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BOBOTIE 
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INGREDIENTS 

• 3 slices white sandwich bread, crusts removed 
• 375ml milk, plus about an extra 150ml 
• 2 yellow onions, chopped 
• 4 cloves garlic, minced or crushed 
• 3 teaspoons yellow curry powder 
• 1 teaspoon ground turmeric 
• 1/2 cup chutney 
• 1/2 cup dried apricots, chopped 
• 3 tablespoons Worcestershire sauce 
• 3 tablespoons apple cider vinegar 
• 1kg mince beef, preferably lean (5% fat) 
• 3 tablespoons slivered almonds 
• 1/2 cup sultanas 
• 4 eggs 
• 10-ish bay leaves, preferably fresh 
• Salt Pepper 
• Oil and butter for frying and greasing 

METHOD 

1. Place bread in a mixing bowl and pour over the milk. Leave to soak.  
2. Put a large pot (I use a wok) over medium heat. Heat about 2tbsp each oil and butter, then fry the 

onion in the oil/butter for about five minutes, until translucent.  
3. Add garlic, curry powder, and turmeric. Stirring constantly, cook for two minutes. Add chutney, 

apricots, Worcestershire sauce, and vinegar. Cook two more minutes.  
4. Throw in the beef, season it generously, and then break it up with the back of a wooden spoon. 

Cook until it's no longer pink, about 10 minutes. Remove from heat. Taste and adjust 
seasoning/spices if necessary. Allow to cool for about 10 minutes.  

5. Preheat oven to 180°C (350°F). Get out a large baking dish, grease with a bit of oil or butter, set 
aside. Put a fine meshed sieve over a measuring jug, pour the bread into the sieve and let the milk 
drain into the jug. Plop bread back into its original bowl.  

6. Top up the milk in the measuring jug to 450ml (you should have about 300ml left from the bread). 
Crack three eggs into the milk in the jug, season with 1 teaspoon each salt, pepper, and ground 
turmeric. Whisk to combine, set aside.  

7. Crack an egg into the soaked bread. Whisk thoroughly to combine.  
8. Add almonds, sultanas, and bread/egg mixture to the beef. Quickly mix together. Spoon beef 

mixture into the greased baking dish, level out the top.  
9. Carefully and slowly pour the seasoned milk/egg mixture over the top of the beef. Take bay leaves 

and poke into the beef so they're standing about half up through the custard.  
10. Bake 1 hour, or until the custard is just set. It's ready to come out of the oven when the middle still 

has a slight wobble. Let stand five to ten minutes before serving. 

 


