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Heritage Day
PORK BRUNCH DISH
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INGREDIENTS

Kassler loin steaks, available at our 
Boschendal Farm Shop

2 x 200g 
6               
250ml       
1                 
1tsp 
30g
1
150g 
20g 
2g

Bottle of Malay curry marinade 
available at our Boschendal Farm Shop

Fresh farm eggs, available at our 
Boschendal Farm Shop 

1

2

METHOD

ONION PREPARATION 

2.  Add stock to a saucepan and add the garlic and thyme.
1.  Peel the baby skin o� the onions, keep the root in tact.

3.  Add the onions to the pan, cover with a lid and slowly
     cook until they are soft.
4.  Remove the onions from the saucepan and set aside.
5.  Add the honey and reduce the stock down to ¾,
      remove from the heat and add the butter.
6.  Before eating, reheat the onions in the sauce, and
     drizzle the sauce over the meat.

KALE PREPARATION 

 

1. Add the butter to a warm pan, add the kale. 

2. Gently wilt the kale, and season. Kale shouldn’t be soggy
    and over-cooked, just gently wilted  with a bite/crunch.

FOR KASSLER PORK

1.  Start your outdoor or indoor fire. 

2.  On the braai, place the Kassler steaks over medium
     heat coals. 
3.  Cook the steaks for 8-10 min on one side, then turn 
     and do the same. 

4.  Brush the Cape Malay marinade over the one side,
      then turn and do the same. 
5.  Give it 2 minutes to cook the marinade onto the steak
      and create some caramelisation.

6.  Before you dish up, fry the egg. A soft yolk is better for
      this dish, as the richness of the yolk compliments the meat.

 

     
Serve with a chilled Boschendal Chardonnay Pinot Nior - Vintage 2019 

Baby onions
Beef stock, available at our Boschendal Farm Shop 
Garlic clove
Honey, available at our Boschendal Farm Shop 
Butter, available at our Boschendal Farm Shop 
Sprig of thyme
Flat or curly leaf kale
Butter
Salt

SCAN TO BUY
OUR WINES 


