SPICY KINGKLIP BROTH
(Serves 4)
1 small onion
1 small carrot
1 stalk celery
1 or 2 fresh chillies
1cm piece fresh ginger, peeled
120g (half a punnet) small
button mushrooms
oil, for frying
400g tin chopped tomatoes
500ml vegetable or fish stock
salt and pepper to taste
3 sprigs of fresh basil, finely sliced
300g fresh kingklip
half a lemon
fresh coriander, to serve

1. Finely chop the onion, carrot, celery,
chillies and ginger. Slice the mushrooms.
Lightly sauté these ingredients with
some oil in a pot until glossy.
2. Add the tomatoes and stock to the
pot. Bring to a slow boil. Check the
seasoning, adding the basil.
3. Slice the kingklip into even pieces,
about 2 x 4cm each. Drop them
carefully into the broth. Lightly poach
them for about 3 minutes. Add a squeeze
of lemon. Serve garnished with fresh
coriander. Doolhof Signature unwooded
Chardonnay 2008 is a good match.

GRANDAD’S POT BREAD
(Makes 1 large bread)
20g instant yeast
5g sugar
1 cup lukewarm water
500ml milk
10ml salt
100g butter
950g bread flour (or substitute half the
flour with nutty wheat)

1. Preheat the oven to 180°C. Dissolve
the yeast and sugar in the lukewarm
water (it mustn’t be hot) in a heatproof
bowl and leave near the oven to ferment.
2. In a small saucepan lightly heat the
milk, salt and butter. Once the butter
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has melted, set the mixture aside.
3. Place the flour in a large mixing bowl.
When the yeast mixture has doubled
in volume, add it to the lukewarm milk
mixture and add to the flour. Combine
well. Turn the dough out onto a floured
surface and knead for about 4 minutes.
4. Place the dough back into the
mixing bowl, cover with cling film
and leave to rest until it has doubled in
size. Butter the inside of a large round
cake or bread tin. For an authentic

look, use a round, flat-bottom cast-iron
pot with a lid. Butter the inside of the
lid as well.
5. Knock down the dough and shape
into the size of your container. Leave
it to rise until doubled in size again.
If using a pot, place the lid on top and
bake for approximately 50 minutes.
The bread is ready if it sounds hollow
when tapped on the bottom crust.
Enjoy hot with butter and the spicy
kingklip broth. 

