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That's what I learned when I asked the team 
responsible for the Magic Moments Club to 
suggest recipes that reminded them of their 
moms for our Just like Mom used to make 
booklet. The list was heavily weighted toward 
yummy baked goods and simple comfort 
foods, accompanied by misty memories of 
childhood baking projects and mom's  
incomparable Christmas biscuits, custard 
slices or peppermint crisp pudding! There's 
a reason we work in the food industry - for 
many of us, love equals a delicious meal.

So we have gathered ten of the best classic 
South African recipes from a decade or so ago 
into this booklet and seasoned them gener-
ously with advice gleaned from moms and 
aunts across the generations. Like the kitchens 
from which it evolved, this booklet pays hom-
age to mothers and the cuisine of our beloved 
country. Some of the recipes were printed on 
Moir’s packs in the 1970’s and 1980’s - and 
we often get requests for that special fridge 
cheese cake that was printed on the old Moir’s 
jelly cartons! (See the recipe on page 20. It is, 
by the way, delicious!!!) 

My own mother was a fabulous baker and I 
grew up believing mom could make anything 
and make it taste good. But the one bake I 
loved more than any other was Ma Anna’s 
Chocolate Cake. Every year mom would 
prepare this tastiest of chocolate cakes for 
birthdays, school fêtes and numerous other 
festive celebrations. On page 14 I’m sharing 
this fabulous, yet very simple recipe with you. 

Our approach for the booklet was to focus on 
comfort food - simple food that’s easy to 
prepare, but little gems in their own right.  
In our visual treatment of the booklet, the 
team approached the recipes with the same 
reverence that a great singer would approach 
a simple folk song. The way Mimi Coertse 
will sing ‘Al lê die berge nog so blou’; or 
Miriam Makeba’s rendition of ‘Holilili’ (Tula 
Baba Lullaby). I would like to think that we 
took these classic recipes and added back  
the "love" – that got lost in our fast paced 
commercial environment. 

The booklet also pays homage to Kook & 
Geniet / Cook & Enjoy, the kitchen bible for 
generations of South Africans and to its  
creator Mrs SJA de Villiers, our own Julia 
Childs, who recently died at the age of 91. 
Mrs De Villiers’ classic scone recipe is 
featured in typical 1950’s style (with two 
contemporary variations) on page 12.

Let’s honour the legacy of great food - just 
like mom used to make. Because every home 
deserves comfort food made with love.

It's as simple as that.

Snowy Krüger, Marketing Manager 
BOKOMO FOODS / MOIR’S 
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Just like Mom  
used to make...

Some of the old clichés 
really are true.

The FREE Moir's Magic Moments recipe booklets  

are sent out twice a year – in June and December. 

To place your name on the  

Moir’s Magic Moments mailing list, write to:

Moir’s Magic Moments. P.O. Box 12910,  

N1 City, Cape Town, 7463  

or email to: magicmoments@pioneerfoods.co.za



Makes 20 – 24 slices

Ingredients:
1 x 200 g packet KwALITy cream crackers
4 x 250 ml full cream milk 
250 ml sugar
60 ml butter
125 ml cake flour
125 ml MOIR’S custard powder
2 ml salt
180 ml cold water
5 ml MOIR’S vanilla essence

Topping:
500 ml icing sugar, sifted
37.5 ml boiling water
1 ml MOIR’S almond essence 

To garnish: 50 g toasted SAFARI almond flakes

Method: Grease a rectangular dish ±35 x 25 x 
5cm. Arrange 15 cream crackers in it in 3 rows of 
5 per row, making sure all the dividing lines face in 
the same direction. Heat the milk to boiling point. 
Add the sugar and butter and stir until dissolved 
Remove from the heat. Using a large mixing bowl, 
mix flour, custard powder and salt in cold water 
until dissolved. whisk half the hot milk into the 
flour mixture. Add this to the remaining milk in 
the saucepan and heat over moderate to low heat, 
stirring continuously. Stir until thick and cooked. 
Remove from the heat and add the vanilla essence. 
Carefully pour over the crackers in the dish.  
Cover with the remaining crackers as before.  
Allow to cool, cover with cling wrap and  
refrigerate. Mix the topping ingredients and 
spread over the crackers. Allow to set. Sprinkle the 
toasted almonds on top. Follow the dividing lines 
of the crackers and cut into slices.

Creamy Custard Slices
A family favourite –  
prepared with Moir’s custard
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Greengage Apple Snow
4 servings

Ingredients:
1 x 80 g packet MOIR’S greengage jelly
250 ml boiling water 
250 ml apple purée 
175 ml milk
MOIR’S glacé cherries

Method: Dissolve the jelly in the boiling water. Refrigerate until the mixture 
begins to thicken. Add apple purée and milk and beat until smooth with an electric 
or a hand beater. Spoon into individual serving glasses and refrigerate until set. 
Decorate with MOIR’S glacé cherries.

Honeycomb Sponge
4 servings

Ingredients:
1 x 80 g packet MOIR’S orange jelly 
225 ml boiling water 
450 ml milk 
2 extra large eggs, separated 
60 ml sugar

Method: Dissolve the jelly in the boiling water. Bring the milk to the boil in a 
saucepan. Mix the egg yolks and sugar together. Add some of the boiling milk 
to the yolk and sugar mixture and stir well. Return to the saucepan. Bring to the 
boil and cook for 1 minute. Cool. Add jelly to egg, sugar and milk mixture. Cool. 
whisk egg whites until stiff and fold into jelly mixture. Pour into individual serving 
glasses and refrigerate until set. Decorate with MOIR’S glacé cherries.

Exotic Mulberry Dessert
4 servings

Ingredients:
1 x 80 g packet MOIR’S exotic black mulberry jelly
125 ml hot water
1 x 380 g can chilled evaporated milk
To decorate:
Fresh mulberries 
whipped cream (optional)

Method: Dissolve the jelly in the water. Allow to cool, but not set. whip jelly and 
evaporated milk together until thick and frothy. Pour into individual serving glasses 
and refrigerate until set. Garnish with fresh mulberries and whipped cream. 

Bazaar Pudding
A selection of nostalgic summer deserts  
from the dessert table at the local Church fête.
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Makes 20 squares

Ingredients:
1 x 397 g can condensed milk
250 g butter
250 ml sugar
2.5 ml MOIR’S orange essence
2.5 ml MOIR’S lemon essence
2 x 200 g packets Munch-a-Lot biscuits, crushed 
2 x 100 g packets MOIR’S desiccated coconut 
1 x 100g box MOIR’S mixed peel

Topping:
625 ml icing sugar, sifted
15-30 ml lemon juice

To decorate: Grated lemon, orange and lime zest 
mixed with chopped lavender flowers and  
castor sugar.

Method: Melt the condensed milk, butter and 
sugar together over medium heat. Add the  
essences. Add the biscuits, coconut and mixed peel. 
Spray a ±25 x 30 cm dish or baking tray  
with non-stick spray and press the mixture into it. 
Leave to cool. Mix the icing sugar little by little 
with the lemon juice and spread on top. Leave 
to set and cut into squares and top with zest and 
lavender mixture. 

Variation: Add 50 g chopped SAfAri 
almonds and 50 g chopped SAfAri apricots 
instead of 100 g Moir’s mixed peel.

Lavender Scented  
Citrus Squares
Traditional citrus squares - with a 
hint of lavender.  The winning recipe 
in a Moir's competition with  
Rooi Rose magazine a few years ago
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with this booklet, we pay tribute to the women  
of our country - to the moms and aunts and sisters 
across the generations - and what better way than 
with a classic scone recipe - the humble scone, that 
played (and still plays) such an integral part in our 
cultural celebrations. 

A wonderful story relating to scones served as  
the inspiration for this photograph: In August 1956 
a staggering 20 000 women from the width and 
breadth of the Union of South Africa took part in  
a now famous march to the Union buildings.  
The women from the Eastern Cape hired two 
coaches for their trip – at the pricey sum of £90 
Sterling each. And they raised the funds for this  
epic trip, by baking and selling scones! 

In line with this pioneering spirit, it is fitting to 
include the classic scone recipe of one of South  
Africa’s great food writers, Mrs S J A de Villiers, 
who passed away on 20 September this year in  
Stellenbosch at the age of 91. 

Mrs De Villiers is a South African food icon. 
She was the one who taught the nation to cook. 
In 1951 she privately published the first edition of 
Kook & Geniet with the help of her friends and 
family. Cook & Enjoy appeared in 1961. Until 
1990, with the 14th edition and more than half a 
million copies of both sold, she handled everything 
from printing to distributing of these immensely 
popular recipe books. 

New updated editions of Kook & Geniet (1992) and 
Cook & Enjoy (2009) - the latter with the assistance 
of Mrs De Villiers’ daughter, Eunice van der Berg, a 
home economist like her mother - makes this  
cookery classic accessible to a new generation  
without losing the essence of the Kook & Geniet / 
Cook & Enjoy we all know and love.

Malibongwe igama  
lamakhosikazi 

Praise be to women! 
Eer aan die vroue!

10 11



Makes 12

Ingredients:

Method: Sift the dry ingredients together.  Grate the butter on the coarse side 
of a grater and rub into the flour using your fingertips until the mixture has a  
crumbly appearance.  Add the liquid and cut into the flour using a spatula  
until just mixed. Do not mix or knead unnecessarily. The lightness of the 
scones will depend on this.  Turn the dough out onto a surface sprinkled with 
flour and lightly press or roll the dough out with a rolling pin to 2 cm  
thickness.  Press out rounds with a cutter or cut into triangles or squares.  
Place on a greased baking sheet lightly sprinkled with flour.  Brush with a 
little milk or a mixture of milk and egg yolk and bake in a preheated oven at 
240°C for 10 – 12 minutes or until golden brown.  Serve with whipped cream 
and strawberry jam.

Variations:  
Sweet: Add 60 ml chopped SAFARI pecan nuts to the dough. Top each scone 
with a pecan nut before baking.  Serve with mascarpone cheese and green fig 
preserve.

Savoury: Add 15 ml freshly chopped rosemary and 60 ml finely grated Parmesan 
to the mixture.  Top each scone with a sprig of rosemary and coarsely ground 
salt before baking. Serve with farm butter and cream cheese. 

Classic Scones 
Mrs De Villiers' classic scone recipe from Cook & Enjoy 
– with two contemporary variations

4 servings

Ingredients:
1 x 200 g packet ROMANTIC DREAMS (chocolate) biscuits, crushed
1 x 360 g can caramel filling and topping
1 x 150 g packet MOIR’S mousse – choc mint, prepared with ½ milk and ½ cream

To decorate:
1 peppermint crisp chocolate

Method: Divide half the biscuits between 4 cups or glasses. Spoon half the 
caramel filling on top and then half the mousse mixture. Repeat the layers. 
Top with shards of peppermint crisp. 

Peppermint Cups
Decadent and minty - a definite crowd pleaser!

500 ml cake flour
20 ml MOIR’S baking powder
2.5 ml salt

30 ml sugar
50 ml butter
187 – 200 ml milk
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Ingredients:
125 ml cocoa
250 ml boiling water
430 ml cake flour
375 ml sugar
15 ml MOIR’S baking powder
5 ml MOIR’S vanilla essence
4 extra large eggs, separated
125 ml oil
For the centre
1 x 360 g can caramel filling

Method: Mix the cocoa and water and stir until 
cocoa has dissolved. Sift the flour, sugar and  
baking powder together and make a well in 
the centre. Add the cocoa mixture, essence, egg 
yolks and oil into the well and mix well until 
the mixture is smooth. Beat egg whites until stiff 
peaks forms and fold into the mixture. Divide the 
mixture between two greased cake tins. Bake in a 
preheated oven at 180°C for 25 – 30 minutes or 
until a skewer inserted comes out clean.  
Cool slightly and turn out onto a wire rack.  
Cool completely. Spread caramel filling in between 
the layers and top with chocolate icing. Decorate 
with fresh cherries and pecan nuts dipped in  
melted white chocolate. Drizzle with melted milk 
or dark chocolate.

Luxury Chocolate Icing
Ingredients:
140 g butter
140 g icing sugar
5 ml MOIR’S vanilla essence
100 g milk chocolate, melted

Method: Beat together the butter, icing sugar and 
essence. Add the chocolate and mix through. 

Ma Anna's  
Chocolate cake

Ma Anna's famous  
chocolate cake - a delicious  

and flop-free chocolate cake recipe  
Just like mom used to bake in  

the AGA stove in the Karoo.
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Old Scripture Cake 
The famous Old Scripture Cake. If you know the Bible 
well, this will pose no problems. 

Ingredients:
¾ cup Genesis 18:8 (butter)
 1½ cups Jeremiah 6:20 (sugar)
 5 Isaiah 10:14 (separated) (eggs)
 3 cups sifted Leviticus 24:5 (fine flour)
 3 teaspoons 2 Kings 2:20 (salt)
 3 teaspoons Amos 4:5 (baking powder)
 1 teaspoon Exodus 30:23 (cinnamon)
 ¼ teaspoon 2 Chronicles 9:9 (mixed spice)
 1 cup Judges 4:19 (milk)
 ¾ cup slivered Genesis 43:11 (almonds)
 ¾ cup finely cut Jeremiah 24:5 (dried figs)
 ¾ cup 2 Samuel 16:1 (raisins)
 ½ - ¾ cup Proverbs 16:24 (honey)
 whole Genesis 43:11 (almonds)
 A handful of Song of Songs 7:12 (pomegranate seeds)

Method: Cream Genesis 18 with Jeremiah 6. Beat in yolks of Isaiah 10, one at a 
time. Sift together Leviticus 24; 2 Kings 2; Amos 4; Exodus 30; and 2 Chronicles 9. 
Blend into creamed mixture alternately with Judges 4. Beat whites of Isaiah 10 till 
stiff; fold in. Fold in chopped Genesis 43; Jeremiah 24; and 2 Samuel 16. Turn into a 
± 8 cm deep x 23 cm in diameter cake pan lined with baking paper and dusted with 
Leviticus 24. Bake at 160°C until it is golden brown or Gabriel blows his trumpet, 
whichever happens first. Bake for an hour and ten minutes. Remove from oven. After 
fifteen minutes, remove it from the pan. Cool completely. Drizzle with Proverbs 16 
or Burnt Jeremiah Syrup. Decorate with whole Genesis 43 and a handful of Song 
of Songs 7 .

Burnt Jeremiah syrup (optional)
Ingredients:
1 ½ cups Jeremiah 6:20 (sugar)
½ cup Genesis 24:45 (water)
¼ cup Genesis 18:8 (butter)

Method: Melt Jeremiah 6 in a heavy skillet over low heat. Keep cooking it until it is 
a deep gold, and then add Genesis 24. Cook until smooth and remove from the heat. 
Add Genesis 18 and stir until it melts, then cool. 
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Date and Nut Fingers

Makes ±30 fingers 

Ingredients:
Filling:
250 g pitted SAFARI dates, chopped
50 g SAFARI pecan nuts, chopped
60 ml sugar
125 ml cold water

Dough:
250 ml butter
125 ml sugar
625 ml cake flour
2.5 ml salt
625 ml BOKOMO oats
5 ml MOIR’S bicarbonate of soda
125 ml warm water

Method: Boil the ingredients for the filling 
together for approximately 3 – 5 minutes or  
until they becomes like a paste. Leave to cool.  
Cream the butter and sugar until light and creamy. 
Add the flour, salt and oats. Dissolve the  
bicarbonate of soda in the water and add. Knead 
until well combined. On a floured surface, roll the 
dough out to a thickness of 6 mm and cut into 2 
equal sized parts. Spread the filling on the one half 
and place the other half on top. Cut into fingers 
1.5 by 6 cm and place on a greased baking sheet. 
Bake in a preheated oven at 200°C for  
10 - 15 minutes. 

Dust with icing sugar before serving.

Cookies and Milk -  
good enough for Santa!
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6 - 8 servings

Ingredients:

1 x 440 g can pineapple pieces
1 x 80 g packet MOIR’S pineapple jelly
200 ml boiling water
250 ml cream 
230 g cream cheese 
1x 200 g packet TEA LOVERS biscuits

Minted sugar:
250 ml fresh mint leaves – washed and dried
125 ml castor sugar 

Method: Drain the syrup off the pineapple pieces and 
retain 150 ml. Dissolve the jelly powder in the boiling 
water and then add the 150 ml retained pineapple 
syrup. Allow to cool and refrigerate until semi-set.  
whip the cream until soft peaks form. Fold the whipped 
cream and the cream cheese into the jelly. Place half  
the biscuits in an oblong dish (25 cm x 16 cm).  
Spread half the cream mixture on top. Place half the 
pineapple pieces on top. Place the remaining biscuits  
on the pineapple pieces, then the remaining cream  
mixture and then the remaining pineapple pieces. 
Refrigerate until firmly set. Use a mortar and pestle and 
grind the mint leaves and sugar together. Sprinkle over 
the cheesecake just before serving. 

Variation: Follow the same recipe, but use MOIR’S 
cherry jelly instead of pineapple and canned cherries 
instead of pineapple pieces. Replace the biscuits with a 
200 g packet crushed Romantic Dreams (chocolate) and 
top with crumbled chocolate flakes.

Pineapple Cheesecake 
with Minted Sugar
A classic recipe that appeared on the  
Moir’s Jelly packs in the 1970’s. 
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Moir's Glacé Fruit
NEW!

Cherries: 
Handy refill packs in 
100g whole red & 

green and 100g and 
200g whole & broken 

Cherries: 
Classic Moir’s tubs 

in 100g whole red & 
green and  

200g whole red. 

Glacé Fruit 
A seasonal favourite: 
Assorted fruit, Green 
figs, Glacé Ginger and 

Crystallised Ginger 

Glacé Fruit Cake Mixes
Moir’s luxury glacé fruit 

Cake Mix and convenient 
Cassata mix 

Citrus Peel
Delicious candied citrus 

peel - 100g carton

Catering Cherries 
Convenient 1kg tubs for 

bulk baking 

Ginger Preserve
Traditional Ginger 
Preserve in syrup 

- 175g

Maraschino Cherries
The perfect festive 

decoration - 150g, 475g 
and 925g jars

Chipkins Bakery 
Supplies are top 

suppliers in the baking 
industry and offer a 

comprehensive range of 
high quality products including 
top quality bakery ingredients, 

premixes, specialty breads, pastry 
fats, margarines, pie fillings, non dairy 

creams and imported products.
 

Ask Us…Chipkins Bakery Supplies is committed to keeping you  
up-to-date with the latest international baking trends and innovations.

For a list of branches, please go to www.chipbake.co.za
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