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The Women in Finance Network was established specifically for women 
in the financial services industry. WiFN is a forum where women meet, 
share experiences, support, learn from and mentor each other. We 
organise regional events with expert speakers where you get to interact 
with peers, role models and mentors – and of course, experience the 
enthusiasm and fun of our hive.

Click here to join our hive and become a member of WiFN.  As a 
member you will receive invitations to our many wonderful events and 
have access to our online community of women who are always ready to 
help and support. 

Follow us on Facebook, LinkedIn & Instagram for more!

Sandy Wood is a natural born-chef, with an intrinsic culinary flair that
was nurtured by her chef extraordinaire mother. After leaving school,
Sandy went on to develop her talents, with a Cordon Bleu, followed by;
Prue Leith (London), the Ritz Escoffier (Paris), Ballymaloe (Ireland) and
Giuliano Bugialli (Italy).

Her culinary profession began at sea, as a yacht chef in Turkey. She then
went on to work as the Cybele Forest Lodge chef, followed by 4 years as
the Nissan executive chef, after which she took on the bistro reins of
Bellini’s. From the comfort of her kitchen, Sandy began teaching and
catering and a few years later ‘Sandy’s Kitchen’ was born. Her
inspirations are full flavoured, deriving from her many international and
local cooking courses.

https://womeninfinancenetwork.co.za/contact-our-hive/
https://www.facebook.com/WomenInFinanceNetwork
https://www.linkedin.com/company/women-in-finance-network/
https://www.instagram.com/womeninfinancenetworksa/
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STARTERS



STUFFED  SQUID

SICILIAN-STYLE

Ingredients
• 4 cups spinach, chopped, 
• olive oil 
• 1 large onion, finely diced, 
• 2 medium fennel bulbs, finely diced
• Salt and pepper 
• 3 tablespoons chopped fennel fronds 
• 2 teaspoons ground fennel seed 
• 4 anchovy fillets, chopped 
• 4 garlic cloves, minced 
• 1 teaspoon dried oregano 
• Pinch of crushed red pepper 
• ¼ cup pine nuts, lightly toasted 
• 1 tablespoon lemon zest 
• ¾ cup homemade dry bread crumbs or Panko 
• 1/4 cup grated pecorino cheese or Parmesan 
• 700 g cleaned medium squid, with tentacles 
• 2 tablespoons chopped parsley, for garnish 
• Lemon wedges, for serving 

Method
1. Make the filling: Blanch the spinach in boiling water for 1 minute, then drain and 
cool under running water. Squeeze spinach completely dry and finely chop. Set aside.
2. Put 3 tablespoons olive oil in a large skillet or wide saucepan over medium heat. 
Add onion and fennel, season with salt and pepper, and cook until softened and 
lightly coloured, about 10 minutes.
3. Add fennel fronds, fennel seed, anchovy, garlic, oregano and red pepper. Cook, 
stirring, for about 2 minutes more.
4. Turn off heat and transfer mixture to a mixing bowl. Add pine nuts, lemon zest, 
bread crumbs, cheese and reserved cooked spinach . Mix well with a wooden spoon.
Taste and correct seasoning.
5. Heat oven to 200 degrees. Using a teaspoon, put some filling in each squid body, 
taking care not to overstuff. Place stuffed squid in an earthenware baking dish in one 
layer. Season squid on both sides with salt and pepper and drizzle with 2 
tablespoons olive oil. Season tentacles with salt and pepper and arrange them 
around the edge of dish (alternatively, arrange tentacles in a separate baking dish). 
Drizzle tentacles lightly with oil. Spoon any remaining stuffing over tentacles.
6. Roast uncovered for 15 to 20 minutes, until squid bodies are puffed, sizzling and 
lightly browned. If desired, run pan under the broiler for more colour. Sprinkle with 
parsley and serve with lemon wedges. (May also be served at room temperature.) 
Serve each person 3 or 4 squid, with tentacles.

Servings 4-6
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CHARRED  CAULIFLOWER

WITH  CHIMICHURRI

Ingredients
• 2 large cauliflowers
• 5 tbsp olive oil
• 2 tbsp honey or maple syrup
• 2 tbsp jalapeno brine
• 1 heaped teaspoon smoked paprika
• A couple of sprigs of thyme or oregano, leaves picked and finely chopped

For the sauce
• 2 spring onions, finely chopped
• 6 slices of pickled jalapeño, finely chopped
• 1 garlic cloves, thinly sliced or finely chopped
• 2 tbsp red wine vinegar
• 1 tsp honey or sugar
• A good pinch of Maldon salt 
• A bunch of coriander, finely chopped
• A small bunch of flat-leaf parsley, finely chopped
• A couple of sprigs of thyme or oregano
• 100ml olive oil

Method
1. Sit the cauliflowers upright on your chopping board and cut two thick slices out of
the centre of each cauliflower. You want the four slices to be held together by the core
at the base. Each slice should be about 3-4cm thick. Save any leftover florets for
roasting or making cauliflower mash. Mix your marinade ingredients together and
brush on to the steaks. Leave to sit while you preheat your barbecue or griddle pan.
2. For the chimichurri, put the spring onion, jalapeno, garlic, vinegar, honey or maple 
syrup , and salt in a medium bowl. Let sit for 10 minutes, then stir in the chopped 
coriander, parsley, and oregano, then use a fork to stir in oil.
3. Once the barbecue or griddle pan is nice and hot, cook the cauliflower steaks for
about four to five minutes on each side until soft and nicely charred, brushing with
any leftover marinade as you turn.
4. While they are still warm, toss in half the chimichurri and serve with the rest for 
spooning over.

Serves 2-4
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MAINS



BUTTERFLIED  LEG  OF  LAMB

WITH  POMEGRANATE  SALSA

Ingredients 
• 1 kg butterflied leg of lamb
• 2 tablespoons natural yogurt
• 2 fat garlic cloves, crushed
• 2 tablespoons tomato paste
• 1 heaped tablespoon finely chopped thyme
• 2 tablespoons lightly crushed coriander seeds
• 2 tablespoons olive oil, plus extra for cooking
• Maldon sea salt flakes and freshly ground
• black pepper

Pomegranate salsa
• 200 g pomegranate seeds
• ½ cucumber, finely diced (to the same size as the pomegranate seeds)
• 1 small red onion, very finely diced
• 1 teaspoon nigella seeds
• 8 large mint leaves, finely chopped
• 2 tablespoons pomegranate molasses
• 1 tablespoon olive oil

Method 
1. Remove the lamb from the refrigerator 20 minutes before you intend to marinate it
and ensure it is splayed open and as flat as possible, so that the meat cooks evenly. If
there are any sides with much thicker meat, use a small knife to make incisions to
open them up and flatten these sides as evenly as possible.
2. Combine the remaining ingredients in a bowl to make a marinade, seasoning 
generously with salt and pepper. Rub the marinade all over the butterflied lamb leg
and really work it in. Cover with clingfilm and marinate for a minimum of 30 minutes
at room temperature, or overnight in the refrigerator, if preferred.
3. Preheat the oven to 220 degrees. Line a baking tray with baking paper.
4. Drizzle a little olive oil into a large frying pan set over a medium heat. When the oil is
hot, place the marinated lamb in the pan with the skin side facing down. Seal the lamb
on all sides until nice and brown, without letting it blacken or burn. It should have a
nice crust in about 10 minutes. Transfer the lamb to the prepared baking tray and
roast for 15–20 minutes, depending on how you like your meat cooked. I like it very
pink and juicy, but if you prefer medium or well done, leave it in for a further 5–10
minutes.
5. Meanwhile, combine all the ingredients for the salsa in a bowl, stir well and set
aside.
6. Leave the lamb to rest, covered with kitchen foil, for 10 minutes before carving. 
Serve with the salsa.

Serves 4
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BLACKENED  ASIAN  SALMON

SALAD  WITH  PICKLED

CUCUMBER  & SESAME  SEEDS

Ingredients 
• 4 tbsp mirin
• 4 tbsp soy sauce
• 2 tbsp soft brown sugar
• 1 tbsp lemon juice
• 4 salmon fillets, skin off

Cucumber Sesame Salad
• 1 tbsp mirin
• 1 tbsp rice vinegar
• 1 tsp sesame oil
• 2 Lebanese cucumbers

Method 
Salmon
1. Combine the mirin, soy sauce, sugar and lemon juice in a bowl. Put the salmon
fillets in a shallow dish, pour the mirin mixture over and set aside in the fridge for 15
minutes or more.
2. Heat a pan on high heat and cook the salmon until nice coloured and pink inside.
3. Meanwhile, pour the marinade into a small pan and heat over a high-heat for 4
minutes until it has reduced to a glaze. Pour over the cooked salmon and serve with
the salad.

Salad
4. Whisk together the mirin, vinegar and sesame oil.
5. Use a vegetable peeler or mandoline to peel long ribbons from the cucumber.
6. Toss the cucumber ribbons with the dressing.

Serves 4
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SALADS



BURRATA  SALAD  WITH

ORANGE ,  GRAPEFRUIT  &

FENNEL

Ingredients 
• 2 tbsp olive oil
• 1-2 tsp clear runny honey 
• 2 rosemary sprigs 
• 1 small garlic clove, grated
• 1 tbsp coriander seeds, toasted
• 1 fennel bulb, thinly sliced with a mandolin or vegetable peeler. Fronds set aside to 
serve.
• 2 oranges
• 1 grapefruit 
• 1 -2 burrata balls 
• Maldon salt
• Freshly ground black pepper

To serve:
• Fennel fronds, or basil leaves, torn while dressing

Method 
Dressing
1. Start by toasting the coriander seeds in a dry pan until fragrant.
2. Place the oil in a small saucepan with the honey, rosemary, garlic and a pinch of
salt. 
3. Bring to a simmer on a medium-low heat and remove at once, this will go very 
quickly. 
4. Stir well and set aside until completely cool, then add the coriander seeds.
5. Cut the fronds of the fennel and slice the rest thinly with a mandolin or a vegetable 
peeler.
6. Add the fennel to a bowl and dress with a squeeze of fresh orange juice (± 1 tbsp) 
and season with pepper and salt.
7. On a large plate (or 4 separate smaller plates) divide a layer of the fennel.
8. Trim off the the tops and bottoms from the oranges and grapefruit 
9. Cut down the sides of the oranges and grapefruit, following their natural curve, to 
remove the skin and white pith. Slice into ± 1 cm thick slices, and remove the pips.
10.Divide the orange slices over the plate(s), slightly overlapping, and place a burrata 
ball on top. Spoon the dressing over the cheese, orange and fennel. If you like you can
remove the rosemary, the dressing has already been infused, but you can also keep it
in if you think it's pretty.
11.Top with the fennel fronds or the basil leaves.

Serves 4
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PEAR  CHICKPEA  & GREEN

LEAF  SALAD  WITH  MAPLE

HARISSA  DRESSING

Ingredients 
• 50g rocket leaves
• 50g watercress
• 2 pears, halved, cored and thinly sliced
• 400g can chickpeas, drained and rinsed
• handful of sunflower seeds, to garnish

For the dressing
• 1 generous tablespoon maple syrup
• 1tablespoon olive oil
• Juice of ½ lemon
• 1 teaspoon rose harissa
• generous amount of Maldon sea salt flakes and freshly ground black pepper

Method 
1. Arrange the salad leaves, pear slices and chickpeas in a large shallow bowl or on a 
platter.
2. Mix all the dressing ingredients together in a jug or small bowl, then pour over the 
salad.
3. Sprinkle with the sunflower seeds to garnish and serve immediately.

Serves 4 - 6
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DESSERTS



WHITE  CHOCOLATE

RASPBERRY  & PISTACHIO

TIRAMISU

Ingredients 
• 100g white chocolate, broken into pieces
• 400g raspberries
• 2 teaspoons icing sugar 
• 3 tablespoons cold water 
• 2 eggs, separated
• 350ml double c r e a m
• 250g tub of mascarpone cheese 
• 50g castor sugar
• 175g sponge fingers (about 18)
• 75g pistachio slivers (or whole nuts), finely blitzed in a food processor

Method 
1. Place the white chocolate in a heat proof bowl set over a pan of barely simmering 
water, without the base of the bowl touching the water, and-leave to melt, then 
remove the bowl and set aside.
2. Put half the raspberries, the icing sugar and cold water into a food processor or 
blender and blitz until puréed.
3. Whisk the egg whites in a small bowl with an electric hand whisk until they form stiff 
peaks. In a separate bowl, whip the cream to soft peaks.
4. Put the egg yolks, mascarpone and castor sugar into a large mixing bowl and beat 
together. Mix in the melted white chocolate, then add the whipped cream a little at a
time, gently folding it in with a spatula to keep the mixture light. Once all the cream
has been incorporated, add the whisked egg white a little at a time, again folding them
in gently rather than stirring.
5. Select your serving dish ‐ I use a 26x18cm rectangular dish. Use as many sponge 
fingers as necessary to cover the base of the dish in a single layer, breaking some up if
you need to fit them in to corners or sides. Pour over the raspberry sauce and spread
it out with the back of a spoon so that the sponge finger base is entirely covered, then
add the whole raspberries in an even layer. Finally, pour over the white chocolate
mixture and shake the dish to allow the mixture to fill any gaps, then smooth over the
surface with a spatula. Sprinkle an even layer of the pistachios on top and refrigerate
for a minimum of 8 hours or overnight before serving.

Serves 6 - 8
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ITALIAN  CHRISTMAS

PUDDING

Ingredients 
• Approximately 625 grams panettone (or pandoro)
• 6 tablespoons tuaca liqueur (optional)
• 2 large eggs (at room temperature)
• 75 grams castor sugar
• 500 grams mascarpone cheese (at room temperature)
• 250 ml double cream (at room temperature)
• 125 ml marsala (optional)
• 75 grams fresh cherries and extra for decoration 
• 125 grams mini chocolate chips (or regular chocolate chips or finely chopped
chocolate)
• 100 grams shelled pistachios (chopped)
• 2 tablespoons pomegranate seeds

Method 
1. Using a serrated knife, cut the panettone roughly into 1cm / ½ inch slices, then use
about a third of these to line the bottom of a 22 or 23cm / 9 inch springform cake tin. Tear
off pieces to fit so that there are no gaps; panettone is fabulously soft and mouldable, so
this isn’t a hard job. Drizzle 2 tablespoons of the Tuaca (or other liqueur of choice) over it
so that the panettone lining is dampened. It looks like a beautiful golden patchwork made
out of cake.
2. Now get on with the luscious filling. Whisk – using a freestanding electric mixer for ease
– the eggs and sugar until very frothy and increased in volume and lightness.
3. More slowly, whisk in the mascarpone and double cream, then gradually whisk in the
Marsala and carry on whisking until the mixture is thick and spreadable. Remove 250ml / a
good cupful to a bowl or other container, cover and put in the fridge; this is for the top
layer, which is not added until you serve the cake.
4. Add the halved fresh cherries into the big bowl of mascarpone cream mixture, followed
by 100g / ¾ of the chocolate chips and 75g / ¾ of the chopped pistachios, and fold in. Use
half of this creamy filling to top the panettone layer that is lining the cake tin.
5. Use another third (approx.) of the panettone slices to cover the cream filling, again
leaving no holes for the cream to escape through. Dampen with another 2 tablespoons of
liqueur.
6. Spoon on the other half of the cream mixture and spread it evenly. Then top with a third
and final layer of panettone, covering the cream as before, and drizzle over it the last 2
tablespoons of liqueur.
7. Cover tightly with clingfilm, pressing down on the top a little, and put in the fridge
overnight or for up to 2 days.
8. When you are ready to serve, take the cake out of the fridge, unmould and sit it on a flat
plate or cake stand, then spread with the reserved mascarpone mixture. Don’t try to lift
the cake off the base, as the panettone slices at the bottom are too delectably damp.
9. Scatter the top – and all around the cake, if wished – with the remaining chocolate chips
and chopped pistachios and your pomegranate “jewels”. These sprinklings also provide
beauteous camouflage for any less than aesthetically uplifting edges of the springform
base which may be visible. Add whole cherries and enjoy!

Serves 10 - 12 - 14 -



CHRISTMAS
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GRANNY  EILEEN 'S

CHRISTMAS  MINCE  PIES

Ingredients 
Pastry
• 500g butter
• 3-4 cups of flour
• 1 egg
• 1 tsp baking powder 
• ¾ cup of milk
• 1 tsp vinegar 
• Pinch of salt
• Castor sugar  to sprinkle on top

Filling
• 1 cup brown sugar 
• 500g raisins
• 500g sultanas
• 500g mixed fruit
• 500g currants added (end)
• 1 tin cooked apples
• 2 oranges and lemons - use the rind and squeezed juice
• 2 tsp mixed spice
• 2 tsp nutmeg
• 2 tsp cinnamon
• 250g melted butter
• 1 cup brandy

Method 
Filling
Put all the ingredients (except currants and brandy) in a food processor and mince.
Add currants and brandy at the end. Keep the mixture in the fridge in a sealed bottle
until you fill the pastry - you can keep this mixture in the fridge for up to a month.

Pastry - do in a food processor
Sieve the flour, baking powder and salt. Mix the butter and flour together. Curdle the
milk and vinegar together. Add the egg to the milk and whisk. Add the milk mixture to
the pastry mixture. When it forms a ball in the food processor it is ready - if it doesn't
form a ball, add a little extra flour. Leave the mixture in the fridge for 1 hour. Roll out
flat and cut out shapes of the mince pies. Add Xmas Mince filling. Add pastry tops and
seal with water. Bake at 180 degrees celsius. After 10 minutes, sprinkle castor sugar
over the top. Bake for another 5 minutes. When cool, sprinkle with icing sugar.

Serves 48 mince pies
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COCKTAILS



CANDY  FLOSS

MARGARITA

Ingredients 
• Pink candy floss
• 50ml tequila
• 50ml Triple Sec
• 25ml lime cordial
• 12.5ml lemon juice

Method 
1. Fill your cocktail shaker with cubed ice.
2. Pour 50ml of tequila and triple sec and then one shot of lime cordial and half a shot of
fresh lemon juice into the shaker.
3. Close the cocktail shaker and shake vigorously for 20 seconds.
4. Pour the margarita through a fine tea strainer over some candy floss in your martini
glass - this will turn your drink into a pinky colour.
5. Garnish by floating an edible flower (optional) with a small tuft of candy floss on top.

STRAWBERRY  

DAQUIRI

Ingredients 
• 37.5ml Bacardi
• 12.5ml lemon juice
• 25ml sugar syrup
• 25ml strawberry liqueur
• 30ml strawberry puree

Method 
1. Pour a shot and a half of white rum into the blender along with half a shot of fresh
lemon/lime juice and one shot of sugar syrup.
2. Add 25ml of strawberry liqueur and 30ml of strawberry puree to the blender.
3. Add crushed ice (use your discretion) and blend until ingredients are mixed well.
4. Pour the mixture into a martini glass and enjoy!
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A SPECIAL THANK YOU TO ALL OUR SPONSORS 




