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Recipe developed by 
Olive Chef School

SPARTA Beef is available at the following outlets:

Bloemfontein		  Welkom
Langenhoven Park Pick n Pay 	 051 446 4108	 SPARTA Mega Meat	 057 355 7546 
Preller Plein Spar 	 051 436 1870
Van Vuuren Wors	 051 430 7239	

Cattle Baron	 051 446 0215
Meel	 051 448 8836
Mexican	 051 430 4526
Seven on Kellner	 051 447 7928

Träumerei	 051 448 7220
Vasco’s	 051 436 6184
De Stijl (Gariep)	 051 754 0060
Oppi Stoep (Marquard)	 051 991 1210

taste it, love it - participating restaurants

A delicious SPARTA Beef Recipe

Ingredients
800 g Potatoes

Seasoning
100 g Butter

2 kg Rump tail
60 ml Olive oil

115 g Tomato paste
60 ml Red wine vinegar

500 ml Red wine
20 g Brown sugar

15 ml Ground cumin
5 ml Allspice

20 g Garlic cloves
5 g Bay leaves

Seasoning
1 kg Onions

300 g Button mushrooms
50 g Beetroot

50 g Leeks
50 g Onions

50 g Butternut
10 g Garlic

50 g Carrots 
Salt and pepper 

60 ml Olive oil
1 Rosemary sprig

Preparation 
1.	 Boil the potatoes in water until cooked. Mash and 

season to taste.
2.	  In a pot, fry onions, garlic and spices, add the 

rump tail in olive oil and fry until brown on all 
sides.

3.	 Add the tomato paste, red wine vinegar, red wine, 
brown sugar, salt and pepper.  

4.	 Let it simmer over low heat for 2 hours until the 
meat is tender.

5.	 Dish up in a portion size bowl and cover with 
mashed potato.  

6.	 Bake in oven at 180 °C until golden brown.
7. 	 Boil the beetroot in salted water until soft. Cut 

all the vegetables in large pieces and season with 
salt, pepper, olive oil and garlic. Add the cooked 
beetroot to the other vegetables, sprinkle with 
chopped rosemary and roast in the oven for  
45 min at 200 °C.

8.	 Serve with roasted vegetables.

Rump steak pot pie served with  
roasted root vegetables (10 portions)

Fridge_Magnet.indd   5 5/5/09   4:49:06 PM




