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Assistant Superintendent David “Kubu” Bengu is the main character of a series of detective mysteries by Michael Stanley that are set in the land-locked country of Botswana in Southern Africa.

Kubu a large man with a large appetite.  His nickname “Kubu” means hippopotamus in the local language, so you get the general idea.  He enjoys food and wine and is often found frequenting Gaborone’s eating establishments.  If it comes to a choice of quantity or quality, Kubu always chooses quality – as long as the quantity is sufficient!

Readers are always asking us about the African dishes that appear in the Kubu books, so, in this small collection of recipes, we have highlighted the type of food that Kubu enjoys, as well as food that is typical of Botswana.  The two are not always the same.  We have also included a variety of drinks, both alcoholic and non-alcoholic, that Kubu is known to quaff, including his favorite steelworks.

We hope you enjoy trying out these recipes.  They will expand your understanding of both Kubu and southern Africa.  They may expand other parts of you too.

Please let us know how you like them or if you have tweaked them to make them more delicious.  We are always looking for new recipes too.  You can leave a message on our website, www.detectivekubu.com, or email us at michaelstanley@detectivekubu.com.  We’d love to hear from you.

The idea for a cookbook and the name KUkBUk came from one of our readers.  We love the name.  Unfortunately we haven’t been able to remember who the reader is, so we can’t thank him (we’re sure it was a him) for his great idea.

The wonderful drawings are by Tao Wedfall Lydiksen and the cover design by Jacky Smith.

Michael and Stanley (aka Michael Stanley)

April 2013

© 2013 Michael Sears and Stanley Trollip

All rights reserved.
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Steelworks

This tangy, non-alcoholic drink is Kubu’s favorite on a hot Botswana day.  

In a tall glass, mix

1 shot Kola Tonic*

I shot lime juice cordial

A generous splash of Angostura Bitters to taste

Top up with ginger beer (not ginger ale) or half-half ginger beer and club soda (Kubu prefers just ginger beer).

Add ice cubes and a slice of lime.  Always add the ice cubes last.

*Kola Tonic is not widely available in the United States, but can be obtained at online stores catering to South African ex-pats.  You can try The South African Food Shop at http://www.southafricanfood.us/ and look under Cool Drinks; or African Hut at http://www.africanhut.com/ and look under Soda, Juices & Cordial.

Ginger beer – home-made

This tangy drink can become a little alcoholic when homemade, so drink with caution.

4 tablespoons (60 gms) dry ginger

3 pints (1.4 l) warm water

8 pints (3.8 l) cold water

4 tablespoons (60 gms) tartaric acid

3 tablespoons (45 gms) cream of tartar

3 pounds (1300 gms) sugar

Combine warm water, sugar and ginger.  When dissolved, add tartaric acid and cream of tartar.  Pour into a 15 – 20 pint (7 – 9 l) container.  Add cold water.  Cover and leave for 2 to 3 days.  Put in bottles with a top that can withstand pressure, such as a Grolsch Beer bottle.  Refrigerate.

Serve over ice or in a steelworks.



Rock shandy

Another refreshing non-alcoholic drink!

Pour half a tall glass of what Batswana would call lemonade (Sprite, 7-UP, or equivalent).

Top up with club soda.

Add a generous splash of Angostura Bitters to taste.

Add ice cubes and a slice of lime or lemon.  Always add the ice cubes last.

Beer shandy

Mildly alcoholic summertime drink, usually enjoyed at lunch or after exercise (not applicable to Kubu).

Pour half a tall glass of Sprite, 7-UP, ginger beer, or ginger ale.  

Top up with beer.  Always add the beer last.

A good variation is to use a stout or porter instead of regular beer.

Wine – red

Fortunately for Kubu, neighboring South Africa’s red wines are excellent and very inexpensive, even on an Assistant Superintendent’s salary.  His favorites are Cabernet Sauvignon/Merlot blends or, if he’s being treated, a Pinot Noir with salmon.

Wine – white

South Africa’s white wines cost even less than their red counterparts.  Kubu’s white wine of preference is a chilled Sauvignon Blanc.  If he is having a curry, he likes a Riesling or a Gewürtztraminer.

He once had a Nederburg Edelkeur – a botrytis dessert wine – with a liver pâté and has craved for it ever since.

Brandy

A five-year South African (or French or Greek or from anywhere else) brandy is perfect for the cold Botswana winter nights, preferably with a piece of dark chocolate.  The chocolate doesn’t happen very often because Joy has become expert at finding where Kubu has hidden this forbidden food (see Kubu’s diet later in the book).

Tea

Strong black tea with milk and three teaspoons of sugar is a staple of Kubu’s day.  Always add the tea to the milk, not the other way around.  Kubu insists that adding milk to hot tea scorches the milk.  Kubu likes biscuits (cookies) or rusks with his tea.

Rusk

A rusk is not a drink, but a dry, baked bread-like morsel usually eaten with tea or coffee in the morning.  The trick is to dunk it in the beverage to soften it, but not for so long that part breaks off and sinks to the bottom of the mug.
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APPETISERS AND SNACKS


Biltong
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Southern Africa’s version of jerky, biltong is dried, spiced meat.  The spices usually include salt, pepper, and coriander.  The meat can be beef or, preferably, game, such as impala, kudu, or ostrich.  It goes very well with a cold beer.  Shaved biltong is now used as an ingredient on salads.

Chicken livers peri-peri

This is a very popular starter and can range from mild to hot. 

1 pound (450 gms) chicken livers

3 tablespoons (45 mls) cooking oil

1 medium onion, sliced

2 cloves garlic, crushed or finely chopped

2 tablespoons (30 mls) paprika

2 teaspoons (10 mls) peri-peri or cayenne powder

1 can chopped tomatoes

	Heat 2 tablespoons (30 mls) oil in a pan and brown livers, leaving them pink inside.  Set aside.

	Add 1 tablespoon (15 ml) oil and fry onion until soft.

	Add the paprika, peri-peri (or cayenne) powder, and garlic.  Fry for 1 minute.

	Add tomatoes and cook for 5 minutes. 

	Add salt and pepper to taste.

	Add livers to sauce and simmer until heated through.


Serve with rolls, preferably with a firm crust.  In southern Africa, Portuguese rolls are often used.

Chips

Kubu enjoys a large plate of well made chips (French fries or pommes frites) with tomato sauce (ketchup).  He enjoys them also with a fine steak.

Droë wors

Translated, this means dried sausage.  The process for making it is similar to that of biltong (above).  It is often enjoyed either as an alternative to biltong or with it.

Samoosa

Samoosas are a finger food of East Indian origin.  They are typically triangular pastries filled with a variety of lightly curried ingredients.  They are available in vegetarian and non-vegetarian varieties.  Most people buy a packet of samoosas at the supermarket and either deep fry them or zap them in the microwave.  They are usually enjoyed with a variety of dips, such as coriander or mango chutney, or a sweet chili sauce.  The most popular chutney in Southern Africa is Mrs. Ball’s Original Recipe Sweet
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