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in Africa
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2020 will long be known as the year of “lockdown” and, in many cases, isolation.  For us, at SLR, 

it will also be remembered as the year we got to know a little bit more about our colleagues.  

When we started our SLR Africa @ Home Teams site, we simply wanted to stay connected, but 

through that wonderful media we learnt so much about each other’s hobbies, our families, 

including (actually especially) our pets, we heard about how people were staying active, and 

we stayed together.  

Consulting can be demanding so we encouraged our team to share their recipes to keep our 

energy levels high.  We quickly realised that amongst our team of world class environmental 

scientists and engineers and our wonderful support staff we had a group of serious food 

fanatics.  As a tribute to the past year, we are proud to share with you some of the delicious 

food that was prepared.  We share this with you also as token of appreciation to our clients and 

colleagues from across the world.  

On behalf of the entire SLR in Africa team, thank-you again for 

your support.  Please enjoy the recipes.

Best regards,

Rob Hounsome 
Africa Regional Manager

Rob

A message 
from our 
Africa 
Regional 
Manager
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Greetings 
from the 
‘Cookbook 
Editorial 
Team’

Nothing brings people together like food! 

This was the clear message we noticed as we put this 

cookbook together. 

As we received the recipes, we realised we could showcase 

the diversity of our people through food and highlight our 

different cultures and backgrounds, showcasing that no 

matter our role within SLR, we all belong together.  

With our encouragement, our colleagues submitted their 

favourite recipes for the cookbook so that it is filled with a 

wild and wonderful selection of delectable  

homemade meals. 

Therefore, it is through our “one-team” culture at SLR, that 

is underpinned by an entrepreneurial and collaborative 

spirit, that we bring you this cookbook. 

 

With this, we have ventured on an exciting journey as a 

team across borders between Namibia and South Africa 

into a new territory. 

We truly enjoyed seeing the project grow and it makes us 

proud to share the end product with you! A homemade feast 

at SLR’s table. 

For a quick overview of the recipes you can find in this book, 

please refer to page on the left. 

We hope you enjoy preparing these recipes 

as much as we all have.

Bon appétit 

Claudia, Winnie, Tonie & Eloise
‘The Cookbook Editorial Team’

Winnie

Claudia

Eloise

Tonie
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Associate Environmental 
Consultant

Eloise is based in the Cape Town 

office as Associate Environmental 

Consultant.  She has worked as an 

environmental assessment practitioner 

since 2005 and has been involved in a 

number of projects covering a range 

of environmental disciplines, including 

Basic Assessments, Environmental 

Impact Assessments, Environmental 

Management Programmes, 

Maintenance Management Plans, 

Environmental Control Officer services 

and Public Consultation and Facilitation.  

What gets me cooking?

“Sudden cravings!”

Eloise Costandius

The Greek Family Olive 
Pickling Recipe

Ingredients:
Good quality black olives  |  Salt

Method to prepare:
Step 1: Pick or source them

Source some good quality black olives.  We normally use Mission or Calamata.

Step 2: Freshen them out

In a big bucket:  Freshen out the olives in water for about 14 to 20 days by replacing the water 

every day with fresh water.

Step 3: Pickle them

Make a salt solution of 340 g salt per 4.5 litres of water.  Let the olives soak in the solution for two 

to three weeks or a bit longer, depending on your taste (or if you’ve forgotten about it in the 

corner of the kitchen…). 

Tip: Place a dinner plate on top of the olives in the bucket to keep them submerged.  If a residue 

layer (“kim”) forms on top of the water over time, don’t fret, you’ll just skim it off at the end of the 

pickle stage.

Step 4: Preserve them in a jar

On the stove, boil another salt solution of 227 g salt per 4.5 litres of water and let cool.

Pour off the pickling solution and check through the olives carefully, discarding any with bad 

spots or that have gone too soft.

Place the olives in jars and add a slice of lemon and a small sprig of rosemary.  You can also add a 

garlic clove, a few peppercorns or any other herbs of your choice. 

Mix half a cup of vinegar per litre of the cold salt solution and pour over the olives in the jars. Add 

about a teaspoon of olive oil on top to act as a seal and close the jar.

Let it stand on the shelf for another month or two et voila!  Or rather, και εκεί το έχετε!
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Engineering 
Draughtsman

Tonie is an Engineering Draughtsman 

with experience in Civil draughting 

and modelling within the Residential, 

Industrial, Bulk Water Supply and Mining 

sectors. He also has comprehensive 

experience in structural draughting 

and modelling within the residential, 

industrial and bulk materials handling 

sectors.

What gets me cooking?

“What gets me cooking is seeing 

peoples’ faces light up and the joy it 

brings when they take that first and 

last bite of my dish and the memories 

being made while enjoying good food 

with friends and family. Also, we need 

to eat to stay alive so why just settle for 

boring, flavourless dishes when you can 

spice things up and enjoy food with 

actual flavour.”

Tonie van der  
Steenhoven

Ingredients:
For the churros

1 cup water  |  6 tablespoons of butter  |  2 tablespoons of granulated sugar

1 teaspoon vanilla extract (or essence)  |  1 cup all-purpose flour

1 teaspoon of salt  |  2 large eggs  |  Oil for frying  |  Cinnamon sugar

For the sauce

¾ cup dark chocolate chips (or chocolate disks, broken up)

¾ cup heavy cream  |  1 teaspoon ground cinnamon  |  ¼ teaspoon of salt

Method to prepare:
Step 1: Make the churros. In a large saucepan over medium heat, add water, butter, and sugar. 

Bring to a boil, then add vanilla. Turn off heat and add flour and salt. Stir with a wooden spoon 

until thickened, 30 seconds. Let mixture cool for 10 minutes.

Step 2: To cooled mixture, using a hand mixer, beat in eggs one at a time until combined. 

Transfer mixture to a piping bag fitted with a large open star tip.

Step 3: In a large pot over medium heat, add enough oil to come halfway up the sides and heat 

to 190°c. Holding the piping bag a few inches above the oil, carefully pipe churros into long 

100mm ropes. Use kitchen scissors to cut off dough from piping bag.

Step 4: Fry until golden, 4 to 5 minutes, turning as necessary. Fry 3 to 4 churros at a time and let 

oil come back to 190°c before each batch. Remove churros with a slotted spoon or tongs and 

immediately roll churros in cinnamon sugar, then place on a cooling rack.

Step 5: Make the dipping sauce. Place chocolate chips in a medium heatproof bowl. In a small 

saucepan over medium heat, bring heavy cream to a simmer. Pour hot cream over chocolate 

chips and let sit 2 minutes. 

Step 6:  Serve churros with chocolate dipping sauce. Enjoy!

Churros
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Hydrogeologist

Ester is a Hydrogeologist and she’s been 

around right from the start, when SLR 

began its operations in Namibia in 2011.  

During this time, Ester has increased her 

experience in project management, as 

well as her skills in the trade throughout 

the country by supervising test 

pumping; air percussion and mud rotary 

drilling of production, monitoring and 

dewatering boreholes, rehabilitation for 

rural water supply projects, as well as 

groundwater monitoring programmes. 

Ester also is the President of the 

Namibian Hydrogeological Association.  

What gets me cooking?

“Usually hunger gets me cooking, but 

the excitement of trying out new and 

creative ideas is the stronger driving 

force. I love creating something new 

and am usually over the moon when 

it turns out edible and enjoyable, 

especially when it’s worth repeating  

as a meal.”

Ester Gustavo

Lunch Platter

Ingredients:
• Ground meat/ mince meat  • Hake fillets  • Chicken drumsticks

• Carrots   • Feta cheese   • Cherry tomatoes  • Lettuce   • Cucumber

• Onions  • Bell peppers  • ½  cup chutney  • 4 tablespoons of balsamic vinegar

• 2 cups olive oil  • 4 tablespoons honey   • 1 cup all-purpose flour  • 1 egg

• Robertson’s Portuguese chicken spice  • Robertson’s regular chicken spice

• Robertson’s fish spice  • Spice for mince   

• Crushed garlic  • Chopped onions  • Salt and pepper

Method to prepare:
Step 1: Salad

Dice the feta cheese, slice the cucumbers, onions and bell peppers, and throw in the cherry 

tomatoes. Mix according to your desire, have the salt and pepper, balsamic vinegar and olive oil 

close by for dressing.

Step 2: Dip

In a bowl, mix chutney, balsamic vinegar and honey and stir well until fully mixed.  Taste it, you 

like it?  No, add additional seasoning to meet your taste. It’s that simple.

Step 3: Fish 

Take the hake fillet, cut it into four lengths, spice the fish, dip it in a plate of all-purpose flour, and 

then in a bowl of egg mix with a bit of salt to your taste. In a frying pan, add olive oil and bring 

the heat to hot, put the fish in the oil to fry.

Step 4: Meatballs 

Take the minced meat, season it with the spice for mince, add wet bread or breadcrumbs, one 

egg, garlic, chopped onions, chopped green peppers and mix well. Taste it, more spice? Maybe 

not?

In a frying pan, add olive oil, take the mixture, create mince balls and place them in the pan and 

fry. Turn them around after 3-5 minutes of sizzling adventures.

Step 5: Chicken Drumsticks 

Mix the drumsticks with olive oil, garlic and Portuguese chicken spice, let it marinate for 20 

minutes, the longer the better.

Pop the marinated drumsticks in an oven pan, cover with foil, cook for 30-45 minutes or until 

they are done, depending on your stove’s temperature range.

When cooked, glaze them with a chutney, Robertson normal chicken spice and olive oil mixture. 

Place them back in the oven without the foil, grill them until nice and brown

Step 6: Carrots 

It’s as easy as ABC, peel the carrots, wash them thoroughly, cut them once horizontally and 

several times vertically to the desired thinness.

Array your goodies on a beautiful platter and enjoy a good meal with good jokes and laughter!
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Hydrogeologist

Raymond has six years’ experience in 

the mining hydrogeology industry 

within South Africa, Namibia, Botswana, 

Mozambique, Lesotho, Zambia, and 

the DRC. His experience covers mining 

related hydrogeological investigations, 

including numerical modelling of the 

impacts on groundwater regimes 

in terms of flow and contaminant 

transport (MODFLOW and FEFLOW).

Raymond is a registered Professional 

Natural Scientist with SACNASP and 

Professional Member of the Water 

Institute of Southern Africa.

What gets me cooking?

“Like Hydrogeology, cooking and 

baking in general is a skill to build 

on, and mastery does not happen 

overnight. Once you feel the enjoyment 

of completing a quick and easy recipe, 

you gradually become more confident 

in your abilities and start experimenting 

with more advanced concepts and 

flavours.”

Raymond Minnaar

Ray’s Chocolate 
Meringue Tart

Ingredients:
For the base:

80 g white chocolate, melted and cooled to room temperature

150 g vanilla wafers, blended until fine

For the filling:

2 cups double-thick cream

340 g 70% dark chocolate, broken into small pieces

340 g milk chocolate, broken into small pieces

110 g unsalted butter, cubed

For the meringue topping:

250 g caster sugar  |  1 teaspoon cream of tartar  |  a pinch of salt

5 tablespoons of water  |  2 free-range eggs

Method to prepare:
Step 1: Base 

Mix the white chocolate and wafers, then press into the base of a 30 cm cake tin. 

Chill until required.

Step 2: Filling

Heat the cream until just below boiling point. Place the chocolate into a large bowl, 

then pour over the hot cream. Stir from the middle using a spatula, until the cream 

and chocolate are incorporated. Add the butter and mix until melted. Pour the filling 

onto the tart base and chill for 30 minutes to 1 hour.

Step 3: Meringue topping 

Place all the ingredients in a heatproof bowl. Place the bowl over a saucepan of cold 

water over a high heat. Using an electric mixer, whisk at a low speed until the water 

in the saucepan comes to a boil, then reduce the heat to medium and whisk at a 

high speed for 7 minutes, or until the meringue is light and fluffy.

Step 4: Put it all together! 

When the chocolate tart is set, remove from the cake tin and cover the top with the 

meringue topping.
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Accounts Receivable Clerk

Muneera is our Accounts Receivable 

Clerk. She is responsible for ensuring all 

incoming payments are received and 

processed.  Muneera keeps a precise 

record of all incoming payments and 

she makes contact with clients to ensure 

outstanding invoices are paid.  She 

works closely together with the others 

in the Accounts team.

What gets me cooking?

“ Cooking is like an art for me, I love 

using  different spices and flavours 

to create a meal that tastes and looks 

good.  My happy place is in the kitchen 

relaxing and being creative in my  

own way.”

Muneera Valley

Traditional Sojee Recipe 
(Halaal)

Ingredients:
1 ½ cups semolina wheat  |  ½ cup ghee (clarified butter)

3 whole elachie (cardamom) pods  |  2 sticks taj (cinnamon)

Handful sultanas  |  1 cup boiling water  |  Saffron threads

Few drops egg  |  ½ cup ordinary sugar (to taste)  |  Yellow food colouring

1 ½ cups milk  |  ½ teaspoon elachie powder

Sliced badaam (almonds)/ coconut flakes

Method to prepare:
Step 1: Heat ghee (clarified butter) in pot with elachie and taj and sultanas.

Step 2: Add in semolina and braise till lightly golden.

Step 3: Add in saffron and water and stir in quickly while the semolina swells up.

Step 4: Mix milk, colouring, elachie powder and sugar together.

Step 5: Pour into semolina and mix in.

Step 6: Drop heat to low and cover with lid and allow to fluff up.

Step 7: When fluffed, remove from heat.

Step  8: Garnish with badaam / coconut. Serve hot. (May serve with a drizzle of dessert cream)
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Associate & Team Leader 
Namibia:  Hydrology  
& Hydrogeology

Winnie is responsible for groundwater 

related programmes within SLR. 

She has more than 10 years of 

experience in rural and bulk water 

supply, groundwater management, 

groundwater monitoring and 

rehabilitation supervision in Namibia. 

She also has experience in groundwater 

permit and licensing application 

and support to Basin Management 

Committees.

What gets me cooking?

“Cooking and baking helps me keep my 

passion as a creative person alive.  It is 

a way to challenge myself differently, 

my life’s lesson in patience, exposure to 

different elements and cultures.”

Winnie Kambinda

Ingredients:

Full chicken (butterflied)  |  Combination of available spices 

Crushed chilli and garlic  |  30 ml oil  |  100g butter cubed 

Paprika  |  Salt  |  Vegetables (carrots, potatoes, etc)

Salt, black pepper, dry thyme and of 15 ml oil  |  Spring onion for garnish

Method to prepare:
Step 1: Pre-heat oven to 190°C, set on grill/bake

Step 2: Combine spices, oil, crushed garlic, and salt in a mixing bowl. Then rub the mixture all 

over the chicken getting it evenly distributed. Get it under the skin as far as possible. 

Step 3: Place on a roasting dish skin side down. Place the butter cubes on the chicken (it will 

melt into the chicken during first bake). Roast for 25min.

Step 4: Chop carrots into sizable chunks and cut the potatoes into wedges, rub them in salt, 

pepper, thyme and oil.

Step 5: After 25 minutes, turn the chicken skin side up, baste with any left-over spice mix and 

sprinkle with paprika after basting.  Place the veggie mix on the sides. Roast for further  

20 minutes. 

Step 6: The chicken is ready when clear juice is flowing, and skin is crispy while veggies are 

firm but cooked.

Step 7: Garnish with freshly chopped spring onions and serve with choice of dips for  

the veggies.

Easy Chicken and  
Veggie Roast
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Project Manager, Land 
Quality & Remediation

Sylvia has over eight years of experience 

in project management, due diligence, 

environmental site assessments, and 

environmental compliance. Her work 

experience includes project initiation 

and planning, management of project 

scope, budget and schedule, and 

client communication throughout 

the life cycle of projects. Her field 

experience consists of due diligence 

site investigations, and subsurface 

investigation including borehole 

drilling, monitoring well installation, 

remedial excavations, and soil, water 

and soil vapour sampling. She is a 

registered Professional Natural Scientist 

(Pr.Sci.Nat) with the South African 

Council for Natural Scientific Professions 

(SACNASP).

What gets me cooking?

“I don’t cook….. that’s my husband’s job”

Sylvia McIntosh    

Huevos Rancheros

Ingredients:
One 15-ounce can whole peeled tomatoes, undrained

¼ cup fresh cilantro leaves, plus more for garnish

¼ cup diced yellow onion

1 large clove garlic, peeled and smashed

1 jalapeno pepper (seeded if desired)

½ teaspoon kosher salt

5 ounces cured chorizo, casings removed, diced

Vegetable oil

Four 6-inch corn tortillas

One 16-ounce can refried beans 

4 large eggs

1 avocado, pitted, peeled and diced, for garnish

¾ cup (3 ounces) crumbled queso fresco, for serving. Feta cheese makes 

a good substitute. Opt for a mild feta or soak a block of feta in fresh 

water to tone down its tanginess.

Method to prepare:
Step 1: In a food processor, combine the tomatoes (with juices), onion, cilantro, garlic, 

jalapeño and 1/2 teaspoon salt; puree until smooth. 

Step 2: Transfer mixture to a small skillet and simmer over medium heat until slightly 

thickened, about 10 minutes. Cover and keep warm over low heat.

Step 3: In a large skillet over medium-high heat, cook the chorizo until browned. Add 

to the sauce and cover again.

Step 4: Add 1 tablespoon vegetable oil to the fat in the large skillet. Place a tortilla in 

the skillet and cook until light golden but not crisp, about 30 seconds. Flip and cook for 

30 seconds more. Transfer to an individual plate. Cook the remaining tortillas, adding a 

bit more oil to the pan, if necessary.

Step 5: Heat the refried beans and spread the beans on the tortillas.

Step 6: Add another tablespoon of oil to the skillet. Working in batches, crack the eggs 

into the pan. Cook until the bottoms are set and the edges golden, 1 to 2 minutes. Turn 

the heat to medium-low, cover, and cook until set, about 1 minute more. 

Step 7: Place one egg on each tortilla (on top of the beans) and spoon the warm sauce 

over the eggs. Sprinkle with the avocado, cheese, and additional cilantro.
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Senior Technologist
David is part of SLR’s Mine Waste 

Engineering Team. He has 10 years 

of experience within the Mining 

Sector, and is involved in both 

underground and surface engineering 

projects ranging from basic concept 

level studies all the way through to 

detailed construction design and 

implementation.

What gets me cooking?

 “Easy one, foooooood. I love good food, 

and when you love good food you need 

to know how to cook, else you’ll be 

eating into your overdraft before your 

debit orders have even begun to go 

off -  and that doesn’t taste very good 

at all. The second reason is that I love 

trying out new tastes and flavours and 

experimenting with different cuisines 

and techniques. The third reason and 

the most important one, is the joy 

you get out of cooking for family and 

friends, and the satisfaction on their 

faces thereafter - priceless!!”

David Pillay

Oxtail Potjie

Ingredients:
2 kg oxtail  |  Sea salt and peppercorns  |  Flour   

Oil (I prefer using Canola oil)  |  2 x yellow onions  |  8 x garlic cloves

3 x bay leaves  |  50 g tomato paste  |  4 large carrots  |  Water

Fresh thyme sprigs (as much as you like since we never have enough 

thyme on our hands)

2 cups mutton stock (just gives it that unique flavour)

1 bottle of good red wine (2 glasses for the potjie and the rest to enjoy 

whilst cooking).

Method to prepare:
Step 1: Prepare an outside fire with wood or charcoal, depending on what you 

prefer in order to manage the heat effectively (remember Oxtail takes at least 3hrs to 

cook). Ensure you have enough hot coals at the start.

Step 2: I always like to trim my meat and give it a quick rinse before cooking. Once 

drained, pat dry the Oxtail pieces with a paper towel before seasoning with freshly 

ground sea salt and peppercorns (depending on the stock used you might want to 

go a little easy on the salt). 

Step 3: Coat the meat with a thin layer of flour. Heat the pot on the fire, add in the 

oil and brown the Oxtail pieces on high heat. Depending on the type of pot and 

size, you will most likely need to do this in batches. Once the meat is browned, 

remove and place in a bowl.

Step 4: Slice the onions and garlic cloves, add to the pot, and sauté on low heat 

(make sure there is enough oil in the pot, else add a little more). Depending on your 

preference, you can brown the onions a bit, just to enhance the flavour.

Step 5: Add in the bay leaves, thyme sprigs and sliced carrots - give it a quick stir 

and let it be for a few minutes (ideal time to top-up your glass of wine, which should 

be running pretty dry at this stage).

Step 6: Add the browned Oxtail pieces back into the pot along with the tomato 

paste and give it a good stir. Top-up the pot with stock and wine, and simmer over a 

medium to moderate heat covered for approximately 3 hours. Check occasionally to 

see if additional water needs to be added (remember you don’t want to drown the 

meat, you just want to submerse it in liquid).

Step 7:  Season with additional salt and pepper to taste if needed. The Oxtail will be 

ready when the meat just begins to start falling off the bone.

Step 8:  Serve with freshly prepared mashed potato, butternut, and pan-fried green 

beans (or any accompaniment of your choice).
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Comment from the cookbook editorial team: ‘We think that David is one of our “star chefs” from 

his recipes and pictures we have seen, which he shared with us during lockdown.  His little niece 

however seems to have a different opinion:) ‘
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Africa Energy Sector Lead

Andrew leads both the Energy sector and 

Advisory services for SLR. He has over 

25 years of consulting experience in the 

energy, power (conventional, hydro, and 

renewable), finance & legal, chemical, 

infrastructure and built environment 

sectors. Andrew has worked on projects 

in 14 African countries as well as in the 

United Kingdom, Bangladesh, Uzbekistan, 

Qatar, Kuwait, Dubai, St Vincent and the 

Grenadines, Commonwealth of Dominica 

and Saint Lucia. He has worked on some 

of the largest Impact Assessment and due 

diligence projects in Southern Africa.

What gets me cooking?

“I returned from a client assignment in 

Africa in June 2019 to find my wife had 

installed a pizza oven as a surprise 50th 

birthday gift.  Of course, this means my 

two girls and my wife expect it to be put 

to good use. Wood oven baked pizzas are 

a regular weekend request at our house.”

Andrew Bradbury

Real Italian Pizza

Ingredients:
For the pizza dough (Makes 6-8 medium-sized bases)

1 kg flour. Ideally you want Italian fine Tipo ‘00’ flour. You can get this in any 

good Italian deli. It makes a difference. Mix 800g of the Tipo ‘00’ flour with 200g 

finely ground semolina flour. If you can’t get Tipo 00 use regular bread flour and 

mix that with the semolina flour.  

1 teaspoon fine sea salt   |  2 x 7 g dried yeast sachets 

1 tablespoon golden caster sugar   |  4 tablespoons extra virgin olive oil 

For the tomato sauce (makes enough for 6-8 pizza maybe with some left for a pasta 

sauce next day)

4 cloves of garlic   |  Olive oil   |  1 bunch of fresh basil  |  Sea salt

3 x 400g tins of whole plum tomatoes   |  Freshly ground black pepper

Method to prepare:
For the pizza base:

Step 1: Mix the yeast, sugar and oil into 650ml of warm water in a jug and leave for a few minutes until 

it becomes frothy. Sieve the flour/s and salt on to a clean work surface and make a well in the middle. 

Pour the, now frothy, mixed yeast, sugar, oil and water into the well in the flour.   

Step 2: Using a fork or similar, pull the flour in gradually from the sides and swirl it into the liquid in the 

well. Keep mixing, drawing larger amounts of flour in. When it starts to come together work the rest of 

the flour in with your clean, flour-dusted hands. Knead until you have a smooth, springy dough. 

Step 3: Place the ball of dough in a large flour-dusted bowl and flour the top of it. Cover the bowl with 

a damp cloth and place in a warm room to double in size (about an hour).  

Step 4: Now remove the dough to a flour-dusted surface and knead it around a bit to push the air out 

with your hands. You can either use it immediately or keep it covered in a greased tray in the fridge until 

required. If using straight away, divide the dough up into as many balls as you want to make pizzas.

Step 5: Roll the pizzas out about 15 to 20 minutes before you want to cook them. Pre heat the oven 

to the hottest it will go. A wood fired pizza oven gets up to 400-500 degrees C; a domestic over usually 

only max 250 degrees C!  Add the tomato sauce to the base, add toppings of your choice and cook in a 

very hot oven (top shelf ) for 8-12 minutes.  

For the topping:

Step 6: Peel and crush or finely slice the garlic and fry in large pan in a glug of olive oil until  

lightly coloured. 

Step 7:  Pick the basil leaves from stalks, tear them and add to the pan with the tomatoes. Mush and 

squash the tomatoes as much as you can in the pan using a wooden spoon. Season with salt and 

pepper to taste. Bring to boil and then remove the pan from the heat. 

Step 8:  Strain the sauce through a coarse sieve into a bowl, using the spoon to push any larger bits 

of tomato through. Discard the garlic, basil, and chunks of tomatoes left in the sieve once you have 

pushed the juice through the sieve. Scrape any tomato sauce off the back of the sieve into the bowl. 

Step 9: Pour the sauce back into the pan and bring to the boil. Simmer for 5-10 minutes.  

Then it’s ready to go.
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Hydrogeologist

Augustus has 11 years of experience in 

the field of groundwater investigation 

and management. He has experience in 

drilling and test pumping supervision 

on various projects all over Namibia. 

Augustus has been working on water 

supply projects for rural water supply, 

public sector, as well as projects for 

private entities and clients. He is also 

experienced in the management of 

database and GIS applications in the 

field of geology and hydrogeology.  

He has sub-contracted for SLR in the 

past and was permanently employed 

with us in June 2020.

What gets me cooking?

“I like to braai or prepare a nice steak 

when I go home after work – as I just 

enjoy a piece of juicy meat.  For me 

cooking is a habit.”

Augustus Elago

Mopane Worms and 
Vegetable Snack à la  
Tito Mboweni

Ingredients:
2 x green peppers

4 x tomatoes

Half a clove of garlic

1 ½ cups of Mopane worms

Finely cut chilli

Salt, spices, chilli at your own discretion

Method to prepare:
Step 1: Boil the Mopane worms and drain the water out. 

Step 2: Boil/cook again without draining water out for about 3 times until cooked, with salt 

and spice, cooking oil.

Step 3: When almost cooked for the 3rd time, add onions, garlic, green pepper, chilli – all 

chopped into pieces

Step 4: Cook until vegetables are cooked.

Step 5: Add salt, spices and extra chilli etc to your own taste
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EMPA Operations 
Manager 

Ed is the Operations Manager for the 

Environmental Management Planning 

and Approvals (EMPA) team in Africa 

with over twenty years consultancy 

experience. Ed is a registered 

Environmental Auditor with IEMA, a 

Lead Auditor with the International 

Cyanide Management Institute, and a 

registered Environmental Assessment 

Practitioner with EAPASA. Ed has 

been involved with ESIAs throughout 

Africa for a wide range of facilities 

including, industrial facilities, mines 

and renewable energy.

What gets me cooking?

“Cooking lets me express my creative 

side and allows me to show my love for 

family and friends.”

Edward Perry

Ingredients:
Serves 4

160g plain flour  |  ½ teaspoon baking powder  |  ½ teaspoon sugar

½ teaspoon salt  |  3 tablespoons milk  |  27g butter  |  ¼ cup plain yogurt

25g raisins  |  25g dried coconut   |  25g flaked almonds

Method to prepare:
Step 1: Mix flour, baking powder, sugar and salt.

Step 2: Separately melt the butter in a bowl, add the milk and yogurt. 

Step 3: Mix the wet and dry ingredients.  Knead until a soft dough has formed. Leave for 30 mins.

Step 4: Blitz the raisins, coconut and almonds into a fine mixture. Split the dough into 4 balls.

Step 5: Make a deep well into the dough and fill with the fine mixture. Close the dough so that 

the mixture is enclosed. Roll out the dough until you can see the mixture through the dough.

Step 6: Heat a frying pan on a high heat without any oil. Place the Naan on the frying pan 

turning frequently. After the first turn brush with melted butter. Turn over and brush the other 

side with melted butter. Cook until golden brown.

Enjoy!

Peshwari Naan
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Associate Consultant

Bish has been involved in the field 

of environmental chemistry for over 

20 years.  His expertise encompasses 

contaminated assessments and 

remediation; air quality; laboratory 

analysis and analytical techniques; 

quality management systems 

(especially ISO 17025 and ISO 9001) 

and waste management.

What gets me cooking?
“It is the sheer enjoyment of preparing 

one’s own food.  Exercise creativity – try 

different flavours.  Enjoy a good few 

glasses of wine or beer while cooking.  

It is the pleasure of my family enjoying 

a great meal – which is better than any 

restaurant meal.”

Bish Sahadeo
Chicken Bunny

Ingredients:
For the curry base:

1 Teaspoon cumin  |  1 Teaspoon mustard seeds   |  1/2 teaspoon of fenugreek   

1/2 teaspoon of fennel  |  3 cardamoms  |  1 Stick of cinnamon  |  1 star aniseed

For the masala:

3 tablespoons good quality masala (or reduce if too hot)  |  1 Teaspoon turmeric

Other:

1 onion, chopped  |  1 tomato, chopped  |  Curry leaves  

2 tablespoons vegetable oil, preferably sunflower or canola

For the Chicken and potatoes:

1 whole chicken, cut into pieces, skin removed if preferred

2 tablespoon crushed ginger and garlic  |  2 potatoes, cut into quarters

Coriander to garnish  |  Salt   |  1/2 loaf of unsliced bread

For the Salad:

Chopped onions  |  Tomatoes  |  Grated carrot  |   Touch of salt and vinegar 

Method to prepare:
Step 1: Toast the spices in a pot. Once the spices look toasted (aromatic), turn down heat and add 

2 tablespoons of oil. 

Step 2: Add the curry leaves and onions, sweat the onions until light brown.    

Step 3: Add the masala and turmeric and toast (DO NOT BURN)

Step 4: Add the tomatoes and cook down until tomatoes are no longer chunky

Step 5: Add the chicken pieces, ginger and garlic and salt to taste. Do not add too much salt – can 

always adjust later. Toss thoroughly so that all pieces are coated

Step 6: Cook on low heat (in own juices) for at least 25 minutes and stir occasionally to ensure 

evenness of cooking.

Step 7: Add potatoes, a cup of water if required. For bunny chows, water is necessary to create 

sufficient gravy. Stir well and cook at low heat until potatoes are falling apart. Reduce liquid if 

required or add more water if needed. Cook for at least 10 minutes further, then turn off heat.

Step 8:  Garnish with coriander (dhania). While cooling, remove the inside of the bread. Fill with 

curry and gravy. Serve with side salad.

Enjoy a traditional bunny, the most popular meal in Durban!
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HR Administrator

Sid is the Human Resources 

Administrator based at our Fourways 

office. As part of the HR team he assists 

employees daily with various matters.  

Sid is responsible for speaking to recruits 

when it comes to enquiries regarding 

vacancies and other requests.  He assists 

with answering questions around HR 

and policies when bids are put together 

and he also compiles various statistics on 

behalf of HR, which are required by the 

authorities. Helping people has always 

been important to Sid, and this reason 

drew him to choose this career path.

What gets me cooking?

“Cooking for me is not about the food, 

yes it is the main reason we all cook 

food at the end of the day, however the 

highlight is about the time I get to spend 

with my family and the bonding we have 

over preparing a meal every day. For 

as long as I remember, I’ve been in the 

kitchen with my mom being her “sous 

chef” and designated taste tester!”

Sidharr Gobind

Ingredients:
For the pastry:

2 x Ready to roll puff pastry   |  1 egg (beaten)   |  Flour for dusting

For the filling:

400g filleted chicken breast (skin off)  |  2 tablespoon olive oil 

200g mushroom  |  1 medium green bell pepper  |  Half medium onion 

200 ml full cream  |  Salt and pepper to taste

Method to prepare:
Step 1: Preheat oven 180°C.

Step 2: Slice chicken breast into strips. Thinly slice bell pepper and mushrooms.   

Step 3: Add oil to sauté pan, brown chicken breast on medium heat. Remove chicken and add 

mushrooms. Sauté mushrooms until moisture is reduced. Add bell pepper and sauté with finely 

chopped onion.

Step 4: Add chicken to pepper, onion and mushroom mix. Sauté for 2 minutes, add cream to 

chicken mix, add salt and pepper to taste. Set aside allow to cool.

Step 5: Roll out pastry and line greased 20cm pie pan. Once lined allow to rest in the refrigerator 

for 15 minutes. Roll out second pastry for the pie lid.

Step 6: Add cooled chicken mixture to rested pie pan. Place second rolled pastry over filled pie 

pan and gently seal edges. Cut off any excess pastry. 

Step 7: Using a cookie cutter cut shapes with the remaining pastry. Brush pie lid with beaten 

egg and place pastry shapes over pie lid

Step 8:  Bake at 180°C until golden brown for 25 - 35 minutes.

Chicken & Mushroom Pie
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Marketing Manager:  
African Group

Claudia started out with SLR in Namibia 

more than eight years ago, when the 

operations opened its doors in the 

country.  She initially was the Senior 

Admin Officer for the Namibian offices 

but moved over into Marketing during 

2017.  Claudia these days is responsible 

for all Marketing matters pertaining to 

the African Region and works closely 

together with the Marketing team in 

the UK, as well as with her colleagues 

globally. 

What gets me cooking?

“When we are out and about camping or 

road-tripping – staying in self-catering 

units, I enjoy it when we prepare a meal 

together, especially whilst having time 

to do so.  Then we normally look at 

preparing something that takes longer to 

prepare, and we enjoy trying new recipes 

and preparing something special.”

Claudia Bücking

Meatballs in a Creamy 
Caper Sauce

Ingredients:
1 white bread bun (Brötchen)  |  1 middle sized onion

250g pork mince  |  250g beef mince

1 egg white  |  2 levelled teaspoons of mustard (medium hot)

Salt  |  Pepper

750 ml of salt water (add 1 teaspoon of salt to the water)

30g margarine or butter  |  35g wheat cake flour

1 egg yolk  |  2 tablespoons of cold milk  |  1 tablespoon of capers (in brine)

A few drops of Maggi seasoning / alternatively Worcester Sauce 

1 tablespoon fresh lemon juice

Method to prepare:
Step 1: Put the bun into a small bowl of cold water and let it soak through thoroughly. 

Step 2: Chop the onion very fine and mix the two types of mince together.  Add the chopped 

onion and mix well.     

Step 3: Take the bun out of the water and squeeze the water out as best possible.  Then mix the 

bun in with the mince and the onions.

Step 4: Take the egg white and mix this well with the mustard, then add pepper and salt to taste.  

Mix this in with the mince mixture and mix all very thoroughly.

Step 5: Bring the salt water to the boil in a pot that can take at least 3 litres of water.  In the 

meantime, form round meatballs from the mince mixture.  Put the meatballs into the boiling water 

and bring this to the boil again.  Skim off the foam forming on top.

Step 6: Once the pot is boiling, turn down the heat so that water moves only lightly and wait for 

about 10 minutes for the meat to cook through.

Step 7: In a saucepan, melt the butter slowly and add in the flour.  Stir this until the flour has a 

light-yellow colour. 

Step 8:  Remove the meatballs from the broth and put them into the oven at low heat (to keep 

them warm, whilst preparing the sauce).  

Step 9:  Take 500ml of the broth and carefully beat the broth into the flour butter with a whisk.  

Ensure that the texture stays very smooth whilst mixing the broth with the flour and butter.  Bring 

sauce to the boil and boil at low heat for 5 minutes.

Step 10:  Mix the egg yolk with the milk and pour into the sauce after it has finished boiling.  Adding 

this should stop the boiling.  Remove the sauce from the heat.  

Step 11:  Add the capers and lemon juice to the sauce. Stir well.  Add salt, pepper and Maggi 

seasoning to taste.

Step 12:  Put the meatballs into the sauce and wait for 5 to 10 minutes before serving, ensuring that 

food does not get cold. Serve this with parsley potatoes or rice and green vegetables, such as beans.
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Principal Environmental 
Consultant

Nigel is an environmental and social 

specialist with 25 years’ experience leading 

the development and implementation 

of policies, performance standards, 

environmental improvement plans, and 

compliance requirements for oil and gas 

as well as large infrastructure projects. 

Nigel holds an MSc in Environmental and 

Geographical Sciences.

What gets me cooking?
“The experience of cooking is almost 

meditative for me, I try to cook mindfully 

and with awareness. Whether I’m chopping, 

slicing, whipping, marinating, or kneading, 

the art of cooking presents the opportunity 

for me to focus attention on my senses, 

tuning them in to the sights, sounds, smells, 

and textures of the culinary task at hand. 

When cooking I experience calm in the 

kitchen and it allows me to slow down and 

declutter my mind. I believe this calmness 

and care in cooking makes my food tastier.”

Nigel Rossouw

Vegan Chocolate Cake

Ingredients:
½  cup organic whole wheat pastry flour  

½  cup organic all-purpose flour 

1/3  cup Dutch-process cocoa powder  

¼  cup lightly ground organic sugar

1 teaspoon aluminium-free baking powder

1 teaspoon baking soda  |  ½  teaspoon fine sea salt   

¼  cup mild tasting extra-virgin olive oil or organic neutral vegetable oil

¾  cup plus 2 tbsp any non-dairy milk

½  cup pure maple syrup, Grade A dark or amber 

1 ½  teaspoon pure vanilla extract

1 teaspoon apple cider vinegar  |  ½  teaspoon chocolate extract

Method to prepare:
Step 1: Preheat the oven to 350°F (175°C). Oil the sides and bottom of a 9-inch cake pan 

and line the bottom with a parchment circle or paper cut to fit. Do not oil the paper. 

Step 2: Whisk, measure and sift together the whole wheat flour, all-purpose flour, cocoa 

powder, sugar, baking powder, baking soda and salt into a medium mixing bowl.     

Step 3: Place the oil in a medium mixing bowl. Add the non-dairy milk, maple syrup, 

vanilla, vinegar and chocolate extract (if using), whisking to blend completely.

Step 4: Pour the wet ingredients into the dry ingredients and whisk until the batter  

is smooth. 

Step 5: Pour the batter into the parchment lined pan. Rotate the pan to level the batter 

and tap it lightly on the counter to get rid of some of the air bubbles. The batter will  

be thin.

Step 6: Transfer the cake to the centre rack of the preheated oven and bake for 28 to 30 

minutes or until the top of the cake is set, the sides have started to pull away from the pan 

and a tester or wooden toothpick inserted into the centre comes out clean or with just a 

few moist crumbs attached.

Step 7: Remove from the oven and set the pan on a wire cooling rack and cool for 5 

minutes. Run a thin spatula around the sides of the cake to release the sides from the pan. 

Invert the layer onto the wire rack, remove the pan and carefully peel off the parchment 

paper. Invert again to place the cake, top up, on the wire rack and allow to cool completely.  

Step 8:  When cool, slide a cardboard circle or a flat plate underneath. Cover the cake 

tightly in plastic wrap and refrigerate until well-chilled before glazing.  
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Managing Director 
at SLR Namibia and 
Technical Discipline 
Manager for Hydrology & 
Hydrogeology in Africa

Arnold has more than 28 years of consulting 

experience in the fields of ground- and 

surface water investigations and leads 

SLR’s team of water experts in Southern 

Africa.  He specialises in groundwater 

exploration and resource management for 

bulk and rural water supply projects for both 

government, mining, infrastructure and 

industrial clients. He is an expert in planning 

and implementation of hydrogeological 

and geophysical surveys, scientific borehole 

siting, groundwater modelling and 

groundwater risk assessments for complex 

interdisciplinary projects.

What gets me cooking?

“My partner was never a great cook, so I 

took on the role of chef in the house, so 

that the kids and us could get a decent 

meal.  To this day, many of the recipes I 

use are still those of my mom.”

Arnold Bittner

Beef Roulade (beef olives) 
with Silesian Dumplings 
and Sauerkraut

Ingredients:
For the beef olives:

6 x beef roulades (very thinly cut beef schnitzel that can be rolled)

100g Streaky bacon  |  Salt and pepper  |  Mustard  |  Sour gherkins 

Cooking oil  |  1 x cube of beef stock  |  Cream  

Toothpicks or thin string  |  Maizena (optional)

For the Silesian dumplings:

2 x big potatoes  |  2 x egg yolks  |  Salt  |  100 – 150g of bread flour

For the Sauerkraut:  

1 x tin or packet of Sauerkraut  |  Salt  |  Brown sugar

Bay leaves  |  Juniper berries  |  Cloves

Method to prepare:
For the beef olives: 

Step 1: Put salt on the beef roulade, then layer with streaky bacon, spread a good amount of 

mustard on this, cut the gherkin into long slices and put a layer on half of the roulade, then roll the 

roulade.  Secure rolled beef with either toothpicks or string, so that they don’t open when frying and 

cooking.

Step 2: Fry these in a pan with a bit of oil, till they are nicely brown from all sides. Dissolve a cube of 

beef stock as per the instructions in water.  Bring this to the boil in a pot with a bit of pepper  

and salt.  

Step 3: Put the roulades / olives into the water and simmer these for about 45 minutes.   

Remove the roulades from the broth and keep them warm.

Step 4: Boil the broth further to reduce the amount of fluid in preparation for a sauce.   

Add some cream and simmer it further to thicken it.  If thickening does not happen, mix a teaspoon 

of Maizena with some cold water till smooth, and pour some of this into the sauce until it thickens.  

Place the roulades back into the sauce.

For the Silesian dumplings: 

Step 5: Cook the potatoes until they are really soft – grate finely and smash them further.  

Step 6:  Add salt, bread flour and egg yolk.  Make a dough and roll this into a roll.  

 With a knife cut pieces that are about 5cm wide.

Step 7:  Boil water with some salt. Add the dumplings and immediately turn the heat down to 

simmer.  As soon as the dumplings start swimming, they are done and ready for devouring!

For the Sauerkraut: 

Step 8:  Put sauerkraut and spices into a pot, warm and simmer for a few minutes. 

Step 9: Remove from the heat and take out the bay leaves, juniper berries and cloves.    

Serve with the dumplings and beef olives.  Enjoy!
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Cleaner

Petrina is the Cleaner in the Windhoek 

office.  She is responsible for keeping 

the offices spotless and supports her 

colleagues during the day, by ensuring 

that they get an endless supply of 

tea, coffee or water – whichever drink 

they prefer.  Petrina also ensures that 

the office supplies get replenished on 

a regular basis and is a great helper 

during office social functions and 

when community support activities are 

undertaken.

What gets me cooking?

“I like to cook for my family, and I enjoy 

cooking different dishes.”

Petrina Shimhanda

Minced Meat and Rice with 
Traditional White Beans

Ingredients:
For traditional white beans:

500g white beans  |  Salt  |  Cooking oil  |  Vinegar

2 x small onions  |  2 x green pepper  |  All Gold Tomato Sauce

For mince sauce and rice:

500 g mince meat  |  2 middle sized onions  |  Cooking oil  |  Salt

Lazenby sauce  |  Aromat 

1 tin tomato and onion mix (All Gold, Rhodes etc.)  |  1½ cups of rice

Method to prepare:
For traditional white beans:

Step 1: Cook the beans until soft – this might take some time.

Step 2: Put a bit of cooking oil into a pan with some salt, add onions and green peppers and  

fry the mixture

Step 3: Add a bit of tomato sauce and vinegar to taste to the pepper mixture and add this to the beans. 

For mince sauce and rice:

Step 1: Cut the onions into small blocks and fry them in a pot with a bit of cooking oil and salt.

Step 2: Take the minced meat and spice it with a bit of Aromat and Lazenby sauce,  

add a tin of the tomato mix.  Mix through well.

Step 3: Add the mixture to the onions and bring to the boil.  Simmer at low heat for  

10 – 15 minutes, stirring occasionally till cooked.  

Step 4: Boil an amount of salt water (according to the instructions on the rice you have available),  

add in the rice and cook for 25 – 30 minutes.

Serve and enjoy your hearty meal!
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Enjoy your meal!
Bon appétit!  •  Smaaklike ete!  

Vha difhelwe nga zwiliwa  •  O e phine ka dijo tsa gago   

Hamu njema  •  Guten Appetit  •  Mu ce hande, mu kule!

Contact us:

Cape Town:  +27 21 461 1118  |  Johannesburg:  +27 11 467 0945 

Durban:  +27 11 467 0945  |  Windhoek:  +264 61 231287


