Recipe Inspiration
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As the days get longer and
the weather gets hotter,
we’re inviting you to
create summer flavour with
Nola’s perfect range of
mayonnaises and dressings.
We’ve asked three chefs
to share their favourite
summer-inspired recipes
using Nola, so turn the
pages and tuck in to the
flavour of summer!
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Green Peach Dressing

Caesar Canapés

Hake Tempura with Chilli
Lemon Sauce

Crispy Salt and Pepper
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Smash Burger
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Nola Reduced
Oil Salad Dressing

With strong binding properties, Nola Reduced Oil
Salad Dressing extends and binds salads such as
coleslaw and pasta salads, without any separation.
The dressing is egg-free, but still brings a thick and
creamy texture to the table. Nola’s Reduced Oil
Salad Dressing delivers great value for money, with
no compromise on taste, quality and consistency

Description

Nola Reduced Oil Salad Dressing

Pack Size

10kg

Single Bar Code

6001069602147 6001069602154

Outer Case Bar Code

N/A

N/A

Stock Code

RP240110

RP240120

Shelf Life

9 Months

9 Months

20kg

Nola Original

A kitchen classic, Nola Original is perfect for everyday use. It brings its smooth & creamy texture,
consistency and quality to a wide range of applications, from salads and sandwiches to wet dish
applications. Available in an extensive variety of pack sizes, it’s convenient as well as versatile, and
the perfect all-rounder for every kitchen.
Description

Nola Original Mayonnaise

Pack Size

4X 3kg

1X 5kg

20kg Box

20kg Bucket

Single Bar Code

6001069019686

6001069602161

6001069601317

6001069020279

Outer Case Bar Code

6001069019952

N/A

N/A

N/A

Stock Code

RP010015

RP010005

RP010520

RP010030

Shelf Life

12 Months

12 Months

12 Months

12 Months

Nola Ultra Creamy

Nola Ultra Creamy is the perfect base for creativity, whether you’re
creating a once-off dish for VIPs or an everyday premium offering.
Smoother, creamier, and made with real egg, Nola Ultra Creamy serves
up a premium taste that’s endlessly adaptable and reliably consistent.
Description

Nola Ultra Creamy Mayonnaise

Pack Size

4 X 2.5kg

Single Bar Code

6001069602130

Outer Case Bar Code 16001069602137
Stock Code

RP310725

Shelf Life

9 Months

Mediterranean pasta salad
Serves 10 - 12
Ingredients

1 medium Eggplant, cubed
2 Baby Marrows, sliced thickly
200g Cherry Tomatoes
Salt and pepper, to taste
Olive oil, for roasting vegetables
10g Garlic, minced
75ml Olive Oil
25ml Lemon Juice, or to taste
125g Sweet Basil
100g Black Mission Olives pitted
125ml Nola Reduced Oil Salad
Dressing
500g Fusilli Pasta, cooked
2 Yellow Peppers, charred,
peeled and sliced
80g Pecorino or similar hard
cheese, shavings
80g Italian parsley,
chopped
50g Capers, fried

For the vegetables:
Place the vegetables in a bowl
and lightly drizzle with olive
oil and add salt and pepper
to taste. Mix well and spread
evenly on an oven tray. Roast
at 180 - 200°C for 15 minutes,
or until cooked through and
roasted.
For the dressing:
Blend olive oil, garlic, Nola
Reduced Oil Salad Dressing
and basil. Finish with a squeeze
of fresh lemon.
Assembly:
Combine pasta with peppers,
olives, Pecorino shavings,
parsley, capers and roast
vegetables. Stir the basil
dressing through well, until each
element is coated.

Chef’s Tip: While the vegetables we’ve used in this salad make for a fantastically tasty dish, you
can also substitute vegetables that you have on hand – just stick to the ratios provided here and
adjust the dressing to your taste.
Recipe provided by Chef Xanthos Giannakopoulos

Prawn Calypso with Green Peach Dressing
Serves 10 - 12
Ingredients

2kg Queen Prawns, shelled and veined
2 Cucumbers, cored and cubed
100g Peppadews
250g Pineapple, grilled
6 slices of Tinned Peaches, plus extra for salad
assembly
30g Coriander, leaves only
Parsley, finely chopped
2 Red Chillies
200g Glass Noodles, cooked
10ml Olive Oil
125ml Nola Reduced Oil Salad Dressing
200g Sugar Snap Peas
For the dressing:
Blend 6 peach slices, with lemon juice, olive oil, coriander
and Nola Reduced Oil Salad Dressing. Add salt to taste.
For the salad:
• Steam prawns and season.
• Prepare salad ingredients and layer in poké bowl
with pineapple and peppadews.
• Toss the cooked glass noodles with a tablespoon of
dressing until well coated.
• Arrange the salad ingredients in bowl and garnish.
Drizzle generously with Green Peach Dressing.

Chef’s Tip: This salad is summer in a bowl! The fruity salad dressing not only makes a perfect
accompaniment to the ingredients, but it binds to the noodles beautifully, and holds its shape
exceptionally well after being drizzled on top.

Recipe provided by Chef Xanthos Giannakopoulos

Masterclass: Caesar Canapés
Serves 10-12
Ingredients

1 Sourdough Baguette
1 large head Cos Lettuce, torn
200g Flat Leaf Parsley, leaves
100g Cherry Tomatoes, halved
Cucumber, sliced
6 Eggs, soft boiled
15g Parmesan
6 Anchovies, crushed
2 cloves Garlic
1/2 Lemon, juice and zest
15ml Extra Virgin Olive Oil
75ml Nola Reduced Oil Salad Dressing
Optional: White anchovies for garnish

Chef’s Tip: Using Nola Reduced Oil Salad Dressing as the base for the dressing ensures a consistent result that
complements and showcases the other ingredients used in the dressing. It also allows all the classic flavours of
Caesar Salad to bind superbly to the salad leaves.
Recipe and Masterclass demonstrated by Chef Xanthos Giannakopoulos

1.

2. Thin with a bit of water and blend
until the dressing is nice and viscous.

3.

4. Mix well until all salad ingredients
are coated.

5. Slice the baguette and toast with
olive oil and garlic rub.

6. Top the toasted baguette with

Crush garlic and combine with zest
of lemon, olive oil, grated parmesan,
Nola Reduced Oil Salad Dressing and
crushed anchovies in a blender.

Food Costing
Approximate Cost per Portion:

R14.26

Approximate Cost per Recipe:

R171.25

Prepare all the salad ingredients,
except for the eggs, appropriately
and place into one bowl. Pour the
dressing over the salad.

salad, ¼ of soft boiled egg and piece
of white anchovy.

Hake Tempura with Chilli Lemon Sauce
Serves 10-12
Ingredients

2.4kg Hake Fillet
300g Flour
150g Corn Flour
100ml Malt Vinegar
15g Salt
10g Fish Spice
For the Chilli Lemon Sauce
50ml Lemon Juice, or to taste
40g Lemon Zest, or to taste
100ml Nola Original
10ml Garlic Chilli paste
10g Black Pepper
50ml Olive Oil

Method
•

Combine all the ingredients for the Chilli Lemon Sauce
and whisk until combined. Set aside to serve.

•

Season the hake with the fish spice.

•

Make a batter with the flour, corn flour, vinegar, salt
and cold water.

•

Dip the hake into the batter and deep-fry until crisp
and cooked

•

Serve with green salad and the Chilli
Lemon Sauce on the side.

Chef’s Tip: Chef Peter believes that the consistency of Nola Original makes this a great product
to use for a dipping sauce – it’s stable and versatile, with a taste profile that is not synthetic and
could easily be mistaken for a handmade mayonnaise.
Recipe provided by Chef Peter Robertson

Crispy Salt and Pepper Calamari
with Wasabi Mayo and Chilli Soy
Serves 10-12
Ingredients

1.5kg Calamari Tubes and Tentacles
500g Corn Flour
30g Salt
50g Pepper
25g BBQ Spice, for colour
For the Wasabi Mayo Sauce
250ml Nola Original
50g Wasabi Paste
For the Chilli Soy Sauce
250ml Soya Sauce
25g Red Chilli Flakes

Method
•

Whisk the Nola Original with the wasabi paste until
smooth in consistency. Set aside to serve.

•

Add the red chilli flakes to the soya sauce and set
aside to serve.

•

Combine the corn flour, salt, pepper and BBQ spice.

•

Dust the calamari tentacles in the seasoned corn
flour and deep fry for 5 minutes. or until golden
brown.

•

Serve immediately, with Wasabi Mayo and
Chilli Soy Sauce on the side

Chef’s Tip: The Chilli Soy Sauce and Wasabi Mayo can be served separately or, as pictured,
served together in one dish. The thick Nola Original-based sauce doesn’t leak into the soy sauce
until dipped into by the guest.
Recipe provided by Chef Peter Robertson

Masterclass: Greek-style Lamb Smash Burger
Serves 12
Ingredients

12 Lamb Burger Patties
120g Gremolata
400ml Tzatziki
120g Onions, sliced
400g Lettuce, shredded
200g Hummus
100g Tomato, sliced
12 Prego Roll
150g Gherkins, sliced
For the Tzatziki
250ml Nola Original
150ml Greek Yoghurt
Medium Cucumber, half
Salt, to taste
For the Lamb Burger Patty
2.4kg Free-range Lamb Mince
100g Breadcrumbs
3 Egg
15g fresh Parsley, finely chopped
10g Pepper
10g Salt
10g Mint

Chef’s Tip: By smashing the burger patty, not only do you add more interest to the typical burger, but your
burger should also be a bit more flavourful! Browning, and thus flavour, is maximised thanks to the smashing
process.
Recipe provided by Chef Peter Robertson | Masterclass demonstrated by Chef Xanthos Giannokopoulos

1.

Remove the seeds from
the cucumber.

2. Combine the Nola
Original and Greek Yoghurt.

5. Mix all the burger patty
6. Add oil to a pan and
ingredients in a bowl, adding when hot, add the ball of
the egg last.
mince. Take a spatula and
press firmly on the mince
ball until almost flat.
Assembly

3. Grate the cucumber
directly into the mix.

4. Stir well, season and set
aside to serve.

7. When cooked through,

8. Cut the burger roll in half,

turn over and cook further
on the second side until
medium.

spread a thin layer of Nola
Original on each cut side
and place directly onto a
hot pan. Allow to toast until
lightly golden brown.

Top the roll with hummus, gremolata, lettuce, onion and tomato before placing the
patty on top. Spoon a generous dollop of Tzatziki onto the patty before serving, with
the top half of the bun to the side.

Food Costing
Approximate Cost per Portion:

R31.31

Approximate Cost per Recipe:

R375.74

Cubano Sandwich

Serves 10
Ingredients

Method

5 medium-sized Baguettes or French
breads, sliced horizontally
300ml Yellow Mustard
375ml Nola Ultra Creamy
900g Swiss Cheese or mozzarella, sliced
900g Dill Pickles, thinly sliced
350g Pastrami
350g Roast Beef
350g Smoked Beef
Nola Ultra Creamy, for coating sandwich

•

Combine mustard and Nola Ultra Creamy. Spread the mixture on
the inside of baguette halves.

•

Place slices of Swiss Cheese on all halves of the roll.

•

On the bottom half, layer all of the pickles, pastrami, roast beef
and smoked beef.

•

Using a basting brush, spread the additional Nola Ultra Creamy on
the exterior surface of both sides of the roll.

•

If using a sandwich press, place the sandwich inside and press with
a moderate amount of pressure for approximately 7 – 8 minutes.

•

If using the grill, place the sandwich onto the hot surface and press
down as the first side crisps up.

•

Once crisp, flip the sandwich over and press down again until both
sides are crisp.

•

To serve, slice the sandwich into four pieces, on the diagonal,
serving each guest two pieces immediately.

Chef’s Tip: This sandwich is an excellent way of using up excess cooked meat, so adjust the type
and amount of meat you use according to what’s on hand. In this particular version we’ve used
Swiss Cheese, but you can substitute with another cheese such as mozzarella.

Recipe provided by Chef Xanthos Giannokopoulos

Devilled Potato Skewers
Serves 10-12
Ingredients

900g Peeled Baby Potatoes, blanched
15ml Mild Roasted Masala
175ml Nola Ultra Creamy
30ml Fruit Chutney
Salt, to taste
Handful coriander leaves, to serve

Method
•

Combine the Nola Ultra Creamy with
the chutney and add the Masala spice
mix. Stir thoroughly.

•

Add the baby potatoes and coat well in
the sauce.

•

Place the coated potatoes in a single
layer on a greased baking tray and
bake in the oven at 180°C for 30
minutes, or until cooked through and
golden brown.

•

Allow to cool for 10 minutes or so
before skewering onto small mambo
skewers.

•

Sprinkle with coriander leaves and
serve warm.

Chef’s Tip: By using Nola Ultra Creamy, your preparation time is reduced. Nola Ultra Creamy
contains real eggs and binds the spices and chutney to the potatoes, giving you a flavourful,
caramelised exterior.
Recipe provided by Chef Nicholas Froneman

Masterclass: Tandoori Flavoured Fish Fillets
Serves 10
Ingredients

2.5 kg fresh Hake Fillets, scaled,
pin-boned with skin off, portioned
into 250g portions
400ml Nola Ultra Creamy
300ml Plain Yoghurt,
unsweetened
50g Tandoori spice
Optional: 25ml Paprika for colour
1 medium Onion, thinly sliced
15ml Lime juice
Tinfoil to wrap fish fillets in.

Chef’s Tip: Make sure to only marinate the hake for half an hour – if it’s marinated for too long, the fish might
become too soft. If you’re using a hardier fish such as yellowtail or angelfish, you can marinate for longer. If you
want to adjust the marinade’s colouring without paprika, you can use a tiny bit of Egg Yellow Food Colouring
powder. Lastly, this marinade works beautifully with chicken quarters!
Recipe provided by Chef Nicholas Froneman | Masterclass demonstrated by Chef Xanthos Giannokopoulos

1. Slice onions and mix
together with Tandoori
Spice and Paprika if using.

5. Place the hake fillets in a
large dish

2. Add the Nola Ultra
Creamy, yoghurt and lime
juice.

3. Mix together well.

4. Taste and adjust
seasoning, adding more
lime juice if desired.

6. Pour the marinade over
hake fillets. Make sure that
each piece is well-coated.
Cover the dish and allow to
marinate for half an hour.

7. Place each fish fillet in a

8. Seal up the parcel. Place

foil parcel, with a generous
portion of the marinade.

on a medium heat on the
braai for five minutes a side,
or bake in the oven at 180°C
for 12 minutes.

Food Costing
Approximate Cost per Portion:

R24.52

Approximate Cost per Recipe:

R245.17

Contributors

Chef Xanthos Giannakopoulos
Chef Xanthos is experienced in
high volume event catering at
multi-unit food and beverage
operations, hotels, clubs and
restaurants. In the recipes he’s
created for this cookbook, he’s
used Nola Reduced Oil Salad
Dressing to create summery
salads and snacks that are
perfect for a crowd.

Chef Nicholas Froneman
Chef Nicholas Froneman is the
Executive Chef of Southern Sun
Montecasino, which showcases
Mediterranean cuisine in its
flagship fine dining restaurant
Punchinellos. In his recipes,
Chef Nicholas has used Nola
Ultra Creamy to showcase
how quick-and-easy gourmet
summertime dining can be.

Chef Peter Robertson
As Executive Chef for the
Sun City complex, Chef Peter
Robertson oversees all the F&B
operations within Sun City.
In his recipes, he has used
Nola Original to create fastcasual recipes inspired by the
cuisine served up at Sun City’s
restaurant Brewmonkey, which
focuses on casual, fun food
that’s designed for holiday
dining.

