
Dutch                                                        
 
 
H a c h e e  
 

 
I N G R E D I E N T S :  
2 p o u n d s  ( 1 k g ) s t e w e d  b e e f  
2 c u p s  v i n e g a r  
1 l a r g e  o n i o n  
5-6  a p p l e s  ( p e e l e d ,  c o r e d  &  c u b e d ) 
2-3  b a y  l e a v e s  
s a l t  &  p e p p e r  t o  t a s t e  
 
I N S T R U C T I O N S :  
I n  a  l a r g e  p o t ,  f r y  a  l i t t l e  o i l  ( 2 t b p s ) a n d  a d d  t h e  o n i o n s .  
Fr y  a  f e w  m i n u t e s ,  a n d  t h e n  a d d  a l l  o t h e r  i n g r e d i e n t s .  
C o o k  o v e r  m e d i u m  h e a t  t i l l  b e e f  i s  c o o k e d .  
T h e n  h e a t  o n  l o w  a n d  c o o k  6 -7  h o u r s  t i l l  t h e  b e e f  h a s  b r o k e n  d o w n .  
S e r v e  w i t h  m a s h e d  p o t a t o e s  o r  n o o d l e s .  
S m a a k e l i j k  e t e n !  



Er w t e n s o e p  
 
 
I N G R E D I E N T S :  
2 cups spl i t  g r e e n  pe a s 
3  q ua r t s co l d  w a t e r  
1  pi g ' s f o o t  ( o r  h a m  b o n e s)  
4  sl i ce s t h i ck -cut  b a co n ,  cut  i n t o  sq ua r e s 
4  f r a n k f ur t e r s ( use  y o ur  f a v o r i t e  sa usa g e )  
1  po un d  po t a t o e s 
1  ce l e r i a c,  d i ce d  
1  cup ce l e r y ,  ch o ppe d  
2 l e e k s,  w e l l  w a sh e d  a n d  ch o ppe d  
2 o n i o n s 
 
I N S T R U C T I O N S :  
W a sh  t h e  pe a s,  so a k  t h e m  f o r  1 2 h o ur s ( un l e ss y o u use  q ui ck  co o k i n g  pe a s) ,  
a n d  b o i l  g e n t l y  i n  t h e  w a t e r  t h e y  w e r e  so a k e d  i n  f o r  a t  l e a st  2 h o ur s.  
C o o k  i n  t h i s l i q ui d  t h e  pi g ' s f o o t ,  a n d  b a co n  f o r  a t  l e a st  1  h o ur .  
A d d  t h e  sl i ce d  po t a t o e s,  sa l t ,  ce l e r i a c,  l e e k s a n d  ce l e r y ;  
co o k  un t i l  e v e r y t h i n g  t e st s d o n e  a n d  t h e  so up i s sm o o t h  a n d  t h i ck .  
A d d  t h e  sa usa g e  d ur i n g  t h e  l a st  1 0  m i n ut e s.  t h e  b e t t e r  t h e  f l a v o r .  
T h r e e  h o ur s i s usua l .  
T h e  so up t h i ck e n s -so  m uch  i t  ca n  a l m o st  b e  cut  - a s i t  co o l s.  
S m a a k e l i j k  e t e n ! ! ! ! !  



Ro d e  K o o l  
 
 
I N G R E D I E N T S :  
1 head of red cabbage 
2-3  t bp s  brow n  s u gar 
1/ 4  m argari n e 
1/ 2 m edi u m  on i on  ( chop p ed)  
2 ap p l es  ( cu bed & p eel ed)  
1/ 2 t s p  s al t  
1/ 8  t s p  p ep p er 
1/ 4  cu p  rai s i n s  
 
I N S T R U C T I O N S :  
C ook  t he cabbage w i t h t he m argari n e for abou t  5  m i n u t es .  
A dd t he ap p l es ,  s u gar & on i on .  
C ook  for an ot her 3  m i n u t es .  
A dd t he res t  of t he i n gredi en t s ,  cov er t he p ot  an d l ow er heat .  
C ook  for abou t  20 -25  m i n u t es ,  an d rem em ber t o s t i r occas i on al l y .  
I t ' s  t hat  eas y ! !  
S m aak el i j k  et en !  



Ba h m i  G o r e n g  
 
I N G R E D I E N T S :  
5 large onions 
3  garlic  c lov es 
1  h ead  of  c ab b age 
1  p ac k age b ean sp rou t s ( ab ou t  1  p ou nd )  
2 / 3  b u nc h  leek  p arsely  
M eat  ( p iec es of  p ork  or h am )  
k et j ap  or m aggi 
E gg nood les 
 
I N S T R U C T I O N S :  
C ook  egg nood les 
C ook  t h e onions t ill t h ey  are " y ellow ish " ,  ad d  m eat  ( c ook  f or ab ou t  2 0  m in. on low  h eat ) .  
A d d  c ab b age,  c ov er and  h eat  on low  f or anot h er 1 5 m inu t es.  
A d d  leek  &  b ean sp rou t s,  c ook  f or anot h er 1 0 / 1 5 m inu t es on low  h eat .  
A d d  nood les,  t h en soy asau c e ( m aggie) / p arsely / salt / p ep p er and  if  y ou  w ish  ad d  m ore 
sp ic es t o t ast e.  
S erv e w it h  * * " S am b al O elek "  on t h e sid e.  
* * I f  y ou  d on' t  h av e S am b al,  y ou  c an u se red  p ep p er or c h ili sau c e inst ead * *  



Hutspot 
 

 
I N G R E D I E N T S  
1/4 cup margarine or butter 
2  pound s  brais ing meat,  s l iced  1/2  inch  th ick  ( l arge ch unk s )  
2  cups  col d  w ater 
3  pound s  carrots ,  peel ed  and  d iced  or a mix  of  d iced  carrot and  turnip 
12  ounces  onions ,  d iced  ( about th ree med ium)  
3  pound s  potatoes ,  peel ed  and  q uartered  
1 ts p s al t 
1/2  ts p pepper 
1 or 2  D utch  s mok ed  s aus ages  ( S imon d e G root or oth er)  
 
I N S T R U C T I O N S  
H eat th e f at in ( w h at el s e)  a D utch  ov en or crock  pot until  brow n.  
S ear th e meat on both  s id es  til  brow n.  
A d d  w ater to j us t cov er th e meat and  s immer ( cov ered )  f or approx imatel y  one ( 1)  h our.  
A d d  carrots ,  onions  and  potatoes .  
S eas on w ith  s al t and  pepper.  
C ov er and  s immer f or about an h our more.  
A d d  th e D utch  s aus age on top d uring th e l as t 15  minutes  of  cook ing.  
R emov e th e meat and  v eggies ;  if  th ere is  enough  l iq uid  l ef t,  mak e grav y .  
M as h  th e v egetabl es  togeth er and  put on pl ates .  
P ut meat and  s aus age s l ices  on top and  s erv e w ith  grav y .  
 
S erv es  f our to s ix  


