
on display to cater for the different tastes 

of your customers. It is also a good time to 

introduce new product lines and varieties.

Lamb chops, steaks, sosaties and chicken 

will also appear on many shopping lists. 

Make these more attractive with innovative 

cuts, marinades and spices. Remember the 

tasters!

As more and more people become 

vegetarians, it may be worth your while to 

invest in some special Braai-Day goodies 

for vegetarian customers.

With a little bit of preparation, you can 

guarantee a Braai-Day that vegetarians will 

enjoy as much as the meat eaters.

Five delicious ideas for your vegetarian 

customers:

■	Vegetable kebabs

■	 Stuffed peppers

■	Veggie burgers

■	 Pita bread with different fillings 

■	Garlic and cheese bread

Remember to promote the fact that you 

will cater for vegetarians on Braai Day.  

Use your Facebook page and Twitter; 

send text messages and print posters and 

pamphlets to distribute in the weeks before 

Braai Day.

On 24 September we celebrate National 

Braai Day. It coincides with National 

Heritage Day, a public holiday set aside 

for all South Africans to celebrate our 

rich and diverse heritage.

For many stores, Braai Day has become 

the kick-off for their outdoor-living 

and entertainment merchandising and 

promotional programmes.

Shelves are stocked with everything for 

outdoor entertainment – from tables and 

chairs to place settings, coolers, all the 

disposables, cool boxes, insect-repellent 

candles, outdoor lights, plastic ware, picnic 

hampers and, most importantly, braai 

equipment.

Meat taking centre stage  
(or does it?)
Generally, the first decision the customer 

will make upon entering your store is what 

meat to buy. After all, what actually goes 

onto the braai remains the most important 

decision of any aspiring braai chef.

After that come the decisions about 

snacks, side dishes and drinks.

Boerewors is almost always on the 

shopping list. It is as South African as rugby 

and biltong. Have a variety of boerewors 

While waiting...
A braai is a social event and snacks and 

drinks around the fire are very much part 

of the tradition. Shoppers will be looking 

for snacks like chips, dips and cheeses, as 

well as cold and alcoholic beverages. An 

attractive display of snacks will encourage 

customers to buy a little something extra. A 

bit of impulse shopping, if you will.

Riblets, chicken wings and sausages are 

also popular snacks. Put out tasters outside 

your store to convince those undecided 

customers.

Vegetable sticks with hummus, oven- 

baked pretzels, sweet potato chips with 

avocado and cottage cheese dip, fruit 

skewers (pineapple, strawberries, apples, 

grapes, melon and kiwi all work well) can 

be prepared for customers who prefer 

vegetarian or healthier options.

Something on the side
Braai side dishes are almost as important 

as the meat. And everybody has a favourite, 

so to navigate the landscape of side dishes 

for the braai can be quite a nightmare.

Firm favourites are potato salad (warm 

and cold), green salad, couscous and roast 

vegetable salad with a bit of crumbed feta, 
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grilled sweetcorn, paptert (porridge tart), 

vegetable bake and pap-en-sous (porridge 

and sauce). For those who feel strongly 

about healthy eating, a few salads with 

fresh fruit, vegetables and pulses should do 

the trick.

You can prepare a variety of the side 

dishes in your store for the convenience of 

your customers. And have the ingredients 

on hand for those customers who prefer 

homemade side dishes.

Don’t forget the bread
Many adventurous cooks will opt for 

homemade potbrood (pot bread), using a 

flat-bottomed “potjie” to bake their own 

bread on the fire. The less adventurous 

will be buying bread, such as garlic bread, 

rolls and artisan breads from your bakery. 

And what is a delicious freshly baked bread 

without butter and jam?

Healthier options
Many of your customers would prefer 

healthier meat options such as skinless 

chicken breasts, fish or ostrich. Set aside 

a special clearly marked section for your 

health-conscious customers.

Be creative with side dishes and provide 

healthy salads and fruit to accompany the 

braai.

And don’t forget the wine. A light white 

wine should do the trick.

Or fresh fruit juice, sparkling water or 

diet soda for those who do not drink wine.

What is a braai if you cannot 
show off your equipment?
There are many different approaches to 

the braai. Should you use wood, charcoal or 

gas? Should you use a traditional braai or a 

Weber Grill? And what about firelighters? 

These questions are debated passionately 

among braai masters all over South Africa. 

And there will never be a clear and final 

answer.

Then there are all the accessories that 

every braai enthusiast absolutely has to 

have: tongs, flame tamers, braai cleaner, 

braai covers, thermometers, firelighters, 

gas bottles, grids, braai mitts... The list is 

endless.

Make sure that on the morning of Braai 

Day you have at least the basics that your 

customers can show off at the family braai. 

And to encourage a little extra spending, 

you can put all these tempting gadgets on 

display in the front of your store.

The little extras
Make sure that you do not run out of 

wood, charcoal or ice.
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“The word braaivleis 
is Afrikaans for 

“roasted meat”. Braai 
(pronounced “bry”, 
rhyming with “cry”; 

plural braais) is Afrikaans 
for “barbecue” or 

“roast” and is a social 
custom in South Africa, 

Namibia, Zimbabwe and 
Zambia. It originated 

with the Afrikaner 
people, but has since 

been adopted by South 
Africans of many ethnic 
backgrounds. The word 

vleis is Afrikaans for 
“meat”.

Vegetable sosaties 
(for your vegetarian customers)

Ingredients
1 small butternut, diced

1 onion

4 mushrooms

1 red pepper, cut into 8 pieces

1 eggplant, diced

3 tablespoons olive oil

2 tablespoons red wine vinegar

juice of 1 lemon

1 tablespoon Dijon mustard

1 tablespoon chopped fresh basil

1 tablespoon chopped fresh parsley

2 cloves garlic, minced

1/4 teaspoon salt

1/4 teaspoon black pepper

Method
Mix olive oil, vinegar, lemon juice, 

mustard, basil, parsley, garlic, salt and 

black pepper together in a small bowl.

Place cut vegetables in a resealable 

plastic bag.

Pour marinade over vegetables, toss 

and seal bag. Let sit in refrigerator for 

two to three hours.

Place vegetables on skewers 

alternating as you go. Reserve marinade 

to brush vegetables as they cook. Place 

kebabs over a the braai and removed 

when the vegetables are brown and 

tender.

alexroyaldiet.co.za
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The Perfect Braai Chicken!Chicken wings on a skewer 
drizzled with a ranch dressing

Serves 4 
EASY 30 minutes  
plus extra for marinating

Tasty & Delicious

Perfect for a braai

Ranch dressing
125ml (½ cup) egg mayonnaise

125ml (½ cup) sour cream

30ml (2 tbsp) lemon juice

15ml (1 tbsp) chives, chopped

GOLDI or COUNTY FAIR  
or FESTIVE or MOUNTAIN  
VALLEY chicken wings
5ml (1 tsp) onion powder
5ml (1 tsp) garlic salt 
125ml (½ cup) tomato sauce
60ml (¼ cup) Worcestershire sauce
40g butter, melted
5ml (1 tsp) Tabasco sauce

1.  To make the dressing, mix together all of the dressing   
 ingredients and refrigerate until needed.
2.  Place the chicken wings in a bowl and toss through   
 the rest of the ingredients. Marinade for about  
 30 minutes or overnight. 
3.  Place bamboo skewers in cold water overnight, so that   
 they will not burn when braaiing .
4.  Prepare the braai to your liking. Thread the chicken   
 wings onto the prepared skewers and place on the  
 hot braai. Braai until cooked for about 20 minutes turn   
 and brush with the marinade during braaiing. 
5.  Serve the wing drizzled with the ranch dressing.
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