APPLE CRUMBLE

Crust

350ml flour

350 ml butter (frozen), grated

Smi cinnamon

'2cup pecan nuts, chopped

250ml sugar

Filling

6-8med red, apples, peeled and cubed

2 cup pecan nuts, chopped
raisins (optional)

| cup brown sugar

10ml vinegar

Sml butter

Mix filling ingredients in a Medium Gourmet
Roaster, microwave for 15 minutes. Allow to
cool. Mix crust ingredients in Large Mixing
Bowl. Rub between fingers to crumb texture.
Press mixture into bottom and sides of 10-12
Individual Bread Pans, fill half way with filling
mixture. Then fill up with crust and press down.
Bake for 45 minutes at 180°C till brown. Serve
with vanilla ice-cream and cinnamon sticks. Can
also be baked in the Individual Butters to serve
with tea.

Lin Steenkamp

ALL-IN-ONE POT

| cup rice
salt, to taste
2 cups water
mutton [ beef, portion pp
4 medium potatoes, cubed
4 carrots, sliced
Yacup mayonnaise
Y cup tomato sauce
Y cup chutney
| thsp Bisto powder

Pour rice, salt and water into Extra Large
Gourmet Roaster. Place meat pieces on top, add
potatoes and carrots. Mix mayonnaise, tomato
sauce, chutney and Bisto powder, pour over meat.
Bake covered at 160°C for | 4 - 2 hours until
done.

Cathy Wentzel




BANANA-PEAR WITH GUAVA

r 4 pears, peeled and cored
125 ml  unsweetened apple juice
§ | banana

90 mi canned guavas, cubed

Microwave pears and apple juice in Small
Gourmet Roaster until tender. Add banana
and micrewave for 2 minutes. Mash with
fork, set aside. Microwave guavas for 2
minutes. Spoon pear and banana mixture
into Soup Cereal, spoon guavas on top.

BILTONG & CHEESE VETKOEK
| packet dough (from local
supermarket)
cheese, grated
biltong, thinly sliced

Roll dough out, 3-5 mm thick. Cut into
squares of 12-15 cm. Place a small amount
of cheese and biltong in centre of each
square. Close squares by folding edges
towards each other. Place into greased
Medium Oval Roaster with folded sides
facing down. Brush with beaten egg. Leave
to rise. Bake at 160°C for 45-60 minutes
until done.

Replace biltong with bacon for another
delicious alternative.




BROCCOLI & BACON SALAD

1508 braccoh

B0z caulifionsar

pinch salt

50y ean bacon, diced

E mushrooms
Butter

Microwave bacon, maushrooms and butter
covered in Small Gourmet Roaster for 5
minutes. Microwave broccoll & caulfiower
with a pinch of salt in Medium Gourmet
Roaster lor 10 mununes, Allow to cool. Mix
bacon, broccoll, cauliflower and mayonnase
in a Square Salad Bowl, sexion 1o tase
Servechilled

Emilesn Viljoen

300g  butternut and sweet
potato cubes

/atin pie apples

30 ml butter
salt to taste

smooth. Season totaste.

- chicken drumsticks
65 ml  fruit chutney

30ml  tomato sauce
30ml  syrup

mash in Soup Mug.

BUTTERNUT & SWEET POTATO
MASH WITH STICKY DRUMSTICK

Microwave butternut and sweet potato,
covered in Small Gourmet Roaster until
soft. Add pie apples and butter. Mash until

Mix chutney, tomato sauce and syrup. Brush
drumsticks with sticky mixture. Microwave
covered in Small Classic Gourmet
Roaster for 20 minutes, until done. Serve
drumsticks on butternut and sweet potato



CHICKIN & PEPFER QUICHE

Pastry

50 Pevis

50 ml  cheels, prated
g  buiter

Filing

g

10 mi minod harks

1 I

0mi  cream

Sml e

ik & péppar 16 ite
Y cup  chese, grated

e pagiry ngredeens together o form a bal
Spread pawry ints ] presed Linagne Bawis
Mlacreraive chicken, Soppent i mixed horbs
i Small Gowrmet Reaster for 4 minses
Spoon owver pasory. Mix renining ingredeen,
peoar tremer el ks Ar 180PC far 35 minutes or
wentil et Sorve with o salad

































































































