
Add all ingredients to a large mason jar and shake very well until combined.

Store the dressing in the fridge for a few hours before serving.

Shake well before serving.

1.

2.

3.

½ cup African Gold Extra Virgin

Olive Oil

¼ cup White Wine Vinegar

2 tbsp. Lemon Juice

2 Cloves Fresh Garlic, Minced

2 tsp Honey/Agave/Brown Sugar

½ tsp Dried Basil

Ingredients

Directions

African Gold Drizzle
This dressing is the definition of a delectably herbaceous drizzle for your salads, pasta
dishes or even your favourite breads and pizza. It contains the flavour components mixed
with the richness of the African Gold Extra Virgin Olive Oil.

½ tsp Dried Parsley

½ tsp Dried Oregano

½ tsp Dried Thyme

¼ cup Nutritional Yeast

Salt and Pepper, to taste



In a heated pan, slowly toast the walnuts/pine nuts/sunflower seeds until golden brown. Make sure to

keep stirring so they don’t burn. Remove from the pan and into a food processor.

To the food processor, add the African Gold Extra Virgin Olive Oil, basil, avocado, lemon juice, nutritional

yeast, garlic cloves, cayenne pepper, black pepper, salt and about 2 tablespoons of water.

Pulse until well combined. Slowly adding more water in tablespoon amounts until desired consistency is

reached.

Transfer to a bowl and finish with a final drizzle of African Gold Extra Virgin Olive oil.

Serve and enjoy the rich and creamy pesto!

1.

2.

3.

4.

5.

¼ cup African Gold Extra Virgin Olive

Oil

2 Avocados, Ripe and Ready

3 cups Fresh Basil, large stems

removed

4 Tbsp Nutritional Yeast/Parmesan

Cheese, grated

2 Garlic Cloves, finely chopped

½ tsp Cayenne Pepper

Ingredients

Directions

Green Avo Basil Pesto
Pesto is truly versatile. It can be used as a dip, a condiment, a spread, marinade, even a base
for salad dressings, much like the African Gold Extra Virgin Olive Oil used to base this
delicious sauce.

1 tsp Black Pepper

1 tsp Sea Salt, adjust to taste

2 Tbsp Lemon Juice

⅓ cup Roasted

Walnuts/Sunflower Seeds /

Pine Nuts

3-6 Tbsp Water, or as needed



Fresh and Flaky Olive Oil Roti
A South African favourite, its recipe carried through history from its country of origin, India. We add a small
twist and a marriage of flavour to the Roti with some African Gold Extra Virgin Olive Oil. We love this
combination which even on their own, stand ruthless against most other competitors when it comes to a meal
accompaniment and flavourful oil. Rotis on the way, ready for Ramadan meals too. 

1. In a large mixing bowl, blend the flour and salt together. 

2. Create a well in the flour mixture and slowly add the African Gold

Extra Virgin Olive Oil, mix and combine until the flour becomes granules. 

3. Set the water to boil, it must be boiling (as close to 100 ̊ as possible), pour the boiling water gradually, making

sure to leave some to feed only if needed. 

4.Use a spoon to cut through the flour and water, mixing until a dough is formed and well combined.

5. Once the dough can be formed into a ball, release it onto a clean and lightly floured surface. Knead well for

about 8 minutes until the dough is smooth, soft and no longer sticks to the fingers when the dough is poked. 

6. Roll the giant ball and divide into two. Take on half and roll out into a large rectangle. 

7. Smear with ghee/butter and sprinkle liberally with flour. Roll/spiral into a Swiss roll. Repeat with the other

half. 

8. Cut even slices of the dough and shape into balls. *If freezing, place balls on a plate and cover with plastic

before placing in freezer. Balls can be defrosted before next step.

9. On a clean, floured surface, roll out the ball into a thin flat and round shape (or whatever shape comes out).

10. Heat up a non-stick pan and fry each roti until brown spotted, fry with some butter/ghee.

Enjoy this tantalising Roti with your favourite curries, meats or veggies.

6 Tbsp Extra Virgin Olive Oil

4 cups Whole Wheat Flour (can use reg.

flour too)

1 tsp Salt

Ingredients 
± 2 cups Boiling Water

2-4 tbsp Ghee/Butter,

softened (optional)

Directions

(Makes ± 20 Roti’s)  


