





INGREDIENTS

8 hot dog rolls
Butter, for toasting the rolls

BIG MAC STYLE TOPPING

4 gherkins, sliced

1small onion, finely chopped
Mustard of your choice
Tomato sauce

TOMATO AND CORN SALSA
1 cup cherry tomatoes, diced
1 cup canned corn, drained

1 tablespoon fresh coriander,
chopped

1 tablespoon lime juice
Sriracha, to taste

Mustard, to taste

HOT ENGLISH MUSTARD AND
CONDENSED MILK SAUCE

2 tablespoons hot English
Mustard

2 tablespoons condensed milk
1 carrot, peeled and julienned
4 radishes, julienned

LOADED GAMMON
SAUSAGE HOT DOGS
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8 Eskort Smoked Gammon sausages

METHOD

1. In @ pan or on the braai, cook the
gammon sausages over medium heat for
about 10 - 15 minutes, turning occasionally
until cooked through and browned.

2. While the sausages are cooking, slice
the hot dog rolls and spread a little butter
on them. Toast them in a separate pan

or on the braai until golden brown.

3. Prepare your toppings - for Big Mac
style, combine the gherkins and finely
diced onion in a bowl.

4. For the Tomato and Corn Salsa, mix the
diced tomatoes, corn, coriander and lime
juice in a bowl.

5. For the Hot English Mustard Sauce,
whisk together hot English Mustard and
condensed milk in a small bowl. Prepare
the julienned carrot and radish.

6. Place all the toppings, buns, sauces and
sausages on the table.

7. Allow guests to pick their toppings, add

sauces and assemble their hot dogs to
their preference.



CLASSIC FESTIVE GAMMON
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INGREDIENTS

1to 1.2 kg Eskort BBQ Rub Pastrami Roast Silverside
Salt, to taste

Pepper, to taste

Olive oil, for searing

METHOD
1. Preheat your oven to 170°C.

2. In a large oven-safe pan, heat a tablespoon of olive
oil over medium-high heat. Add the roast and sear for
about 4 - 5 minutes on each side until browned all over.

3. Transfer the pan to the preheated oven. Roast for
about 1.5 hours, or until the meat is cooked to your
liking.

4. Remove the roast from the oven and let it rest for
10 minutes before slicing.

5. Slice against the grain of the meat and serve with
your choice of sides or cooled and thinly sliced in
sandwiches.
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INGREDIENTS

8 slices ciabatta or sourdough bread

Butter, for spreading

200g leftover pastrami silverside, thinly sliced
45ml cranberry jelly

200g mozzarella cheese, sliced

Salt, to taste

Fresh basil leaves, for garnish

METHOD
1. Prepare a braai or a frying pan over medium heat.

2. Spread butter on the outer sides of each slice of
bread.

3.0n the unbuttered side of 4 slices, layer the
pastrami, cranberry jelly, and mozzarella cheese.

4. Top with the other 4 slices of bread, buttered side up.

5. Place the sandwiches on the braai or in the frying
pan. Grill for about 3 - 5 minutes on each side, or
until the bread is golden brown and the cheese

is melted.

6. Remove from heat and let cool slightly before
slicing in half.

7. Season with salt and garnish with fresh basil
leaves before serving immediately.
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SPICY WATERMELON

WEDGES WITH MINT
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INGREDIENTS

8 - 10 watermelon wedges

1 green chilli, finely sliced

Juice of 2 limes

2 tablespoons fresh mint, chopped
1tablespoon olive oil

Salt, to taste

Fresh mint leaves, for garnish
Extra lime wedges, for garnish

METHOD
1. Arrange the watermelon wedges
on a serving platter.

2. Drizzle the lime juice and olive oil
over the wedges.

3. Sprinkle with salt and top with the
finely sliced green chilli.

4. Sprinkle with chopped mint and
additional fresh mint leaves.

5. Serve immediately with lime
wedges alongside.




CREAMY GAMMON
AND BABY MARROW
SPAGHETTI
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INGREDIENTS
300g spaghetti

200g leftover gammon, diced into cubes

2 tablespoons olive oil
6 baby marrows, grated

2 cloves garlic, peeled and minced

250ml fresh cream

100g grated parmesan cheese
Salt and pepper, to taste
Fresh basil leaves, for garnish
Basil pesto, to serve

Zest of 1lemon

METHOD

1. Bring a large pot of salted
water to a boil. Add the
spaghetti and cook according
to package instructions until
al dente. Reserve Y2 cup of
pasta water, then drain the
spaghetti.

2.In alarge frying pan, heat
the olive oil over medium heat.
Add the diced gammon and
baby marrow to the pan, and
fry for about 5 minutes, stirring
occasionally, until the zucchini
is tender. Add the minced
garlic and sauté for about

10 seconds until fragrant.

3. Reduce the heat to low and
pour in the cream. Stir in the
grated Parmesan cheese and
mix until well combined. If the
sauce is too thick, add a little
reserved pasta water to reach
the desired consistency.

4. Add the cooked spaghetti
to the sauce and toss to coat in
the creamy sauce. Season with
salt and pepper to taste.

5. Divide the spaghetti among
plates and garnish with fresh
basil leaves, dollops of basil
pesto and fresh lemon zest.




NECTARINE, TOMATO, AND
RED ONION SALAD WITH
BASIL PESTO DRESSING v
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METHOD

1. In a large salad bowl, combine
the wedged nectarines, rocket,
cherry tomatoes, and thinly sliced
red onion.

2. In a small bowl, whisk together
the basil pesto and olive oil until
smooth.

3. Drizzle the dressing over the
salad and toss gently to combine.

4. Season with salt and pepper to
taste.

5. Garnish with fresh basil leaves
before serving.

PICKLED BEEF TUNGUE
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INGREDIENTS

1 Eskort Pickled Beef Tongue (1.5 to 2 kg)
Salt, to taste

3 bay leaves

1 onion, peeled and quartered

4 -5 whole cloves

Water, enough to cover the tongue

METHOD
1. Rinse the beef tongue under cold water to remove any
impurities.

2.In a large pot, place the tongue and cover it with water.
Add salt, bay leaves, quartered onion, and whole cloves.

3. Bring the water to a boil, then reduce the heat to low. Cover
and simmer gently for 2 to 3 hours, or until the tongue is tender
and easily pierced with a fork.

4. If the tongue is not tender after 2 hours, continue to simmer,
checking periodically.

5. Once cooked, remove the tongue from the pot and let it cool
slightly. Once it's cool enough to handle, peel off the skin using
a sharp knife (the skin should come off easily). Discard the skin.

6. Slice the tongue thinly and serve as desired, hot or cold, with
your choice of sides.
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INGREDIENTS

1 ready-made Eskort Rolled Pork Belly wrapped in bacon (porchetta)
Salt and pepper, to taste

2 tablespoons olive ail

Fresh herbs (such as rosemary or thyme), for garnish

METHOD

1. Preheat your oven to 180°C.

2. Season the porchetta with salt and pepper.

3. Heat the olive oil in a large oven-safe frying pan over medium-high heat.
4. Carefully place the porchetta in the pan, seam side down, and sear for
about 5 - 7 minutes, turning occasionally, until the bacon is browned and

crispy all around.

5. Once browned, transfer the frying pan with the porchetta to the
preheated oven. Roast for 1 hour, or until the meat is cooked through and

the bacon is crispy.
SW
6. Remove from the oven and let it rest for 10 minutes before slicing. \\\
C/ i
_~—

7. Garnish with fresh herbs before serving.
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METHOD

BRAAI

Braai over hot coals for 15 to 20 minutes turning regularly, or until the
Twister is perfectly crispy.

GRILL
Oven Grill at 180°C for 10 minutes each side or until desired crispiness.

AIR FRYER
Place the product in the Air Fryer basket.
Bake for + 20 to 30 minutes at 180°C or to preferred crispy texture.
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FAMILY BRAAI
BOX PLATTER
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INGREDIENTS

4 Eskort Prego Sosaties

4 Eskort Honey Glazed Pork Rashers
4 Eskort Thinly Sliced Pork Chops

1 pack Heidelberger boerewors
Lemon wedges, for serving
Hummus, for dipping

METHOD
1. Prepare your braai to medium heat coals.
Ensure the grid is clean and lightly oiled.

2. Start by grilling the Boerewors. Place the
sausage on the grid and cook for about 15
minutes, turning occasionally until browned
and cooked through.

3. Add the Sosaties to the grid and cook for
about 15 minutes, turning occasionally until
cooked through and slightly charred.

4. Place the Honey Glazed Pork Rashers on
the braai and cook for about 4 minutes on
each side, until they are caramelized and

crispy.

5. Finally, braai the Thinly Sliced Pork Chops
for about 4 - 5 minutes on each side, or until
cooked through and nicely browned.

6. Once all the meat is cooked, arrange it on
a large serving platter. Add lemon wedges
and a bowl! of hummus for dipping.
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FRESH MINT AND
LEMONGRASS
MARGARITA
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INGREDIENTS METHOD

4 lime wedges 1. To prepare the glasses, rub a lime
20cm piece of celery, chopped wedge around the rim of each

8 fresh mint sprigs tumbler. Dip the rims into a plate of
180ml blanco tequila salt mixed with finely chopped mint
120ml fresh lime juice to create a mint salt rim.

120ml ginger and

lemongrass cordial 2. In a cocktail shaker, muddle the
ice cubes lime wedges, chopped celery, and
Sparkling water, to top-up fresh mint sprigs to release the
Salt, for rimming glasses flavours.

Extra fresh mint leaves, for garnish

Celery ribbons, for garnish 3. Add the tequila, fresh lime juice,

1 green chilli, thinly sliced ginger and lemongrass cordial, and

ice cubes to the shaker.

4. Shake well until chilled, then
strain the mixture into the prepared
tumblers filled with ice.

6. Add a few slices of green chilli to
each glass and top with sparkling

water.

7. Garnish with extra fresh mint
leaves and celery ribbons.

8. Serve immediately and enjoy.
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PEPPERMINT CRISP ¥\
CRACKING TART







