
VIRTUAL DATE NIGHT – HOW IT WORKS

WEDNESDAY 22ND APRIL 2020

- Download our recipes for your 2-course dinner 
- www.loveumuch.co.za
- Watch our introductory videos demonstrating how to 

prepare each recipe (available from 20h00 on 
Monday 19th April)

- Join us on Wednesday 22nd April at 18h30 via 
Facebook Live for tips and advice on how to plate 
your 2-course dinner as well as a chance to say hi and 
interact with Vanessa and Ross

- As always, we love hearing from you and any 
suggestions or requests will be more than welcome

- We can’t wait to have you back in our home for one
of our anecdotal fine dining experiences, but until 
then, we hope that these virtual date nights will keep
you inspired

www.loveUmuch.co.za



TOMATO AND ROASTED RED PEPPER SOUP – SERVES 4
1 clove garlic – peeled and crushed
1 large red onion –peeled and chopped
2 tins whole plum tomatoes
1 ½ cups vegetable stock
4 red peppers
½ cup cream – optional
Handful of fresh basil
Salt and pepper to taste
Olive oil

- Cut peppers in half and de-seed
- Heat grill to highest setting, place peppers on a foil lined baking 

sheet – grill until skins have blackened and burnt
- Heat a good dash of olive oil in a heavy based saucepan  - gently fry 

the garlic and onions until softened
- Add the tomatoes and vegetable stock and simmer for 20 minutes
- Once pepper skins are burnt, peel and discard the skins (don’t 

worry if some of the skins remain on the peppers – good flavour)
- Add peppers to the tomatoes and simmer for 10 minutes
- Remove soup from the stove top, add basil and season to taste 

with salt and pepper
- Using a hand blender or decant into a blender jug, blend on high 

speed until all ingredients are combined and smooth
- Add cream if you would like

Add the following for extra flavour – fried chorizo crumbs, parmesan 
shavings, deep fried garlic and basil

www.loveUmuch.co.za



LoveUmuch Oriental Jus – can be stored for weeks in the fridge

450ml honey
400ml white wine vinegar
1 small bunch fresh coriander
1 tsp English mustard
150ml sesame oil
1 pinch of the following:
Ground coriander
Ground ginger*
Ground cumin*
Ground turmeric
Ground five spice*
Curry powder*
Ground caraway seeds
Ground fennel seeds
Black pepper*
Ground cardamom*
Ground star anise*
(note if you don’t have all the spices, use extra of the ones you do, if they are 
whole, grind in a coffee grinder or pestle and mortar - *these are essential)
1 litre very concentrated fish, beef or chicken stock
1 red chili – diced (optional)
1 small shallot – finely diced

In a saucepan reduce the honey and vinegar to a caramel (this takes quite a while 
so be patient)
Add the fresh coriander, mustard and sesame oil
Add all the spices and simmer for 1 minute
Add the stock and simmer for 10 minutes for all flavours to infuse (sauce will 
thicken as it reduces)
add the chili and shallot, season to taste (you may need a bit of salt)
bottle and refrigerate until needed

this sauce is delicious added to stir fry, used as a drizzle over salads, as a sauce for 
salmon or chicken, used as a basting sauce for chicken on a braai
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SALMON WITH LOVEUMUCH ORIENTAL JUS

2 - 4 portions salmon fillets – skin off
Salt and pepper to season
Fresh dill or coriander – chopped
Fresh lime or lemon zest
1 packet baby beans – blanched in salted water
1 packet baby spinach 
1 tbsp toasted sesame seeds (toast in the oven or in a pan on 
the stove top)

Skin side down on a foil lined tray - season salmon with salt and 
pepper
Sprinkle with fresh dill/ coriander and zest
Drizzle with olive oil and place in hot oven (200’) for 8 – 15 
minutes depending on how rare or cooked you like your salmon
Heat ½ - 1 cup of LoveUmuch Oriental Jus in a pot on the stove
Pan fry your spinach with a knob of butter until just done –
remove as soon as 60% of the leaves have wilted

Place a spoonful of spinach in the middle of your plate
Top with a bundle of beans
Place salmon on top of the beans and serve with our Jus 
Garnish with toasted sesame seeds
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