
RECIPES WITH BILTONG 
  

 

   
  

 

A collection of biltong-inspired recipes and a few handy tips. 

 
      
 



Creamy Biltong Pasta 

 

15 ml olive oil 

250 g button mushrooms 

salt and freshly ground black pepper 

500 ml cream 

200 g wet biltong, sliced 

15 ml fresh parsley, shredded 

250 g linguini pasta 

 

Heat the oil in a pan and fry the mushrooms until brown. Flavour with salt and pepper. 

Add cream and bring to boil. Reduce heat and simmer until the sauce starts to thicken. Add 

biltong and parsley, and stir for a few minutes. Boil the pasta in salt water until al dente, 

drain and mix with the biltong mixture.  

 

CLAASENS TIP: 

The Hand Biltong Slicer is the best option for wet biltong. This slicer 

fastens to the table top. For thicker slices, use the Hand Chunk 

Biltong Slicer. 

 

 

Biltong and Noodle Dish  

 

2 onions 

1 green pepper 

1 packet mushrooms, cut  

2 cups biltong pieces 

1 tin corn 

250 g shell-shaped noodles (pre-boiled) 

250 ml fresh cream 

1 cup cheese, grated 

2 feta cheese disks, crumbed 

 

Fry the onions, green pepper and mushrooms until done. Add corn, biltong, noodles and 

cheese. Add cream while stirring, and simmer on low heat until cheese has melted.  



Biltong Quiche 

 

1 roll puff pastry 

160 g moist biltong 

1 cup cheese, grated 

250 ml cream 

2 extra large eggs (or 3 large eggs) 

 

Preheat the oven to 180 degrees. Roll out puff 

pastry on surface covered with flour. Prepare a quiche dish with Spray and Cook and line 

with pastry – do not stretch pastry, it shrinks when baking. Make sure the edges of the pastry 

are neat. Scatter biltong on the bottom, then the cheese. Beat cream and eggs together. 

Pour this mixture over the biltong and cheese. Bake in the oven for 35-40 minutes. Take out 

and allow to cool. Serve slightly cooled with a green salad.  

You can prepare this the evening/morning before and reheat at 100 degrees. 

 

 

Biltong Balls 

227 g cream cheese 

3 egg yolks, boiled 

45-60 ml biltong powder 

 

Mix cheese, add egg yolks and beat well. Form small balls with the mixture and roll in the 

biltong powder. Leave in fridge to set.  

 

CLAASENS TIP: 

Use the Claasens Electrical Biltong Grater to make delicious 

biltong powder! 

 

 

Biltong Pot 

 

500 g biltong, sliced 

500 g pasta (any type, except spaghetti) 

250 g butter  

1 onion, chopped 

1 packet mushrooms, cut 



heaped tablespoon garlic, chopped 

2 packets instant white sauce  

handful fresh herbs, chopped 

250 ml cream 

250 ml cheese, cheese  

 

Melt butter, and fry the onions, garlic and mushrooms. Add biltong in a layer and lower the 

heat. Add pasta. Prepare the white sauce and add to mixture, making sure to cover 

everything. Simmer for 60 minutes, often checking that there is still enough fluid in the pot. 

Remove from heat, add cream and cheese, stir well. 

 

 

Biltong Potjie 

 

6 onions, cut 

500 g mushrooms, whole 

750 g biltong 

1 tin corn 

1 packet noodles, cooked (penne or shells) 

½ green pepper 

500 ml fresh cream  

large block cheese, grated (the more, the better) 

 

Fry the onions and mushrooms until done. Add biltong and noodles. Place green pepper and 

corn on top. Add cream and a lot of cheese. 

 

*This recipe is very rich, but also very nice! It is quick to make. Serve with a green salad or 

any other salad.  

 

 

Biltong Frittata 

 

10 ml margarine or butter 

1 small onion 

½ small sweet pepper pitted and cut into cubes 

4 large eggs 

30 ml low fat milk 



50 g biltong, thinly sliced  

50 g feta cheese, crumbed  

fresh parsley 

 

Melt the butter or margarine in a pan and fry the onion and pepper until transparent. Beat 

eggs and milk briefly and pour over the onion and pepper mixture. Slowly fold the sides of 

the egg mixture towards the middle of the pan until it sets. Sprinkle the biltong, feta and 

chopped parsley on top. Grill the frittata in the oven for a few minutes until completely set 

and slightly brown. (if you do not want to place it in the oven, you can remove it from the 

heat and cover for a few minutes with a lid or tin foil, until the top has set.) 

 

CLAASENS TIP: 

For this recipe, you need nice and thin slices – the ideal slicer for the job is the Hand Biltong 

Slicer, it cuts 2 mm slices. 

 

 

Biltong Spread  

 

200 g (1 tub) smooth cottage cheese  

30 ml mayonnaise 

30 ml plain yogurt 

125 ml fine biltong powder 

45 ml peppadews, finely chopped 

freshly ground black pepper 

French loaf, sliced 

100 ml olive oil 

10 ml mixed dried herbs  

 

Preheat the oven to 180 degrees. Mix the cottage cheese, mayonnaise and yogurt until 

smooth. Add the biltong and peppadews, flavour with black pepper and cool in the fridge.  

Mix the olive oil and herbs. Use a food brush to paint this mixture over sliced French loaf. 

Bake in the oven for 10 minutes until the bread is golden brown and crispy. Serve the biltong 

spread with the crispy French loaf and other snacks. 

 

 

 



Biltong Mousse 

 

1 onion, chopped  

15 ml olive oil  

1 cube chicken stock  

20 ml gelatine 

pinch fine coriander 

10 ml sherry vinegar (use balsamic if unavailable)  

100 g biltong, grated 

45 ml mayonnaise 

150 ml ideal milk, whipped 

250 ml cream, whipped 

 

Line a 1 litre mould with cling wrap. Fry the onion until soft in oil. Dissolve the stock cube in 

100 ml boiling water. Add gelatine and stir until dissolved. Add the cooled onion and the 

coriander and vinegar. Fold the biltong and mayonnaise into the ideal milk. Stir the gelatine 

mixture and cream into the ideal milk mixture. Next, pour the mixture into the prepared 

mould. Leave in the fridge. Once set, remove the mousse from the mould and serve with 

toasted bread or biscuits.  

 

CLAASENS TIP: 

Use the Claasens Electrical Biltong Grater to make delicious biltong powder! 

 

 

Biltong Paté 

 

4 rashers streaky bacon, finely chopped 

1 small onion, finely chopped 

500 g mushrooms, finely chopped 

200 ml good quality mayonnaise 

250 g cottage cheese, creamed 

200 g biltong (see note below) 

fresh Italian parsley, finely chopped 

2 cloves 

5 ml coriander seeds 

black pepper 

2.5 ml nutmeg 



Fry the bacon, remove and then sauté the onion and mushrooms until soft and slightly 

browned. Add to the bacon and cool. When cooled, add the mayonnaise, cottage cheese, 

biltong and Italian parsley. Now grind the cloves, coriander seeds, black pepper and nutmeg 

together in a coffee grinder, pestle and mortar or a normal pepper grinder, and season the 

cooled mixture. 

 

*I like this paté with some texture, so I use a wooden spoon to blend it. I also use a mixture 

of very finely sliced biltong and powdered biltong to make up the 200 g biltong. 

*If making it in advance, remember to remove it from the fridge and let it come to room 

temperature, to bring out the flavour and to make it easier to spread. 

  

 

Biltong Ring 

 

15 ml cooking oil 

1 small onion, finely chopped  

1 cube chicken stock  

100 ml boiled water 

10 ml gelatine 

pinch of fine coriander 

380 g (1 tin) ideal milk, cooled in fridge overnight 

100 g biltong, grated 

45 ml mayonnaise  

packet of salad leaves of your choice (rocket if you want to spice up the dish) 

10 ml white vinegar  

 

Spray the ring mould with non-stick cooking spray. Heat the oil and sauté the onion slightly. 

Allow to cool. Dissolve the chicken stock in boiling water and add the gelatine and coriander, 

stir well. Allow the mixture to cool until it becomes thick, but do not let it set completely.  

Whip the ideal milk and add. Add the gelatine mixture, biltong, mayonnaise and vinegar. Mix 

everything together, but be careful to leave some air bubbles. Pour the mixture into the 

mould and allow to set in the fridge. Once set, remove from the mould, decorate with salad 

leaves and serve with toasted bread or biscuits. 

 

CLAASENS TIP: 

Use the Claasens Electrical Biltong Grater to make delicious biltong powder! 

 



Biltong Salad 

  

Salad dressing: 

60 ml balsamic vinegar 

125 ml olive oil 

1 garlic clove, crushed 

5 ml sugar or to taste 

5 ml Dijon mustard 

1 spring onion, chopped  

salt and freshly grounded pepper 

Salad: 

250 g moist biltong, thinly sliced 

375 ml cheddar cheese, grated 

3 gherkin, chopped 

2 hard boiled eggs, sliced 

2 ripe avocados, cubed and sprinkled with lemon juice  

a variety salad leaves for the basis 

 

Place all the ingredients for the salad dressing in a sealed bottle and shake thoroughly. Keep 

in the fridge until needed. Place the biltong and cheese in a container and add enough salad 

dressing to make it very moist. Cover and marinate for at least an hour (or even a day) in the 

fridge. Arrange the leaves in a large, flat salad bowl or platter and place the salad 

ingredients on top. Sprinkle with some salad dressing. Add the marinated biltong mix and 

serve immediately. Pour the remaining salad dressing in a small jug and serve as well. 

 

CLAASENS TIP: 

For this recipe, you could use the Hand Biltong Slicer to cut 2 mm slices. 

 

 

 

 

 

 

 

 

 

 



Biltong and Pumpkin Pot 

 

Use a 10 litre pot 

3 kg moist beef biltong, thickly sliced 

1 kg bacon, shredded  

1 kg prunes, pitted 

500 g rice 

250 ml soya sauce  

2 kg flat white pumpkin (boerpampoen), cut into blocks  

1 cube beef stock  

2 handfuls cheddar cheese, grated  

 

Grill the bacon until crispy and add the biltong and prunes. Add the rice first and the pumpkin 

on top. Add the soya sauce and beef stock (already dissolved in some boiling water). 

Simmer until the rice and pumpkin are cooked through. Sprinkle cheese on top and allow to 

melt.   

 

CLAASENS TIP: 

For thick chunks of biltong, use the Wooden Chunk Biltong Slicer 

 

 

Frankfurter Biltong Pot 

 

3 onions, chopped 

1 packet fresh mushrooms, chopped 

1 packet bacon, chopped  

1 packet frankfurter sausages, chopped  

1 packet cheese grillers, chopped 

720 g beef biltong, grated 

1 packet macaroni 

1 packet Tastic mushroom flavoured rice 

1 packet Tastic Spanish flavoured rice 

250 g cheese, grated 

Use a black pot (potjie pot / swartpot)  

 

 



Heat the pot over a fire, and fry onions, mushrooms in oil. Add salt to taste. Add bacon and 

fry for 2 minutes. Add the frankfurters and cheese grillers, and fry for an additional 5 

minutes. Next, add the macaroni and rice as well as one kettle’s worth of boiling water.  

Close the pot and cook for 20 minutes. Add biltong and close lid again for 5 minutes. Stir the 

pot and ensure that some water remains. Add grated cheese and allow to stand for another 

5 minutes until melted. 

 

 

Biltong Pot Delight (Biltong pasta) 

 

500 g pasta shells or macaroni 

200 g biltong, sliced 

100 ml sour cream  

2 large onions 

½ green, red and yellow peppers 

small tin tomato paste 

1 cube chicken stock 

100 g cheddar cheese, grated 

1 packet mushrooms 

salt and black pepper 

green herbs to taste 

1 litre boiled water 

 

Mix chicken stock with herbs and boiling water. Add tomato paste and mix. Allow to rest. 

Slice onions and peppers and fry until transparent. Add pasta on top of the fried onions and 

peppers. Add the sauce and additional water if needed. Simmer until the pasta is al dente. 

Add the sour cream and mushrooms, and stir. Simmer for another 5 to 10 minutes, but avoid 

stirring too often to prevent pasta from becoming soggy. Add biltong and cheese. Mix 

everything. Simmer for 10 minutes on low heat. Serve with salad and homemade bread. 

 

 

 

 

 

 

 



Tomato and biltong jam 

 

2¼ kg Roma tomatoes 

600 ml red wine vinegar 

350 g sugar 

1 ginger root, thinly sliced 

1 stick of cinnamon 

150 g biltong, sliced 

3 onions, cut 

6 g salt 

 

Blanch the tomatoes and take off the peel. Cut them into small pieces. Fry the onions and 

ginger together for 3 minutes. Add the tomatoes, sugar, cinnamon, salt and vinegar, braise 

for 15 minutes. Bake the biltong in the oven at 140 degrees for 10 minutes, until crisp. 

Drain the tomato mixture, and put the liquid back onto the stove. Boil for 10 minutes until a 

syrupy texture forms. Add the tomato pieces to the sauce again. Finely chop the biltong 

and add to the mixture. Boil for another 10 minutes. Take off the heat and pour into 

sterilized bottles. 

 

 

Hennie's cricket-cake-fix (Pap, biltong and pancakes) 

 

1 pot soft porridge (slap pap) 

500 g beef biltong, sliced 

8 pancakes 

1 kg mince 

1 packet bacon, shredded 

2 cups cheese, grated 

 

Mix biltong and porridge. Cook mince with spices of your own choice. Fry bacon until crisp. 

Stack into layers: 1 pancake, a little mince, bacon, porridge, cheese. Repeat. Heat in 

microwave, and serve. 

Swallow with 2 tablets for cholesterol. 

 

 

 

 



Biltong guacamole 

 

200 g guacamole 

25 g ostrich or beef biltong strips 

125 g smooth cottage cheese (or plain yogurt for a softer result) 

freshly ground black pepper 

 

Mix all the ingredients together and flavour to taste with black pepper. 

Serve with extra biltong strips, fresh vegetables or pita wedges. This makes for a nice 

platter. 

 

Variations: 

*Moroccan guacamole: Mix 200 g guacamole with 25 ml chermoula spice mixture and 60 

ml chopped peppadews. Flavour to taste and use as sauce with braaivleis, boerewors, on 

a burger or as a dip with vegetables and toasted pitas. 

*Thai guacamole: Mix 200 g guacamole with 60 ml coconut milk and 60 ml freshly chopped 

coriander leaves. Flavour to taste and use as a sauce with oven baked sweet potatoes or 

with chicken or fish. Garnish with fresh coriander leaves. 

 

 

Biltong and mango salad 

 

100 g green beans, halved 

100 g salad leaves of your choice, with fresh herbs, like rocket, Italian parsley and basil 

½ cucumber, halved and thinly sliced 

1 red or orange pepper, cut into strips 

1 avocado, cubed (when in season) 

1-2 disks feta cheese, cubed or crumbed 

150-200 g moist ostrich or beef biltong strips 

50 g dried mango strips, cut into thinner slices or cut with a kitchen scissor 

handful of croutons (homemade or store bought) 

45 ml avocado or olive oil 

45 ml balsamic vinegar 

45 ml mango or orange juice 

salt and pepper 

 



Place the beans in a bowl and cover with boiling water. Leave for a few minutes, drain and 

rinse with cold water. Place the salad leaves on a flat plate and arrange the beans, 

cucumber, pepper, avocado, and feta cheese on it. Add the biltong and mango strips in 

between and scatter the croutons over everything. Mix the oil, vinegar and juice and flavour 

to taste. Serve salad and dressing immediately. 

 

*Tip:  

Make your own croutons. Cut or tear bread rolls in rough pieces. Put 30 ml olive oil in a 

bowl, pull the bread through and bake at 180 degrees in a single layer on a baking tray for 

8-10 minutes until golden brown and crispy. 

 

 

Riana's springbuck salad 

 

1 butternut, peeled 

handful pumpkin seeds 

2 handfuls wet biltong 

salad leaves 

rocket leaves 

balsamic reduction, fig flavour 

 

Cut butternut into squares and bake in the oven with olive oil and black pepper. Bake 

pumpkin seeds. Mix everything together and serve. 

 

 

Four-sister-soup (Biltong and tomato soup) 

 

2 tins beans in tomato sauce (baked beans) 

2 tins tomato and onion mixture 

1 big handful biltong, sliced 

 

Put everything in a pot, but keep a little bit of biltong aside for garnish. Simmer for 3 

minutes. Pulp this mixture or put it through a blender. It has a wonderful creamy texture, 

without any cream added. 

 

 



Omelette pancake 

 

1 egg per person 

15 ml water 

salt and pepper 

10 ml olive or avocado oil of your choice, for example lemon, garlic or chilli 

guacamole (avocado dip) 

fresh herbs of your choice, for example thyme, Italian parsley, oregano or rocket 

handful biltong strips 

 

Mix egg with water and flavour with a dash of salt and pepper. Heat oil in a small pan over 

medium heat and add egg mixture to the pan. The omelette must be paper thin. Bake for 

only a few minutes or until golden brown and set on top. Turn out and leave to cool. 

Spread a little guacamole on the omelette, scatter herbs over and put biltong on top. Roll 

like a pancake and cut into rolls. Serve as a light meal or as a snack/cocktail snack. 

 

*Tips: 

These omelettes are perfect for children. Use with any filling of your choice. 

Don't like guacamole? Replace it with smooth cream cheese or cottage cheese. 

 

 

Stemmet's naughty quiche (Biltong quiche) 

 

1 roll puff pastry, defrosted 

1 cup cheddar cheese, grated 

1 cup beef biltong strips 

2 disks feta cheese, crumbed 

black pepper 

4 eggs, beaten 

375 ml cream 

 

Line a glass bowl with the puff pastry. Sprinkle the cheddar cheese on the bottom. Cover 

with the biltong and then the feta cheese. Add a lot of black pepper. Mix the eggs and 

cream and pour over everything. Sprinkle a little more cheddar cheese and biltong over 

everything again. Bake in the oven at 180 degrees for 30 minutes. 

 

 



Sophia's Blue Cheese Biltong Soup 

 

125 g butter 

250 g cake flour 

250 g cheddar or sweet milk cheese, grated 

125 g blue cheese, cubed 

4 big handfuls biltong, thinly sliced 

2 litre boiling water 

500 ml milk 

2 cubes beef or chicken stock 

salt and pepper 

30 ml port (optional) 

 

Melt butter in a pot over medium heat. Add flour and stir with a whisk or fork. Break the 

stock cubes, add them, and keep stirring. Add the milk slowly and then the boiling water. 

Keep stirring. As soon as the mixture becomes creamy, add the cheese and then 2 

handfuls of biltong. Stir. Add the blue cheese and stir until it has melted. Take pot off the 

stove and set plate to lowest heat. Replace pot and add the last of the biltong. Stir. Add the 

port. Add salt and pepper to taste. 

 

 

Biltong pasta 

 

2 packets fettuccini pasta 

2 brown onions, chopped 

1 packet bacon, shredded 

2 cups cheddar cheese, grated 

1 kg wet beef biltong 

 

Cook the pasta until al dente. Drain the excess water. Sauté onions and bacon, and add to 

the pasta. Mix well and add cheese and biltong. Stir and simmer for 3 minutes. Serve 

immediately. 

 

 

 

 

 



Hettie's dashing soup (Biltong soup) 

 

125 ml butter or margarine 

2 cubes beef stock 

10 ml ground black pepper 

7.5 ml nutmeg 

10 ml ground coriander 

1 cup cake flour 

500 ml milk 

750 ml boiling water 

1 cup cheddar cheese, grated 

1 cup biltong, fine 

100 g blue cheese 

a little port 

handful whole biltong pieces 

 

Melt butter in a pot, crumble the beef extract and add, also add the rest of the spices. Stir 

slowly. Add a little bit of the milk and hot water to the flour, to make a paste. Add it into the 

mixture in the pot, as well as the rest of the ingredients, except for the port and biltong 

pieces. Simmer for about 10 minutes. Dash with port just before serving. Serve with a few 

biltong pieces on top. Serve with fresh bread. 

 

 

Jaco's bus-dish (Baked biltong and chips) 

 

1 kg beef biltong, sliced 

1 big packet Lays Lightly Salted chips 

3 cups cheese sauce 

paprika 

 

Put some biltong in a fire resistant oven dish. Add some chips and some of the sauce. 

Repeat the layers and sprinkle paprika over everything. Bake in an open oven for 30 

minutes at 180 degrees. Eat with fresh bread or salad.  

 

 

 

 



Tasty biltong mealiepap 

 

1,25 litre water 

15 ml salt 

750 ml maize meal 

410 g (1 tin) creamed sweet corn 

handful fresh thyme 

820 g (2 tins) chopped tomatoes 

15 ml olive or avocado oil 

1 onion, chopped 

2 garlic houses, crushed 

250 g button mushrooms, cut 

salt and freshly ground black pepper, to taste 

250 ml biltong, sliced 

375 ml cheddar cheese, grated 

 

Preheat the oven to 220 degrees. Prepare a 30 cm x 25 cm oven proof dish. Bring water and 

salt to boil in a big pot over medium heat. Add the maize meal while stirring and beat to 

prevent clotting. Leave to cook, stirring from time to time, more or less 20 minutes, until firm. 

Add the sweet corn and thyme. Spread half of the porridge in the prepared oven dish. 

Spread the tomatoes into a layer on top of the porridge. Heat the oil in a pot over high heat 

and fry the onions, garlic and mushrooms for 5 minutes until golden brown. Flavour and 

spread into a layer on top of the tomato layer. Layer the rest of the porridge mixture, then the 

biltong, and then the cheese. Bake for more or less 20 minutes, until the cheese has melted. 

 

 

Biltong Spread 

 

1 tub cream cheese, plain or with herbs 

30 ml mayonnaise (if possible, homemade) 

30 ml lemon juice 

60 ml game biltong, thinly sliced 

salt and pepper to taste 

 

Mix all the ingredients in a bowl. The easiest would be to use a food processor. Leave to rest 

in the refrigerator for about 15 minutes. 

 



Bruschetta 

 

Pot bread mixture (available at the Deli) 

30 ml olive oil 

salt and pepper 

parmesan cheese, finely grated 

biltong spread 

 

Get one of the pot bread mixtures at the Deli. Follow the easiest instructions according to 

your choice of bread mixture. As soon as the bread is done baking and cooled, cut into nice 

and thick slices. Cover them with olive oil. Add a little bit of salt and pepper to taste and 

sprinkle the parmesan over the top of the slices. Place the slices in the oven and bake until 

the colour starts to change slightly to light brown on the edges. As soon as the bread is cool 

enough to touch, spread a liberal amount of your biltong spread on the slices and serve as a 

sterter or just something to snack on around the fire. To add some flair, feel free to add one 

or two pieces of biltong on the slices, or even some Parma Ham. 

 

CLAASENS TIP: 

Dry game biltong is sliced easiest with a Claasens Alu Chunk 

Biltong Slicer. 

This handy slicer can also be used to crack nuts! 

 

 

Biltong Quiche (for 1 quiche or 10 ramekins) 

 

1 packet puff pastry (one roll is enough for 1 quiche dish or 10 ramekins) 

a lot of cheese, grated 

300 g biltong, sliced 

6 eggs 

250 ml cream 

1 tub smooth cream cheese or cottage cheese, at room temperature 

salt and pepper to taste 

250 ml milk 

 

 



Roll puff pastry out and line a flat quiche dish or ramekins. Add a lot of cheese and the 

biltong. Beat eggs, cream, cream cheese or cottage cheese, salt and pepper, and milk 

together. Pour over puff pastry and biltong. Add a little bit more cheese and bake for 60 

minutes at 180 degrees. Right before serving, add a few more pieces of biltong on top. 

Serve hot or slightly cooled. 

 

 

Biltong clusters  

(Lovely as a side dish with braaivleis) 

 

6 large potatoes 

1 onion, finely chopped 

oil 

clump of butter 

125 ml cream, slightly heated 

extra milk 

25 g fine biltong powder 

Ina Paarman’s Chilli & Garlic spice 

salt to taste 

extra biltong, fine powder 

grated cheese 

 

Peel potatoes, cut into pieces and boil until soft. In the meantime, fry the chopped onion until 

golden brown. Mash the potatoes, add clump of butter and slightly heated cream. Use extra 

milk if the mixture is still too firm. Mix potato mixture very well with fried onion, biltong 

powder, spice and salt. Form clusters and place into ovenproof dish. Garnish with grated 

cheese and extra biltong powder. We heated it in the microwave just before we ate it. 

 

 

 

SOURCE: Internet 

 

 

 

 

 



If you would like to purchase any of the Claasens products featured 

in this book, please visit our website: www.claasensdesigns.co.za. 

 

 

 


