
Fiona Lamprecht
The self sufficient South African farming community wasted nothing. When a beast 
(beef, mutton or wild game) was slaughtered in winter, all parts were used, including 
the trotters, used for making brawn, and the intestines that were used as casings for 
home-made sausage. Every farmer’s wife prided herself on her own special sausage 
recipe. Although still very proud of her sausage recipe, Fiona had her boerewors sau-
sage prepared at a local butcher shop.

Fun Fact!
European influences to South African food started in the 1600s with Dutch and French 
merchant ships and settlers. Over time original Dutch cooking customs were blended 
with cooking styles of Central and East Africa, India, Indonesia, France, Germany and 
Great Britain to create what is known in the South Africa food history as the “Cape 
Dutch” cuisine - a “Melting Pot” of many different cultural influences.

Boerewors
Farmers Sausage - South Africa

Ingredients
1½ kg beef
1½ kg pork
500 g bacon, diced
25 ml salt
1 tsp ground pepper
3 tbsp ground coriander
½ tsp freshly grated nutmeg
¼ tsp ground cloves
¼ tsp ground thyme
½ tsp ground allspice
½ cup red wine vinegar
1 clove garlic crushed
3 tbsp Worcestershire sauce
85 g sausage casings

Method
This recipe is based on traditional Dutch and German 
sausage but with different ingredients. 

Cut the beef and pork meat into 1.5 inch cubes 
and mix it with all the other ingredients except the 
sausage casings. Grind the meat using a medium-
course grinding plate. Fill the sausage casings firmly 
but not too tightly with the meat mixture.

Can be fried, grilled or barbecued over coals. Roll the 
sausage into a coil before cooking and cut after it is 
cooked.

Makes 3.5 kg of sausage.

This project is made possible through funding from the Government of Canada and 
the Province of British Columbia.
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