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South Africa is a culturally diverse country, one nation made up of many peoples. With 11 different official 
languages, a multiplicity of traditions and skin tones ranging from ebony to sunburnt pink, we are, as 
Archbishop Desmond Tutu once put it, the Rainbow Nation of Africa.

A delicious way to experience the Rainbow Nation is through its food. Contributions from the cultures that 
created South Africa make its cuisine one of the most exciting in Africa. 

Winter is the perfect time to indulge in heart-warming comfort food. A time to get together with family 
and friends and experience mouth-watering traditional delights like milk tart, vetkoek, koeksisters and of 
course the perennial favourite - cupcakes!  

For the more adventurous, we have added some interesting variations on the traditional recipes and a 
couple of wonderful wacky cupcake recipes – a local take on the international cupcake revolution!

Bon Appétit!    Nitye Kamnandi!  Lekker eet! 

Snowy J. Krüger 
Marketing Manager: Bokomo Foods / Moir’s  
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Apple Crumble
What could be a more delicious and satisfying way 
to end your family meal than a traditional Apple 
Crumble?  And it’s so easy with Moir’s Heritage 
Range Apple Crumble dessert. Its mouth-watering 
flavour is irresistible. Won’t they be delighted!

Blueberry Cheesecake
Wait until the kids see what’s for dessert – it’s one 
of their absolute favourites, Blueberry Cheesecake!  
The great thing is Moir’s has made it really easy for 
you to surprise them with this scrumptious treat.  
Leave some for Dad, please!

Milk Tart
There’s nothing like good, old-fashioned Milk Tart, 
just like grandma made it. And now you can give 
your family this delectable flavour in no time at 
all – with Moir’s Heritage Range Milk Tart.  Can we 
have it again soon, mom?

Peppermint Crisp Tart
Who wouldn’t be tempted by the melt-in-the-
mouth flavour of Peppermint Crisp Tart?  With 
Moir’s Heritage range you can whip up this family 
favourite in no time.  Just be sure to keep it hidden 
until you’re ready to serve!
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375 ml SASKO cake flour
15 ml MOIR’S baking powder
2.5 ml salt
250 ml milk
90 ml sunflower oil
250 ml sugar
3  extra large eggs
5 ml MOIR’S vanilla essence

Icing:
140 g butter
140 g icing sugar
100 g white chocolate, melted
5 ml MOIR’S vanilla essence
A drop of MOIR’S food colouring 
* Omit the chocolate for a more economical 
variation.

Sift the flour, baking powder and salt together.  Heat milk and oil.  Cool slightly.  Beat sugar, 
eggs and essence together until creamy and light.  Add flour mixture and milk and oil 
mixture.  Mix and spoon into cupcake cases placed in a muffin tin.  Bake in a preheated 
oven at 180°C for 15 – 20 minutes.  Cool.  
Icing: Beat together butter and icing sugar.  Add the chocolate and essence.  Colour with 
MOIR’S food colouring of your choice.  Decorate with MOIR’S red and green glacé cherries, 
chocolate vermicelli, silver balls and hundreds and thousands.  
Makes 24

375 ml SASKO cake flour
15 ml MOIR’S baking powder
2.5 ml salt
50 ml cream
90 ml sunflower oil
200 ml PEPSI
250 ml sugar

3 extra large eggs
30 ml KWV brandy or 10 ml MOIR’S brandy essence 
Icing:
140 g butter
140 g icing sugar
30 ml KWV brandy or 5 ml MOIR’S brandy essence
100 g white chocolate, melted

Sift the flour, baking powder and salt together.  Heat cream and oil.  Cool slightly.  Add 
PEPSI.  Beat sugar, eggs and brandy or essence together until creamy and light.  Add flour 
mixture and milk and oil mixture.  Mix and spoon into cupcake cases placed in a muffin tin.  
Bake in a preheated oven at 180°C for 15 – 20 minutes.  Cool.  
Icing: Beat together the butter and icing sugar.  Add the chocolate and essence.  
Decorate with shards of brandy snaps and sugar coated chocolate sweets. 
Makes 24 
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Sift the flour, baking powder and salt together. Add butternut and nuts and mix to coat with 
flour.   Heat milk and oil.  Cool slightly.  Beat sugar, eggs and essence together until creamy 
and light.  Add flour mixture and milk and oil mixture.  Mix and spoon into cupcake cases 
placed in a muffin tin.  Bake in a preheated oven at 180°C for 15 – 20 minutes.  Cool.  
Icing: Beat together butter and icing sugar.  Add the chocolate and essence.  Colour with 
MOIR’S food colouring of your choice.  Decorate with MOIR’S red or green glacé cherries, 
SAFARI almonds or pecan nuts, silver balls and hundreds and thousands.  
Makes 24

Use the basic Moir’s cupcake recipe but sift in 60 ml cocoa powder with the flour.  Replace 
the MOIR’S vanilla essence with 5 ml MOIR’S orange essence and use 125 ml milk and 125 
ml orange juice instead of 250 ml milk.  For the icing, use 100 g dark chocolate instead of 
white and replace MOIR’S vanilla essence with 5 ml MOIR’S orange essence.  Decorate with 
flaked chocolate and fresh orange rind strips tossed in sugar.  

Use the basic Moir’s cupcake recipe but replace the MOIR’S vanilla essence with 5 ml MOIR’S 
strawberry essence.  For the icing, replace the MOIR’S vanilla essence with 5 ml MOIR’S 
strawberry essence. Add 1 – 2 drops of MOIR’S crimson red food colouring.   Decorate with 
silver balls and strawberry jam.

375 ml SASKO cake flour
15 ml MOIR’S baking powder
2.5 ml salt
250 ml finely grated butternut
60 ml chopped SAFARI pecan nuts
250 ml milk
90 ml sunflower oil
250 ml sugar
3 extra large eggs

5 ml MOIR’S vanilla essence
Icing
140 g butter
140 g icing sugar
100 g white chocolate*, melted
5 ml MOIR’S vanilla essence
A drop of MOIR’S food colouring 
* Omit the chocolate for a more economical 
variation.
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500 ml SASKO cake flour
15 ml MOIR’S baking powder
3 ml salt
60 ml melted butter
1 extra large egg
250 ml maas or buttermilk
Oil for deep frying

Sift the flour, baking powder and salt together.  Beat the butter, egg and maas or buttermilk 
together.  Add to the flour mixture and mix well.  The dough should have a spongy texture 
and should drip off a spoon easily. Place spoonfuls of the dough into hot oil.  Fry until 
golden.  Turn and fry the other side.  Drain on paper towels.  Serve with butter, golden syrup 
or honey.  
Makes 18 - 24 depending on size.  

 
Follow the same recipe for vetkoek as above, but add 10 ml mild curry powder to the flour 
mixture. For the ostrich, fry 1 sliced onion in 15 ml oil.  Add 5 ml curry powder, 45 ml 
SUGARBIRD apricot jam, 125 ml water, 30 ml brown vinegar and 2 ml salt. Allow to cool. 
Cut 300 - 400 g ostrich fillet into about 24 cubes.  Marinade in the curry mixture. Leave to 
stand for at least 2 hours. Bring 60 ml water, 60 ml KWV brandy and 125 ml sugar to the 
boil.  Add 24 SAFARI Super Moist Turkish apricots and season to taste. Simmer for 2 minutes. 
Leave to stand for at least 2 hours. Drain and fry cubes in a little oil until golden.  Cut a slit 
into each vetkoek and stuff with curried ostrich and a marinated apricot.  

Garnish with fresh coriander.

8 9

1948 Moirs Recipe Booklet - cupcake revolution paths.indd   8-9 29/6/09   15:58:13



Measure dates, currants, syrup, oil and bicarbonate of soda into bowl.  Pour boiling water 
over these ingredients and leave to cool.  Beat egg and sugar until sugar has dissolved.  Add 
to the cooled syrup mixture.  Mix dry ingredients and stir in.  Pour into a large 30cm x 11 
cm greased loaf tin.  Bake in a preheated oven at 170° C for 1 hour and 10 minutes.  Cool 
in tin.  Turn out and place in an airtight container.  Leave bread to stand for a day or two to 
“ripen”. Serve with sweet almond butter.
Makes 1 loaf

Sweet almond butter 
Beat together 125 g softened butter with 60 ml castor sugar, 1 ml MOIR’S almond essence 
and 60 ml ground SAFARI almonds until light and creamy.  Serve with slices of Boston loaf.

Sliced Boston loaf
Sherry
MOIR’S raspberry jelly, prepared according to the instructions on the packet
MOIR’S greengage jelly prepared according to the instructions on the packet
SAFARI pecan nuts, chopped
Preserved green figs
MOIR’S custard, prepared according to the instructions on the packet
Whipped cream 
MOIR’S red and green glacé cherries

Sprinkle sherry over Boston loaf.  Layer Boston loaf with jellies, nuts, figs, custard and 
cream.  End with cream and decorate with cherries and nuts.

125 g SAFARI dates, finely chopped
125 g SAFARI currants
180 ml golden syrup
100 ml oil
5 ml MOIR’S bicarbonate of soda
250 ml boiling water
1 extra large egg

125 ml sugar
330 ml SASKO cake flour
330 ml maize meal
5 ml MOIR’S baking powder
5 ml mixed spice
2 ml salt
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Is it koeksisters or koesisters?  It doesn’t matter – South Africans love 
both. The Cape Malays make koesisters - oblong spicy cakes made with 
mashed potatoes and yeast, deep-fried and then dipped into hot syrup and 
rolled in coconut.  Afrikaners make koeksisters - plaited dough, deep-
fried and then dipped into very cold syrup. This explains the koek- or 
koe - part of these delicious treats, but where does the -sister come from?  
Maybe it refers to the German word “sissen” which means sizzle or hiss, 
which is the sound they make when dropped into hot oil? Maybe it refers to 
sisters uniting in making these delicious treats – each in their own special 
way? One thing that remains certain – a koeksister - plaited and oozing 
syrup with the first crunchy bite or a koesister - spicy, sticky and smoth-
ered in coconut – both are firm South African favourites and will continue 
to unite South Africans for many more years to come. And who knows, one 
day we might even have a rainbowsister? 
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Sift flour, baking powder, cinnamon, nutmeg and salt together. Use fingertips and rub butter 
into flour mixture until the mixture resembles fine breadcrumbs. Beat the eggs and milk 
together. Add to the flour mixture and mix until it forms a soft pliable dough. Knead for 2 
minutes. Cover with waxed paper and leave to stand for 1 hour.  Divide the dough into 2 
balls. Pat each ball into a rectangular shape and roll out to 30 cm x 15 cm. Cut into 10 cm 
x 5 cm rectangles. Use a sharp knife and make two incisions lengthways into the rectangle 
to give it 3 equal legs. Plait and press the ends firmly with a dab of water to secure them. 
Heat oil at least 10 cm deep in a large saucepan. Fry 4 koeksisters at a time. Turn them 
occasionally with a slotted spoon. Fry until they are swollen and richly browned and crisp on 
all sides.  Transfer them to paper towels and drain briefly before dipping them in cold syrup 
for a few seconds. Transfer with a pair of tongs to a wire rack to drain.  Makes 24 

Follow the same recipe as for Afrikaans koeksisters but use 3 x 250 ml flour and 2 x 250 ml 
maize meal.  Replace the milk with maas or buttermilk. Dip in ginger syrup. 
Ginger syrup: 
Follow the same recipe as for the koeksisters syrup, but add a 5 cm piece of ginger, sliced. 

Tip:  Divide syrup into 3 bowls and chill.  The colder the syrup and the hotter the koeksisters, 
the more syrup they will absorb.  

Rooibos infused syrup: 
Bring 375 ml water to the boil with 3 rooibos teabags.  Remove from heat and leave to infuse 
for about 10 minutes.  Discard the teabags.  Add 375 ml sugar, 3 cardamom pods and 1 stick 
cinnamon.  Bring to the boil, lower heat and boil for about 5 minutes until thick and syrupy.  
Strain. Use hot instead of original syrup.

Sweet almond dukkah: 
Mix together 100 g SAFARI nibbed almonds, 80 ml castor sugar, 10 ml cinnamon, 5 ml 
cardamom powder and 2 ml ginger.  Use instead of coconut. 

5 medium sized potatoes, peeled and diced
5 x 250 ml SASKO flour
60 ml sugar
5 ml salt
15 ml ground ginger
15 ml ground cinnamon
2 ml cloves
2 ml ground cardamom
5 ml ground naartjie peel
5 ml aniseed
1 x 10 g packet instant yeast
60 ml butter
60 ml oil
250 ml warmed milk
125 ml MOIR’S custard powder
1 egg, beaten

Boil potatoes until soft.  Drain and mash until very smooth.  Sift the flour, sugar, salt and 
spices together.  Add the naartjie peel and aniseed and mix through.  Sprinkle the yeast over 
this mixture and mix through.  Melt butter and add oil, milk, custard powder and egg.  Add 
to mashed potatoes and blend well.  Add potato mixture to flour mixture and mix to form a 
smooth dough,  Knead until smooth and elastic. Place in lightly oiled bowl and cover with 
cling film. Leave in a warm place to double in size.  Knock down dough and turn out onto 
a well floured surface.  Form into oblong shapes and allow to rise for 15 minutes.  Deep-fry 
in hot oil until golden.  Remove with a slotted spoon and drain on paper towel.  Dip into hot 
syrup.  Sprinkle with coconut on all sides.
Makes 42

Syrup:
Bring 375 ml water, 375 ml sugar, 3 cardamom pods and 1 stick cinnamon to the boil.    
Lower heat and boil until thick.  Use hot.

Syrup: 
4 x 250 ml sugar
500 ml water 
2 sticks cinnamon
30 ml strained lemon juice

2 pieces lemon peel
2 ml ground ginger
A pinch of salt
2 ml MOIR’S cream of tartar

Combine sugar and water in a large saucepan.  Stir over medium heat until sugar has dissolved.  
Add the cinnamon sticks, lemon juice and peel, ginger and salt.  Bring to the boil.  Once boiling, add 
cream of tartar.  Boil without stirring for 6 minutes.  Switch off and leave to cool.  

4 x 250 ml SASKO cake flour
25 ml MOIR’S baking powder
2 ml ground cinnamon
1 ml freshly grated nutmeg
2 ml salt

60 ml butter, cubed
2 extra large eggs
250 ml milk
Oil for deep frying
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1 roll puff pastry, thawed
560 ml full cream milk 
1 stick cinnamon
15 ml butter
5 ml MOIR’S vanilla essence

30 ml SASKO cake flour
30 ml MAIZENA
2 extra large eggs, separated
80 ml sugar

STAR RECIPE

STAR RECIPEMoir’s

Line a pastry dish with puff pastry.  Chill until needed.

Heat 500 ml of the milk together with the cinnamon and the butter.  Leave to stand for 15 
minutes before removing the cinnamon stick.   Add the essence.  Mix the flour and corn flour.  
Beat egg yolks and remaining milk together.  Mix with the flour and corn flour.  Add a little 
of the warm milk to the flour mixture and add to the heated milk in saucepan.  Cook until 
thick.  Remove from the heat and add sugar.  Leave to cool.  Beat egg whites until soft peaks 
form.  Fold into filling.  Spoon into the prepared pastry shell and bake in a preheated oven at 
200°C for 10 minutes and then at 180°C for 15 minutes. Then lower heat to 160°C and bake 
for 20 more minutes until golden and risen.    

Makes 1 tart

 
Follow the same recipe as for milk tart but add 45 ml SUGARBIRD mixed citrus peel and a 
few drops of MOIR’S orange essence instead of MOIR’S vanilla essence to the milk. Omit the 
egg whites.

Use 10 sheets of phyllo pastry.  Cut into 8 x 36 cm strips (more or less). Brush a strip with 
melted unsalted butter.  Place another strip on top and brush with butter.  Place a tablespoon 
of the filling at the top.  Fold over to form a triangle.  Continue folding over to form a 
samoosa.  Place on a greased baking sheet and brush with more butter.  Sprinkle with 
cinnamon sugar.  Bake in a preheated oven at 220° C for 15 minutes or until golden and 
puffed.  
Makes 24
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Beat egg yolks until pale yellow.  Add sugar a little at a time.  Continue beating until light 
and creamy.  Beat in the water and essence.  Sift the dry ingredients together.  Fold into egg 
mixture.  Beat egg whites until firm peaks form.  Fold into batter.  Pour into a greased 30 cm 
x 30 cm square baking tin.  Bake at 190° C for 30 minutes.  Turn out and allow to cool.  Cut 
into squares.  Dip squares in syrup and roll in MOIR’S desiccated coconut to coat liberally.

Syrup:
Dissolve 500 ml sugar in 250 ml water over low heat.  Add 30 ml butter, 60 ml cocoa and 
5 ml MOIR’S vanilla essence.  Bring to the boil.  Remove from the heat and leave to cool.
Makes 36

Use recipe for Johnson’s special, but try this exciting new syrup and add some spice to the 
coating.

Star anise and cardamom syrup:
Dissolve 500 ml sugar in 250 ml water over low heat.  Add 30 ml butter, 2 cardamom pods, 
1 star anise and 5 ml MOIR’S almond essence.  Bring to the boil. Remove from the heat and 
leave to cool. Strain. Use instead of cocoa syrup.

Spicy nut and coconut coating:
Mix together 100 g SAFARI dry roasted sprinkle nuts, 250 ml MOIR’S desiccated coconut and 
5 ml mixed spice.  Use instead of coconut.

4 extra large eggs, separated
500 ml sugar
250 ml water
5 ml MOIR’S vanilla essence

625 ml flour
10 ml MOIR’S baking powder
2 ml salt
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500 g full cream milk powder
180 ml cream
30 ml ghee (clarified butter)
20 ml cardamom pods
5 ml nutmeg

50 g SAFARI blanched almonds
MOIR’S red glace cherries
500 ml water
500 ml sugar

Mix the powdered milk, cream and ghee together.  Use a mortar and pestle and bash 
cardamom pods to release seeds.  Remove pods.  Grind cardamom.  Add together with 
nutmeg and almonds to powdered milk mixture.  Set aside.  Bring the water to the boil and 
add the sugar.  Stir until the sugar has dissolved.  Lower the heat and simmer for 15 – 20 
minutes until thick and syrupy.  Add to the powdered milk mixture and mix well.  Press into 
a 25cm x 20 cm x 2.5 cm high dish lined with waxed paper.  Leave overnight to set.  Cut into 
diamonds and garnish with cherries and almonds. 
Makes 35 squares

 

Cream butter and sugar until light and creamy.  Add oil, egg and essence.  Sift  flour, baking 
powder and Maizena into creamed mixture.  Mix to a dough.  Roll out on a surface lightly 
sprinkled with flour to about 5 mm thickness.  Press out shapes using a cookie cutter.  
Decorate with MOIR’S red and green glacé cherries, SAFARI currants and silver balls. Place 
on a greased baking sheet and bake in a preheated oven at 200°C for 10 minutes.  Place on a 
wire rack to cool.  Store in an airtight container.  
Makes +5 dozen

250 g butter
250 ml sugar
250 ml oil
1 extra large egg

10 ml MOIR’S vanilla essence
4 x 250 ml SASKO cake flour
10 ml MOIR’S baking powder
125 ml MAIZENA
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Sift icing sugar and cream of tartar together.  Add condensed milk, coconut and vanilla.  Mix to a 

ball.  Divide into three equal parts.  Leave one part white and add a few drops of red food colouring 

to the second part and a few drops of blue food colouring to the third part.  Work through using 

your hands.  Line a 19 x24 cm x 4 cm deep tin with greaseproof paper.  Press the red layer onto 

the bottom of the tin.  Use a glass to roll down and press down firmly into an even layer.  Follow 

with the white and then the blue layer.  Leave overnight or at least 4 – 5 hours before cutting into 

squares.  Turn out onto a cutting board and cut into squares.  Makes 36 squares

Maizena
Tried and trusted 

Maizena Cornflour.

Moir’s Essences:
Our range of flavours 
perfectly captures the 

essence of great baking.

Moir’s Baking Powder:
Rise to every baking 

occasion with 
Moir’s Baking Powder.

Safari 
Blanched Almonds:

Add flavour and crunch to your 
baking - especially good with 

sweet pastries.

Moir’s Glacé Cherries:
Sweet and decadent in cakes 

or as decoration.

Sugarbird Mixed Peel:
Lends a delicious citrus 

flavour to baked goods and 
looks enticingly fresh as 

topping too.

Moir’s 
Bicarbonate of Soda

A baking staple!

Sasko Cake Flour
For perfect bakes everytime!

Safari Currants:
Plump, sundried Safari 

currants are great for baking.

500 g icing sugar

2 ml MOIR’S cream of tartar

1 can condensed milk

400 g MOIR’S coconut

5 ml MOIR’S vanilla essence

A few drops MOIR’S crimson red food 

colouring
A few drops MOIR’S sky blue food colouring

branches
Durban Tel: 031 574 7400 Fax: 031 574 7428
Bloemfontein Tel: 051 435 3502/3 Fax: 051 435 3505
Cape Town Tel: 021 551 4521 Fax: 021 551 1988
East London Tel: 043 736 3580 Fax: 043 736 6765
Port Elizabeth Tel: 041 453 2976 Fax: 041 453 6004
Nelspruit Tel: 013 758 1069 Fax: 013 758 1046
Polokwane Tel: 015 293 2777 Fax: 015 293 2772
Johannesburg Tel: 011 201 9400 Fax: 011 2019624
Namibia Tel: 00264 61269753 Fax: 00264 61269754
Botswana Tel: 00267 318 2820 Fax: 00267 318 2819

Chipkins Bakery Supplies are top suppliers in the 
baking industry and offer a comprehensive range 
of high quality products including top quality bakery 
ingredients, premixes, specialty breads, pastry fats, margarines, 
pie fillings, non dairy creams and imported products.
 
Ask Us…Chipkins Bakery Supplies is committed to keeping you up-to-date 
with the latest international baking trends and innovations.

www.chipbake.co.za
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