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In today’s health-conscious world ostrich meat has become part of a balanced 
diet and allows the meat lover the pleasure of a scrumptious steak or fillet in the 
full knowledge that it is, in fact, a great choice. The characteristics and versatility 
of Klein Karoo ostrich meat makes it the ideal choice for home cooks and chefs 
when preparing light meals and great tasting nutritious lunches and dinners. 

CHARACTERISTICS OF OSTRICH MEAT
•  Naturally low in fat  –  ± 1.4 g per 100 g meat
•  High in protein  –  ± 22 g per 100 g meat
•  Less cholesterol than other meat  –  ± 60 mg per 100 g meat
•  Low in collagen  –  Most digestible red meat
•  A good source of biologically available iron  –   4 mg per 125 g serving of meat
•  Kilojoules  –  From as low as 377 kJ per 100 g meat, depending on the cut
•  Klein Karoo ostrich meat is free of hormones and growth stimulants.

Ostrich meat is the best choice for the weight-conscious consumer because it is 
low in fat and lower in cholesterol than other red meats. This, as well as the iron 
content of ostrich meat, will greatly benefit people with an active lifestyle. Ostrich 
meat will contribute to a healthy lifestyle without compromising on taste.

THE KLEIN KAROO OSTRICH PRODUCT RANGE
Klein Karoo International Ltd, the world’s foremost supplier of ostrich meat, offers 
a wide range of ostrich meat products prepared from choice cuts. 
The Klein Karoo ostrich vacuum pack range consists of 500 g packs of ostrich fillet 
medallions, whole fillet (400 g), steak medallions, prime steak, extra lean mince, 
goulash, sausage, lean steak burgers and Carpaccio. The fillet, steak, goulash and 
mince carry the mark of the South African Heart and Stroke Foundation. 
Our meat products are fully traceable from the farm to the fork. 
Klein Karoo ostrich meat is available at leading supermarkets country-wide.

PREPARING OSTRICH FILLET OR STEAK 
Open the Klein Karoo vacuum-sealed ostrich meat pack and leave to stand for 
five minutes. Separate individual portions. Lightly baste with olive oil. Heat a 
heavy-based or grill pan until very hot. If braaiing, the coals should be very hot. 
Place the fillets or steaks in the pan or on the grid and seal both sides. Turn meat 
frequently on each side until done as preferred. Use tongs for turning, not a fork, 
to prevent loss of meat juices. Once the meat is sealed, sprinkle with seasoning. 
Remove from heat. Again baste lightly with olive oil. Cover and leave to rest for 
five minutes before serving with a sauce of your choice. 

The low intramuscular fat content of ostrich meat may result in a slightly drier 
meat. Don’t confuse this with toughness, and remember salt and seasoning draw 
moisture – so be sure to season after sealing the meat. Ostrich meat should be 
cooked at the highest possible temperature for the shortest possible time. If 
overcooked (well done), ostrich meat will become dry. The perfect ostrich fillet 
or steak is pink to rare, moist and tender. Ideally, steak and fillet should be served 
medium rare. Enjoy the taste!

Cooking times - stove top and braai: 
Rare: 2 minutes per side
Medium rare: 3 minutes per side
Medium: 4 minutes per side
(Time based on a fillet or steak with 
a thickness of ± 2 cm)

GREAT TASTING, LEAN RED MEAT



OSTRICH FILLET TOPPED WITH BEANS AND SERVED WITH TWO SAUCES
Serves 4 - 5
Ingredients: 500 g KLEIN KAROO OSTRICH FILLET (4/5 x 125/100 g portions) * 4 young green beans 
per person, steamed. For the marinade you need: 500 ml soya sauce * 15 ml green  peppercorns 
* 15 ml fresh ginger, chopped * 20 ml apple cider vinegar * salt and black pepper to taste 
Method: Mix together all the ingredients and marinate the fillets for 2 hours. Remove meat from 
marinade and grill in hot pan to medium rare (3 min per side); be careful to not overcook. Reduce 
marinade in a separate pot to make a sauce. Blend to remove all the solids. 
BÉARNAISE SAUCE 
Ingredients: 150 ml white wine vinegar * 2 spring onions, chopped * 10 ml fresh tarragon, 
chopped * 2 egg yolks * 125 ml butter, cubed  *  salt and pepper to taste * 5 ml lemon juice  
Method: Put the white wine vinegar, spring onion and tarragon in a saucepan and let it  simmer 
to reduce by a third. Allow to cool completely and then strain the vinegar into a  heatproof bowl. 
Add to egg yolks and whisk over double boiler with barely simmering water until foamy. Whisk 
until the mixture is thick and pale. Add the butter, a cube at a time, whisking until the mix-
ture is thick and smooth. Remove from heat. Add lemon juice and adjust seasoning to taste. 
Pour  pepper sauce on each plate, place fillets on top, place beans on the fillets and drizzle with 
 béarnaise sauce. Serve with boiled baby potatoes.      Recipe: Chef Francois Ferreira 

SEARED OSTRICH FILLET SERVED WITH COMPRESSED WATERMELON, 
GARLIC AND BLACK PEPPER CROUTONS
Serves 4-5
Ingredients: 500 g KLEIN KAROO OSTRICH FILLET (4/5 x 125/100 g portions) * 180 ml olive oil * 
40 ml cumin, ground * 4-5 watermelon rectangles (15 cm x 4 cm) 1 inch thick * salt & pepper * 
caraway seeds * rosemary sprigs (for brushing).
Method: Place the 4 watermelon squares into vacuum bags and season with salt, pepper, 
 caraway seeds and olive oil. Vacuum at 100% and seal. Leave in refrigerator overnight. Roll the 
ostrich in cling film to shape (no seasoning) and leave in refrigerator overnight. Mix the olive 
oil, cumin and coriander together. Heat a grill pan or grill. Brush meat with the spiced oil using 
a rosemary sprig. Brown ostrich fillets to medium rare. Let the meat rest for 5 minutes. Slice and 
brush again with spiced oil. 

CROUTONS: Ciabatta bread, torn into little croutons * butter * lemon zest * garlic, crushed * 
seasoning * black pepper.  
Method:  Fry the bread in butter until golden and crisp. Remove from the heat and add the zest, 
garlic and seasoning. Set aside. Assemble the dish by topping the watermelon rectangles with 
the cooled meat and croutons. Serve.                                 Recipe: Chef Jodi-Ann Pearton



OSTRICH PRIME STEAK WITH BALSAMIC JUS
Serves 4-5
Ingredients:  500 g KLEIN KAROO OSTRICH WHOLE FILLET * 15 ml olive oil
Method: Baste the meat with olive oil. Heat a grill pan until very hot. If braaiing, the coals should 
be very hot. Place the steak in the pan or on the grid and seal both sides. Once the meat is sealed, 
sprinkle with seasoning. Turn meat twice on each side until done as preferred. Remove from 
heat. Baste again with a little olive oil. Cover and leave to rest for 5 minutes before serving. 

Cooking times:  Stove top/braai: Rare: 8 minutes. Medium: 12 minutes. Oven: Rare: 15 minutes. 
Medium: 20 minutes.

BALSAMIC JUS
Ingredients: 250 ml balsamic vinegar * 70 g brown sugar * 4 rosemary sprigs * 3 garlic cloves, 
crushed * 50 g butter

Method: Place balsamic vinegar, sugar, rosemary and garlic in a medium-sized saucepan over 
medium heat and bring to the boil. Reduce heat and cook for 5 minutes or until reduced by two 
thirds. Add butter and stir to combine. Serve with ostrich steak.                   Recipe: Tersia de Wet

WHOLE OSTRICH FILLET ROAST WITH 
BLUE CHEESE AND PEPPERCORN TOPPING 
Serves 2-4
Ingredients:  400 g KLEIN KAROO OSTRICH WHOLE FILLET * 65 ml sour cream * 15 g green 
 Madagascar peppercorns * 65 ml creamy blue cheese, crumbled  * 7.5 ml fresh lemon juice * 2.5 
ml freshly ground black pepper

Method:  Combine all these ingredients in mixing bowl. Brush meat on both sides with olive oil. 
Quickly seal meat on both sides in a little olive oil and 5 ml butter in a heavy based grill pan. Turn 
once, using tongs. Spread the topping over the meat and place meat in an oven tray. Roast until 
the required degree of doneness.

Cooking times:  Roast 15 minutes at 180 °C for a rare roast and 20 minutes for a medium roast.

Serve with roasted potatoes and seasonal vegetables.

Recipe: Tersia de Wet



OSTRICH STEAK STARTER WITH  MONKEY GLAND SAUCE
Serves 6
Ingredients:  500 g KLEIN KAROO OSTRICH STEAK MEDALLIONS * 2 tablespoons olive oil * 
sea salt and coarsely ground black pepper 
Method: Season both sides of steak medallions lightly with salt and pepper. Place in 
 refrigerator for 1 hour. Remove from fridge; keep at room temperature for another hour 
 before cooking. Heat the olive oil over high heat until it starts to smoke. Pat steaks dry and 
brown for 3-7 minutes, depending on how you like it done. Remove the steaks and transfer 
to a platter. Cut into thin slices and serve immediately. Serve with monkey gland sauce or a 
sauce of your choice.

MONKEY GLAND SAUCE 
Ingredients: 2 tablespoons oil * 1 large onion, diced * 2 cloves garlic, finely crushed * ½ cup 
 water * 410 g can whole peeled tomatoes * 1 cup tomato sauce * ½ cup Worcestershire sauce * 
 ¾ cup fruit chutney * ¼ cup brown sugar * 2 tablespoons vinegar * 1 teaspoon Tabasco sauce
Method: Heat oil in grill pan or heavy-based pot and sauté onions and garlic until soft. Add 
 remaining ingredients and simmer for 30 minutes.             Recipe: Tersia de Wet

ASIAN STYLE OSTRICH STEAK STRIPS AND VEGETABLE STIR-FRY
Serves 4 - 5
Ingredients: 500 g KLEIN KAROO OSTRICH STEAK MEDALLIONS * 1 clove garlic, crushed * 1 
red chilli, thinly sliced, seeds removed * 3 spring onions, thinly sliced * 1 small red  onion, thinly 
sliced * 150 g mange tout, shredded * 100 g mushrooms, sliced * 100 g green  cabbage, finely 
sliced * a splash olive oil * salt and freshly ground black pepper to taste * 10 ml soy sauce 
Method: Baste steak lightly with olive oil. Season with pepper and cook in a hot griddle 
pan or under a preheated grill for 5 minutes on each side or until done to taste. Remove 
and leave to stand for 10 minutes. Cut steak into very thin slices and place in a bowl with 
remaining meat juices. Mix the garlic, chilli, red onion and spring onions together. Mix all 
the other vegetables together. Keep the two mixes separate. Heat a wok until very hot. Add 
a splash of oil. When it starts smoking, add the chilli and onion mix. Stir for just 2 seconds 
before adding the other mix. Flip, toss and keep stirring  the vegetables in the wok with a 
wooden spoon. Season with salt and pepper. Add the ostrich steak strips. After a minute or 
two, the vegetables should have begun to soften. Add the soy sauce and stir in. After about 
30 seconds the vegetables should smell amazing! Tip on to a serving dish and serve with 
sweet chilli sauce on the side.                                      Recipe:  Chef Francois Ferreira



OSTRICH GOULASH CURRY
Serves 4 – 6
Ingredients: 500 g KLEIN KAROO GOULASH * 1 tablespoon oil * 1 onion, finely chopped * 
1 clove garlic, crushed * 1 small green chilli, finely chopped * 3 cm piece ginger, grated * ¾ 
 teaspoon  turmeric * 1 teaspoon ground cumin * 1½ teaspoons ground coriander * ½ teaspoon 
chilli powder * ¾ teaspoon salt * ½ can (212 g) crushed tomatoes * 100 ml coconut cream

Method: Cut the meat into cubes. Heat the oil in a large heavy-based frying pan. Add the onion 
and cook, stirring frequently, over medium high heat for 10 minutes until golden brown. Add 
the garlic, chillies and ginger, and stir for a further 2 minutes, taking care not to burn it. Mix 
together the turmeric, cumin, coriander and chilli powder in a small bowl. Stir to a smooth paste 
with 2 tablespoons water and add to the frying pan. Stir constantly for 2 minutes, taking care 
not to burn it. Add the meat a handful at a time, stirring well to coat with spices. It is important 
to make sure that all the meat is coated well and browned. Add salt to taste and stir in the 
 undrained tomatoes. Bring to the boil, cover and reduce the heat to low. Simmer for 30 minutes. 
Stir in the coconut cream 10 minutes before serving. Serve with Basmati rice or poppadums and 
tomato, carrot and banana sambals.                   Recipe:  Tersia de Wet

OSTRICH GOULASH ROGAN JOSH SERVED WITH TOMATO SAMBAL
Serves 4
Ingredients: 500 g KLEIN KAROO OSTRICH GOULASH * 50 g plain yogurt * 2 tbsp Rogan Josh spice 
mix (If Rogan Josh is not available, you can mix your own: 10 ml cumin seeds, 6 green  cardamom 
seeds, 4 cloves, 0.5 ml garlic powder, 10 ml cinnamon powder, 0.5 ml black  peppercorns, 1 whole 
star anise. Dry roast all spices and blend together to create spice mix) * 5 ml garlic and ginger 
paste * 1 tbsp butter * 2 onions, grated * 40 ml tomato paste * 350 ml water 

Method: Mix the yogurt, Rogan Josh spice, garlic and ginger paste together. Mix in the meat 
and rub it well to coat each piece. Marinade for 2 hours. Heat the butter in a large pot, and fry the 
onions until soft and translucent. Add the marinated meat and fry until it begins to seal. Add the 
tomato paste and fry for 1 minute. Add half the water and place the lid on the pot. Bring up to a 
gentle simmer and cook for 60 minutes; stir occasionally. Gradually add the remaining water, as 
required. Serve this delicious spicy dish with Basmati rice and tomato sambal.

TOMATO SAMBAL
Finely chop and mix together: 1 punnet cherry tomatoes, peeled, seeded and cut lengthways 
into tiny wedges * 1 bunch spring onions, cut on the diagonal into 2 cm pieces * 1 red onion, 
finely chopped * 50 ml olive oil * salt and pepper                      Recipe: Chef Jodi-Ann Pearton



OSTRICH STEAK BURGERS WITH CAMEMBERT AND ONION MARMALADE
Serves 4
Ingredients: 500 g KLEIN KAROO OSTRICH STEAK BURGERS * 15 ml olive oil * 4 paninis or 2 small 
 baguettes, halved * mixed salad leaves * 2 tomatoes, sliced * 16 slices young Camembert 
Method: Brush steak burgers with olive oil. Grill in hot griddle pan or braai on grid over 
 moderately hot coals until nicely browned. Keep warm. 
ONION MARMALADE
Ingredients: 6 large onions, thinly sliced * 750 ml sherry or red wine vinegar * 750 ml sugar * 90 
ml mustard seeds * 2-4 bay leaves * 20 black peppercorns, cracked
Method:  Place onions, sherry or red wine vinegar, sugar, bay leaves and peppercorns in a 
heavy-based pot over low heat. Simmer until almost all liquid has evaporated and onions are 
 translucent. Set aside to cool. Place in glass jars and refrigerate. Will keep for 4-6 months.
To assemble: Butter both sides of the bread. Place leaves and a tomato slice on the bottom 
part. Place ostrich steak burgers on the leaves, followed by the Camembert; top with onion 
 marmalade and the other half of buttered bread. Serve. 
 Replace butter with low fat cottage cheese. Camembert can be replaced with 
 shavings of mature cheddar or parmesan cheese.       Recipe: Chef Francois Ferreira
Chef’s Tip

PEAR AND OSTRICH CASSEROLE 
Serves 4
Ingredients: 500 g KLEIN KAROO OSTRICH GOULASH * 65 ml (¼ cup) butter * 1 onion, sliced 
* 45 ml flour * 125 ml red wine * 315 ml (1¼ cup) beef stock * 3 pears, peeled and quartered * 
freshly ground black pepper

Method: Preheat the oven to 170 °C. Melt the butter in a large frying pan. Add the onion and fry 
until lightly browned. Dust the ostrich goulash with flour, add to the pan and brown on all sides. 
Place meat in casserole dish and sprinkle the rest of the flour over the meat. Add the remaining 
ingredients and pour into a casserole dish. Put the casserole in the oven with the lid on and cook 
for 1 hour. Serve with polenta slices or mashed potato and butternut.          Recipe:  Tersia de Wet



OSTRICH BOBOTIE
Serves 4
Ingredients: 500 g KLEIN KAROO OSTRICH MINCE * 1 slice white bread * 250 ml milk * 1 onion, 
chopped * ½ apple, grated * 40 g butter * 20 ml curry powder * ½ tsp turmeric * 2 tbsp fruit 
chutney * ¼ cup almonds, chopped * ¼ cup raisins * 15 ml lemon juice * salt and freshly ground 
black pepper * 200 ml cream * 2 eggs * 2 bay leaves

Method: Soak the bread in the milk. Grease an ovenproof dish and set the oven to 180 °C. Lightly 
brown the ostrich mince in a hot pan with a little olive oil. Cook the onion and apple slowly in the 
butter until soft but not coloured. Add the turmeric and curry powder and cook for one minute. 
Mix the apple and onion with the meat, chutney, almonds, raisins and lemon juice. Drain and 
mash bread and reserve milk. Fork the bread into the meat. Season with salt and pepper, pile 
into the dish. Meanwhile, mix the eggs with the reserved milk and cream. Season with salt and 
pepper. Pour this over the meat mixture, place the bay leaves on top. Stand dish in a larger pan 
of water (this is important to prevent drying out) and bake, uncovered for 30-35 minutes or until 
the custard has set and browned. Serve with rice, tomato sambal and fennel salad.
      Recipe: Chef Jodi-Ann Pearton

OSTRICH SPAGHETTI BOLOGNAISE
Serves 4 - 5 
Ingredients: 500 g KLEIN KAROO OSTRICH MINCE * 1 tbsp olive oil * 2 onions, finely chopped * 
4 large mushrooms, sliced * 2 carrots, grated * 400 g tin tomatoes, chopped * 250 ml vegetable 
stock * 4 tbsp tomato purée * 1 tsp Worcestershire sauce * 1 tsp freshly ground black pepper

Method: Heat the olive oil in a large saucepan over medium heat. Add a quarter of the mince 
and fry, adding the rest of the meat in intervals to avoid cooking the meat. Add the onion and fry 
for 5 minutes, stirring occasionally, until the mince is browned and the onions softened. Add the 
mushrooms and carrots, cook for 1 minute; then add tinned tomatoes, vegetable stock, tomato 
purée, Worcestershire sauce and freshly ground black pepper. Stir well and bring to the boil; then 
reduce the heat to simmer for 15-20 minutes until the sauce has thickened. Boil whole-wheat 
spaghetti as indicated on the pack. Serve with the bolognaise sauce. Top with fresh basil leaves 
and cherry tomatoes cut in half. Serve with Italian salad and fresh bread.



OSTRICH TRIANGLES
Makes 28
Ingredients: 500 g KLEIN KAROO OSTRICH MINCE * 2 tbsp oil * 1 large onion * 3 small cloves of 
garlic, crushed * 1 tbsp ground coriander * 1 tbsp cumin * 1 tbsp turmeric * 1 tsp  masala * 1 tsp 
salt * ½ tsp pepper * juice of ½ lemon * 2 tbsp brown sugar * 1 tbsp apricot jam * ½ cup chopped 
coriander leaves * 4 rounds feta cheese, crumbled * ¼ cup pine kernels, roasted * 1 box phylo 
pastry (14 sheets) * 125 g melted butter or cooking oil

Method: Preheat oven to 190 °C. Heat oil in frying pan. Add the onion and garlic. Fry until light 
brown. Lower the heat, add the first four spices and cook for 1 minute. Add ostrich meat and stir. 
Add the salt, pepper lemon juice, brown sugar and apricot jam. Remove from heat. Roast the 
pine kernels in a pan over low heat. Add pine kernels, coriander leaves and feta cheese to the 
meat and season to taste. Brush pastry sheet with melted butter and top with another sheet, 
brush with butter and cut lengthwise into four strips. To keep pastry moist, cover with damp tea 
cloth. Place 3 teaspoons of meat at the end of each strip. Fold pastry over to form a triangle and 
to cover filling. Keep folding until end of strip.  Brush triangle with butter and place on oven tray. 
Repeat process with remaining pastry. Bake 15 – 20 minutes until golden brown. Serve hot with 
sweet chilli sauce.                         Recipe:  Alet Coetzee

MOROCCAN-STYLE SHEPHERD’S PIE
Serves 6
Ingredients: For the meat base: 2 tbsp butter * 1 onion, diced * 1 kg KLEIN KAROO  OSTRICH 
MINCE * 1 carrot, grated *  2 – 4  tbsp tomato purée * 2 tbsp tomato sauce * 4 tbsp red wine * 1 
tsp chilli flakes * 2 garlic cloves, chopped * 2 tsp ground cumin * 50 ml chutney  * salt and freshly 
ground black pepper. For the topping: 6 potatoes, peeled and diced * 4 broccoli heads, cut into 
florets * 60 g butter * salt and freshly ground black pepper * chives to garnish

Method:  Preheat the oven to a moderate 180 ºC. For the meat base, heat the butter in a large 
frying pan and when it begins to foam, add the diced onion and the ostrich mince. Sauté for 6 – 8 
minutes or until brown. Add the grated carrot, tomato purée, tomato sauce, red wine and chilli 
flakes. Stir well and raise the heat to a rapid simmer. Cook for a further 2 – 4 minutes. Add the 
garlic, cumin and chutney and season to taste. Leave to simmer for 5 minutes longer. 
For the topping, boil the potatoes in plenty of water for 6 – 8 minutes.  Add the broccoli florets 
and cook for a further 4 – 6 minutes. Drain into a bowl, then mash with the butter and season to 
taste. To assemble the dish, place meat on bottom of a pre-sprayed ovenproof dish. Top with the 
potato and broccoli mash. Place in oven, uncovered, until heated through (± 20 minutes).  Serve 
garnished with chives.                        Recipe:  Tersia de Wet



OSTRICH SAUSAGE WITH BALSAMIC REDUCTION AND BREAD SALAD
Serves 4
Ingredients:  500 g KLEIN KAROO OSTRICH SAUSAGE * 30 ml balsamic reduction

Method: Panfry sausage for 3 - 5 minutes. Add two tablespoons balsamic reduction to the pan 
and heat through. Serve the sausage with bread salad.

BREAD SALAD (FATTOUCH)
Ingredients: 1 baby Cos lettuce, thickly shredded * 2 spring onions, roughly chopped * 2 
 medium tomatoes, roughly chopped * 2 small cucumbers halved, sliced diagonally * 6 radishes, 
cut into small wedges * 1 cup firmly packed parsley, torn * 1 cup firmly packed mint, torn * 1 pita 
bread, toasted or fried, broken into pieces   Dressing: 1 clove of garlic, crushed * 30 ml lemon 
juice *  
45 ml extra virgin olive oil * 5 ml honey * freshly ground black pepper to taste

Method: Prepare salad. Mix dressing ingredients together, pour over salad and toss. Add pita 
bread pieces just before serving.                                            Recipe:  Tersia de Wet

OSTRICH KEBABS SERVED WITH PEANUT SAUCE AND MEALIE PAP
Serves 4
Ingredients:  500 g KLEIN KAROO OSTRICH KEBABS * 300 g small brown mushrooms * pieces of 
green and red peppers * 150 ml coconut milk (low fat) * 50 ml beef stock * 30 ml chopped fresh 
coriander * 30 ml brown sugar * 20 ml red curry paste (Thai) * 50 ml fish sauce (Thai) * 20 ml oil * 
5 ml lightly crushed coriander seeds
Method: Place the ostrich meat cubes, wiped mushrooms and chopped peppers in a marinade 
dish. Combine the remaining ingredients and pour over the meat. Marinate for 2 – 3 hours. Now 
thread meat, mushrooms and peppers alternately onto skewers. Grill over glowing coals for ± 5 
minutes – the meat should be medium.
PEANUT SAUCE (Makes 300 ml) Ingredients: 10 ml oil * 1 small onion, finely chopped * 1 clove 
garlic, crushed * 2 ml ground cumin * 3 ml curry paste (Thai) * 50 ml peanut butter * 150 ml 
coconut milk * 15 ml brown sugar * 10 ml lemon juice *10 ml fish sauce * 30 ml chopped roasted 
peanuts * About 100 ml chicken stock
Method: Heat oil. Add onion and garlic, sauté lightly.  Add cumin and curry pastes and cook for 
about 30 seconds. Stir in peanut butter, coconut milk and brown sugar. Bring to the boil and 
 simmer for 3 minutes. Add lemon juice, fish sauce and peanuts. Bring back to the boil and dilute 
with stock to a pouring consistency. Serve with mealie pap and kebabs.     Recipe:  Tersia de Wet
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GREAT TASTING, LEAN RED MEAT

OSTRICH CARPACCIO PANINI WITH CHEESE, TOMATO AND ROCKET
Serves 2-4
Ingredients: 80 g KLEIN KAROO OSTRICH CARPACCIO * 15 ml olive oil * 2 Paninis or one short 
French bread, cut in half * 100 g mozzarella cheese or goats milk cheese, sliced * one tomato, 
sliced * rocket leaves * salt and freshly ground black pepper * optional: caper berries and a small 
red onion, sliced

Method: Cut bread open and sprinkle with olive oil. Assemble your open sandwich with slices of 
cheese, Carpaccio, tomato, rocket, onion and caper berries. Season with salt and black pepper. 
Serve.

 How to make your own ostrich Carpaccio
Ingredients: 500 g KLEIN KAROO OSTRICH FILLET * 1-2 teaspoons ground black pepper 

Method: Seal ostrich fillet in a grill pan or on an open fire. Rub meat with black pepper. Put back 
in the pan or braai until rare or medium rare. Remove from fire and place in a casserole. Leave 
until cold. Place in the fridge for 5-8 hours; then cut fillet into paper thin slices.
                        Recipe: Alet Coetzee

Chef’s Tip



KLEIN KAROO INTERNATIONAL LTD 
The world’s foremost supplier of ostrich meat
Postal Address: PO Box 241, Oudtshoorn, 6620
Head Office:  Koöperasie Street, Oudtshoorn
South Africa
Customer Care: 0800 214 787 (Toll Free) 
e-mail: kkmeat@kleinkaroo.com 
Facebook: OstrichMeatSA
Web:  www.KleinKarooMeat.com


