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Ideas

[t’s time to brush off the cobwebs from
the braai, chill the drinks, invite your
friends and oil your rusty brain cells for
new braai-entertaining recipes.

Recipes & photos from Internet, magazines & recipe books






























Desserts (3)

Black Forest Gateau
(Yes, it is that easy!)

250 g Pitted fresh cherries or drained, pitted cherries from a jar

50 ml Kirsch
250 ml Double cream
Grated zest of 1 orange

250 g Chocolate loaf cake, sliced lengthways through the middle
Small piece each of dark and white chocolate — for decorating

Put cherries in a bowl and add the Kirsch to soften and break them up

slightly.

Meanwhile, whip cream to soft peaks. Add half the orange zest to

cream and fold it in.
Place the 2 cake halves side by side on a plate.

Gently press them

together to join, then trim off the sides of the cake, so you end up with

a thin, rectangular slab.

Holding back the
cherries with your
hand, drizzle the
cake with  the
Kirsch and the
juice  from  the
cherries. Smooth
the orange cream
over the cake and
pile on the
cherries. Sprinkle
the rest of the
orange zest over
the cherries.
Using a grater,
grate curls of dark
and white
chocolate over the
top. SERVE!




