
In a large Megamaster Cast Iron pan, heat olive oil over the Megamaster gas braai set to
medium heat. Once the oil has heated, add the onion and sauté until it starts to soften.
Then add the baby marrow, leeks, garlic and allow to cook for 2 minutes or so until they
start to soften. Don’t wait until the veggies cook through because they’ll cook some more
later. 
Add the shrimps (or prawns) and chorizo and mix them into the onion base. Then
immediately add 2 bay leaves, fish spice, cumin, turmeric, marjoram, oregano, chutney and
stir together. Add in the lemon juice and fresh coriander. Season slightly with salt and
pepper. Don’t over season because the chorizo is salty. Reduce the heat to low.
In the meantime, on the side whisk together the cream and eggs until combined. Season
with salt and pepper, add the chopped dill and combine using a fork. 
Pour the egg and cream mix into the pan making sure that the shrimp and chorizo base is
fully covered by the egg and cream layer. Sprinkle the grated parmesan over the mix. 
Place the remaining 2 bay leaves on top of the mix pressing them down a little. Close the
braai and cook the Bobotie on low heat for 20-25 minutes. Test the readiness using a
toothpick. If it comes out clean, then its ready to serve. If it’s still soft then add a bit more
cooking time. 
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This recipe can serve 4-5 people comfortably. You can serve the Bobotie for Brunch with Raisin
Basmati Rice or with Naan Bread. You can also enjoy it on its own for a lighter option. 

250g chorizo sliced
500-700g cooked shrimps (or small cooked deveined shell-off prawns)
1 large onion - chopped
¾ cup baby marrow - sliced into rounds
1 large leek - sliced into rounds
250ml fresh cream
2 garlic cloves - sliced
4 bay leaves
1 tsp. fish spice
½ tsp. cumin powder
½ tsp. turmeric powder
1 tsp. marjoram leaves
1 tsp. oregano leaves
2 tbsps. olive oil 
1 tbsp. freshly squeezed lemon juice
¼ cup fresh dill
¼ cup fresh coriander chopped
1 tsp. chutney
3 large eggs
2-3 tbsps. grated parmesan (optional)
¼ cup water (if needed)
Salt & pepper

Ingredients


