Cut into individual portions and
serve with some steamed vegetables and yellow rice



