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Slow Roasted 
Pulled Pork  
Ladle Pickled Red and Yellow 
Peppers, Charred Corn, Jalapeno Salsa 
and Tacos
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For the Pork Shoulder

Ingredients

• 1 large pork shoulder

• 2 large onions, sliced

• 4 sprigs oregano

• 1 liter Appletiser or cider

• 4 cloves garlic, crushed

• Salt to season

Method
Season pork with salt.  Leave uncovered in the fridge overnight. 
Pre-heat oven to 160°C. Place the pork shoulder in a large 
roasting tray on top of the sliced onions, oregano and crushed 
garlic cloves. Pour in the Appletiser or cider. Cover the tray with 
foil (ensure the foil does not touch the skin of the pork) and 
place in the pre-heated oven for 4-5 hours. After about 4 hours, 
remove the foil. Check if the meat ‘falls off the bone’. If not, re-
turn to the oven for another hour or until tender. Remove from 

the oven and allow cooling slightly. “Pull” the meat with two large 
forks and keep warm.

For the Salsa
Ingredients

• 1 tub Ladle Pickled Red & Yellow Peppers, finely chopped

• 1 tub Ladle Pickled Red Onions, finely chopped

• 80g Ladle Diced Piquant Peppers, sliced

• 50g Ladle Sliced Jalapenos

• 1 punnet corn on the cob, charred on the braai, kernels cut off

• 500g cherry tomatoes cut in small cubes

• 1 cucumber cut in small cubes

• 60g fresh mint, chopped

• juice of 2 lemons

• season to taste with salt and ground black pepper

Method
Place all the salsa ingredients in a large mixing bowl.
Taste and adjust seasoning as needed.

12 Tacos, heated to pack instructions

To assemble:
Generously fill each taco with warm pulled pork. Spoon salsa 
on top. 
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Tea Smoked
Franschhoek 

Trout
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Ingredients

• 1 kg whole trout 

• 25 g salt

• 10 g brown sugar

• 8 Rooibos tea bags (tea removed from bag) and lightly moistened

• 60 g moistened oak shavings.

Method
Rinse the trout the day before smoking the trout to get rid of all blood. 
Pat dry with paper towel and season the outside and the stomach cavity with the salt and sugar. 
Leave overnight in the fridge. 

The following day, pat the fish dry and remove excess salt. Rest the fish on a wire rack in a draft to dry out the skin for about 3 hours. 
If the skin of the fish is not dry, one may get unfavorable smoke flavors when smoked. Smoke your fish in a smoker or a wok until 
the skin comes loose from the flesh. Pull at the tail so that it comes loose easily. Let the fish cool down completely and rest for a 
few hours before eating.

Serving Suggestions
Serve the cold trout on a platter accompanied by Ladle Pickled Red Onions, Ladle Capers 
and a fresh herb and cream cheese spread. Serve with fresh baguette or crispy potato skins.

Tea Smoked Franschhoek Trout

6.



Oven Baked 
Goatscheese 
with pickled Apricots and Fynbos Honey
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Ingredients

• 1 log chevin cheese or a fresh crotin

• Ladle Pickled Turkish Apricots

• Fynbos honey

• Cracked black pepper

Method
This recipe is not about quantities but more about how you like it - sweet and tangy or tangy and sweet. The more apricots the more 
tangy. If you like it sweet add more honey. You can also use this recipe for mold rind cheese like Camembert, Brie or Languedoc.

Preheat the oven to 200°C. 
Put the cheese in an oven proof dish and bake for two minutes. Remove from the oven, add the apricots and sprinkle with the 
honey. Bake for 12 minutes or till the cheese bubbles and becomes caramalised on the sides.

To serve:
Serve as a starter with roasted baby beetroot and bitter leaves or on its own with fresh 
bread.
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BBQ 
Lambs rib  

with burnt corn and pepper salsa
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Ingredients

• 1 large lamb rib cut into riblets for 4 people

• Juice of 1 lemon

• Salt and pepper

Method
Season the riblets with salt and pepper and let rest for 30 minutes.
On a medium heat fire “braai” the ribs for approximately 1 hour or 
until tender. Scrape your coals and lower the grill for some more 
heat. Squeeze lemon juice on the riblets for the last 5 minutes of 
cooking.

For the Salsa
Ingredients

• 250 ml quartered cherry tomatoes

• 250 ml burnt corn cut off the cob

• 125 ml Ladle Diced Piquant Peppers 

• 125 ml Ladle Red and Yellow Bell Peppers, cubed

• 4 finely chopped spring onions

• 75 ml Olive oil

• Lemon juice

• Coriander leaves

• Sherry vinegar

• Sugar

• Chopped chilies 

• Grated fresh ginger

• Fresh finely chopped garlic (don’t use tub garlic, it has to 
be fresh)

• Salt and pepper

Method
This recipe is best made to personal taste. That is why no 
measurements are given for the seasoning ingredients. 
Roast the sweet corn on the fire until it is black in colour to 
give a toasty, almost popcorn flavor to the salsa. 

Mix all the ingredients together and season to taste with the 
seasoning ingredients.

To serve:
Serve this salsa in a bowl with the Lamb Riblets.  
 

BBQ Lambs rib  
with burnt corn and pepper salsa
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Oven 
Roasted Fish   

with Preserved lemon baby fennel and 

burnt caper butter sauce
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Ingredients
• 1.2 kg fresh fish

• 6 baby fennel or 2 large fennel bulbs, thinly sliced

• 4 slices Ladle Preserved Lemons

• 120 g butter

• 30 ml olive oil

• 200 g green asparagus

• 3 spring onions, sliced

• Juice of 3 lemons

• 50 ml cream

• Salt and pepper

• Baking paper

• Foil

Method
Clean the fish and remove all blood from the stomach cavity. 
Wipe the fish very dry with paper towel. Season the fish with salt 
and pepper on the skin side as well as in the stomach cavity.  
Refrigerate the fish for 45 minutes. 
Preheat the oven to 200°C.

Lay out a double layer of foil a bit longer as the length of the 
fish and wide enough to form a parcel. On top of the foil, lay 
a double layer of baking paper. You are now ready to assem-
ble the parcel.

On the bottom of the baking paper, sprinkle olive oil and add 
the fennel, spring onions and two slices of the preserved 
lemon.
With paper towel dry the fish again and set on top of the 
spring onions, fennel and preserved lemon. Place the rest 
of the preserved lemons on top of the fish, and squeeze the 
juice of one lemon over the fish. Wrap the fish in the foil and 
baking paper making sure there are no openings in the foil 
or baking paper. Bake in the oven for 40 minutes.

10 Minutes before the fish is ready place the asparagus in 
a saucepan with a knob of butter and water just enough to 
cover the bottom of the pan. Season well. Bring to a boil and 
cook for two minutes with the lid on. Remove from the heat.

In the other saucepan add the 120g butter and bring up to 
heat. The butter should foam and become brown. Do not 
burn the butter. If it is brown and smells nutty, add the ca-
pers and fry till almost crispy. Then add the rest of the lemon 
juice and cream. Reduce by half.

To assemble:
Remove the foil, but keep the fish in the baking paper as 
this is how you will present the fish. Neatly pull off the top 
fillet skin. Add the asparagus to the fish and pour the caper 
sauce over the asparagus and fish. Serve with crusty bread 
or boiled baby potatoes. 
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Brie   
with Diced Piquante peppers 
and Pecan nuts
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Ingredients

• 1 Brie or Camembert cheese

• 1 Tub Ladle Diced Piquant Peppers 

• 125 ml pecan nuts

• 50 ml honey

Method
An hour before serving, remove the cheese from the fridge and bring it to room temperature.
Preheat the oven to 180°C and toast the pecans till light brown.
Drain the Ladle Diced Piquant Peppers, reserving the pickling liquid. In a small saucepan add the pickling liquid and honey. Reduce 
by half and let cool. Stir in the Ladle Diced Piquant Peppers. 

To Assemble
Place the cheese on a wooden board. Pour the Piquant Pepper mixture on top of the cheese, and garnish with the toasted 
pecan nuts.

To serve:
Serve with toasted baguette or savoury crackers.
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