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The m
ost m

em
orable w

ine-and-food pairings are 
those that leave an external im

print on the palate 
and create m

em
ories.

A
n instance of a harm

onious pairing is w
hen the 

w
ine im

parts a rich or sm
oky flavour to the dish, 

w
ithout the acidity of the w

ine dim
inishing the 

richness of the dish. 

W
hen com

bined w
ith the truffle oil braaibroodjie, 

the salinity of the C
ape South C

oast C
hardonnay 

2022 creates a sm
oky explosion and enduring 

m
em

ories. 

The sw
eetness of the corn elevates the w

ine and 
enhances its sensory experience of opulence. 

A
 delightfully salty, savoury, and oceanic holiday 

expression!

A
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Finding the ideal balance betw
een 

flavour and texture featuring A
tlas Sw

ift 
w

ine and corn +
 cheese braai broodjies 

w
ith truffle onion jam

.

A
tlas Sw

ift C
ape South C

oast 
C

hardonnay



Ʌɒ
ɒ

A
T

L
A

S
 S

W
IF

T
 &

 E
A

R
T

H
 T

O
 P

L
A

T
E

 | O
C

T
O

B
E

R
 2

0
2

3
 | A

S
IA

N
 B

B
Q

 O
Y

S
T

E
R

 M
U

S
H

R
O

O
M

 K
E

B
A

B
S 

A
T

L
A

S
 S

W
IF

T
 &

 E
A

R
T

H
 T

O
 P

L
A

T
E

 | O
C

T
O

B
E

R
 2

0
2

3
 | A

S
IA

N
 B

B
Q

 O
Y

S
T

E
R

 M
U

S
H

R
O

O
M

 K
E

B
A

B
S 

C
O

R
N

 +
 C

H
E

E
S

E
 B

R
A

A
I B

R
O

O
D

J
IE

S
 W

IT
H

 T
R

U
F

F
L

E
 O

N
IO

N
 J

A
M

N
O

T
E

S 

IN
G

R
E

D
IE

N
T

S
M

E
T

H
O

D

Ingredients

4 ears of corn 

8 slices bread / sourdough 

G
arlic - infused coconut oil or 

ghee ( m
elted )

M
ayo of choice (or cream

 cheese)  

Truffle oil 

Squeeze of lem
on 

Salt +
 Pepper 

C
heese - your favourite m

elty 
version 

D
ijon m

ustard ( optional )

For the onion jam
 

4 m
edium

 - large onions (+
-600g) 

2 tbsp coconut oil / G
hee  (or a 

com
bination of both) 

1 tbsp chopped thym
e

1 tbsp truffle oil

½
 - 1 tsp liquid sm

oke ( adjust to 
taste ) 

2 tbsp pure m
aple syrup or agave

3 tbsp balsam
ic vinegar 

1 tsp salt 

½
 tsp cracked black pepper

C
aram

elise the onions: 

In a large pan, set over m
edium

 heat, add coconut oil or ghee. 

A
dd onions (or charred if using) thym

e, and salt. C
ook over a 

low
 heat, stirring occasionally, until softened, about 10 m

inutes. 
Increase the heat and continue to cook and stir until they turn 
golden and deeply caram

elized, approxim
ately another 10 - 15 

m
inutes, being careful not to burn them

. N
ext, add balsam

ic 
vinegar, sw

eetener, truffle, liquid sm
oke, and pepper. C

ook 
until the m

ixture thickens, becom
es syrupy, and no m

ore liquid 
separates from

 the onions. The flavour should be a com
bo 

of salty, sw
eet, tangy, sm

oky, and earthy from
 the truffle and 

sm
oke. Rem

ove from
 the heat and set aside to cool. Tansfer 

to an airtight container and store in the fridge if not used 
im

m
ediately.

P
rep

are the corn: 

Start the fire early to generate hot coals for cooking. O
nce 

the coals are ready, place the corn directly on the hot coals, 
roasting until charred on all sides. Rotate corn every now

 
and then. Rem

ove and transfer to a board. B
rush w

ith garlic 
oil or ghee and set aside to cool. Slice the corn off the cob 
and place it in a bow

l. Season w
ith salt and pepper, and a 

squeeze of lem
on, then fold in 1 - 2 tbsp of m

ayo. B
egin 

w
ith 1 tbsp and add m

ore if needed; the m
ayo helps bind the 

corn, keeping it slightly intact during assem
bly. A

lternatively, 
cream

 cheese could be used instead of m
ayo if preferred. M

ix 
everything to com

bine and set aside.

To assem
b

le:

Take 8 slices of bread and sm
ear m

ayo on one side of each 
slice. O

n a clean board, place 4 slices, m
ayo side dow

n. If 
desired, spread a thin layer of m

ustard, then add cheese, 
spoonfuls of corn m

ixture, and caram
elised onions to each 

slice. Top w
ith m

ore cheese and cover w
ith the rem

aining 
slices. G

ently press the sandw
ich to ensure it holds together 

during cooking. C
arefully transfer it to the braai grid, sm

ear a 
layer of m

ayo over the top slices, secure the grid and position 
it over hot coals.

B
raai until a toasty golden crust has form

ed on each side and 
the cheese is m

elted and oozy. A
llow

 the ‘brooidjie’ to rest for 
5 m

in before slicing and devouring!

Theres nothing better than crusty toasties cooked over an open fire on a sum
m

ery day.
These ‘broodjies’ are the epitom

e of a lekker braai day, a step above the average toasty, bringing 
a flavourful punch and good vibes w

ether served as a snack or a side dish. 

Fire-roasted veggies develop com
plex favours and deep sm

okiness as they cook, especially the 
corn in this recipe. For an optional extra touch, you could also experim

ent w
ith par cooking the 

onions on the coals before cararm
elising for a rich, sm

okey onion jam
. The onion jam

 can be 
m

ade in advance and lasts for a few
 w

eeks in the fridge, m
aking it really easy to assem

ble on 
braai day. It’s also extrem

ely versatile and can be used as a condim
ent in m

ultiple recipes. 

A
 unique tw

ist is using sm
ears of m

ayo to the outside of the sam
m

ies instead of butter. This 
contributes to the golden crust and enhances the tangy flavour, creating an irresistibly m

oreish 
experience. I’ve suggested a few

 options for dietary sw
aps. M

y preference is, of course plant 
based versions, but the choice is yours. U

se m
ayo/ oils or ghee and cheeses of your choice to 

custom
ize this toasty to its full potential!
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Low
 heat, slow

 toast over w
ood fired coals. 

Spread m
ayo on the outside of the bread to enhace the carm

elisation. 



C
ap

e So
uth C

o
ast

C
hard

o
nnay

O
rig

inating
 

fro
m

 
the 

O
nd

er-D
uiw

enho
ksriver 

reg
io

n situated
 ab

o
ut 50 m

inutes d
rive east o

f 
W

itsand
 - o

nly 8km
 fro

m
 the o

cean and
 100m

 
ab

o
ve sea level. The p

ersistent co
astal b

reezes 
help

 to
 tem

p
er the clim

ate, w
hile the co

m
m

o
n 

o
ccurrence o

f fo
g

 d
uring

 the g
ro

w
ing

 seaso
n 

acts as a w
elco

m
e natural air-co

nd
itio

ner. 

The chalk and
 lim

esto
ne-rich so

il is hig
h in so

d
ium

 
and

 p
o

tassium
, lend

ing
 an elem

ent o
f m

inerality 
to

 the w
ine, w

hich end
s w

ith a saline, o
yster-shell 
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