
In a large bowl, add the flour, yeast, salt, sugar and mix the dry ingredients
using a wooden spoon or spatula. 
Gradually add in the lukewarm water (not more than 1 cup) and work through
the flour with your hand in circular movements turning the bowl with your other
hand. A sticky dough will slowly start to form. It should not be too wet. If it is,
add a bit more flour. Knead the dough for about 5 minutes, cover with cling
wrap and a cloth and set aside for 90 minutes to allow it to rise. You can knead
the dough again at the 60-minute mark, cover again and give it 30 more
minutes. 

Method 

Dumplings

1.

2.

Beef Stew

1.Pre-heat your oven to 180˚.
2.Heat the olive oil in a casserole pot on high heat add chopped onion and sauté
for 2-3 minutes. Add the celery, carrots, rosemary, garlic and sauté for a further 3
minutes or so. Then add the wine, canned tomatoes, coriander, cumin, fennel,
salt, pepper, tomato paste and stir well until the base of your stew is well
combined and starts to thicken. Reduce stove to medium heat. Then add the meat
and combine. 
3.In a large glass jug, add 3 cups boiling water and dissolve the stock cube. Add
the beef stock liquid into the pot, mix and make sure all the meat is submerged
under the liquid.
4.Place the pot into the oven at 180˚ and cook for about 90 minutes. Your dough
will be rising on the side in the meantime. 
5.After 90 minutes, take the pot out of the oven, the beef stew will be almost
cooked and ready for the dough. The liquid will have subsided. If there is no liquid
left at all add about 500ml more boiling water otherwise, you will have a very dry
stew. You can also taste it and add more seasoning if needed. 
6.Shape your dough into medium-sized balls using your hands and place the
dough balls inside the pot on top of your stew leaving small gaps between each
ball. The gaps are important because the dough will spread while baking. You
might have extra dough left over which you can freeze or quickly fry as vetkoeks. 
7.Optional - Beat the egg and brush the top of the dough. This will brown the
dough nicely. 
8.Place the casserole pot back into the oven for another 30-40 minutes. To test
whether your dumplings are ready, stick a toothpick inside. If it comes out dry,
then you are ready to serve. If not, cook for a further 10-15 minutes or so until the
toothpick comes out clean. 
Enjoy! 


