
South African Bredie 

Prep Time: 30 minutes        
Cook Time:  2 hours 15 minutes 

Serving: Enough for 4-6 people 

Ingredients 

 1 ½ lbs of stew meat (lamb is more authentic, 
but beef is cheaper here, and you could also use pork) 

 3 TBSP oil 

 1 large onion chopped 

 ½ cup white wine (alcohol will cook off) 

 3 potatoes cubed 

 Salt and pepper to taste 

 Seasonings are a matter of personal preference.  I used 1 TBSP thyme and 1 
TBSP of coriander, but you should have a total of 1-2 TBSP of seasoning.  The 
most common or popular to use in bredies are thyme, coriander, marjoram, curry 
powder, cinnamon, paprika, or cardamom.   

 1 lb vegetables (also vary depending on the type of bredie you want) 

Directions 

1. Decide what kind of bredie you want.  A tamatiebride has a large can chopped 
tomatoes.  Koolbredies will have a head of green cabbage chopped into strips. 
Groenboontjiebredies have a pound of trimmed green beans.  (I couldn’t decide, 
so I used a small can of tomatoes, a third of a head of cabbage, and about a third 
of a pound of fresh green beans.  It was a tamatiekoolgroenboontjiebredie. 

2. Heat the oil in a large skillet.   
3. Add the meat in small batches and brown it well.  Take the browned meat out 

and set it aside.   
4. Add the onions and your seasonings to the pan and sautee them until the onions 

begin to brown.  This should take about 5 minutes. 
5. Toss the meat back into the pan, add the wine, and cover the pan.  Simmer on 

very very low heat for about 90 minutes.  Check back often and add more liquid if 
necessary.   

6. Stir in your veggies, potatoes, and salt and pepper.  Add more liquid if needed 
(water or stock is fine).  Bring up to a boil. 

7. Cover, reduce heat to low, and simmer for about 30 minutes. Check back often.   
8. Taste and add more seasoning if you want, otherwise serve with rice or thick 

pieces of bread.   


