
 

 

 

CAPE TREASURES 

RELISHES 

 

 

BRAND INFORMATION 

Cape Treasures is a delicious food story - it is a "people with a real love of food" story - it is a "people with a genuine 

concern for people" story - it is a "making good food wonderful" story. 

Charming, authentic and 'real', the depth of flavour is built from layer upon layer of choice ingredients - its pure 

goodness.  The people who make Cape Treasures love their products, they care how they make them and they care 

about what goes into them... Isn't that good to know? 

Cape Treasures is Fair Trade registered which means that the interests and rights of farmers, workers and producers 

are well looked after and protected according to international standards. 

Most of the Cape Treasures products are largely made by hand - yes, they come out of factories with international 

food safety protocols in place, but they are still remarkably labour intensive. Production is limited to availability of 

fresh raw materials - when the gooseberries or red peppers are finished, they're finished - until next season...  

GENERAL 

Little pots, packed with pure flavour - designed to add the accents that bring all the flavours in the dish together... 

or simply enjoy them on a cheese sandwich. 

These relishes are made from real, fresh ingredients that are grown where they are made -near Malmesbury in the 

Swartland. Perhaps its the quality of the ingredients - the growers strive to stay as close to bio-dynamic and organic 

as they can - perhaps its the extraordinary dedication of the makers: these are cherished treasures - and deliciously 

versatile.  



 

 

 

 

 

USES 

PEPPERDROP SAVOURING RELISH 

A tremendous festival of pure flavour: pepperdrops (aka peppadews) have a mild chilli bite with distinctive 

undertones of tropical fruit - some say mango/passionfruit, others say guava - the result is a fascinating combination 

of light chilli buzz with a fragrant undertone on top of a base of sundried tomato, basil (which further boosts the 

fruity notes) and garlic. Use it on sandwiches, on cold meat or cheese platters, it is excellent on grilled fish or beef 

steak. For vegetarian guests, serve with quiches, stir a spoonful through diced feta to use in a salad, or use as a 

topping for Bruchetta.  Lovely on a tortilla wrap with cream cheese, chicken and/or mozzarella, rocket, cress and 

baby spinach. (Recipe on website). 

RED ONION RELISH 

Red onions (with some white onions for another layer of onion flavour), is cooked into a base of balsamic vinegar, 

spices and sugar to create a dark, luscious, treacly condiment. Simply excellent with smoked pork steaks and mashed 

potatoes, it works really well with cheese and deli-meat platters, rye-bread sandwiches and roast chicken or duck. 

For vegetarian friends, grill a whole Camembert cheese, top with Red Onion Relish and a sprinkle of toasted cashew 

nuts and pumpkin seeds.  Enjoy with roast butternut, crumbled feta, macadamia nuts and dukkah (Recipe on 

website). 

SWEET GINGER & CHILLI RELISH 

Ginger, with just enough chilli to expand the buzz, is made on a base of sweet red pepper with just a hint of lemon. 

This relish is sweet and tangy and feisty and fans of ginger have been known to go to extraordinary lengths to get 

their supplies...  Sweet Ginger and Chilli Relish is the friend of all things cheese: its particularly suited to soft, white 

cheeses - like Camembert; as a dip for fried Haloumi and with smoked Mozzarella. It is also delicious with smoked 

meats or fish, with roast pork or duck and a small spoonful will add a spike of interest to tomato-based pasta sauces. 

Enjoy with a traditional cheese board or smoked meat platter.  Serve with ‘four cheese’ muffins, tomato tarts and 

quiche Lorraine. 

Sundried TOMATO SAVOURING RELISH 

The rich depth of sundried tomatoes, made on a base of aubergine to smooth out the flavour edges on the palate, 

makes a sublimely delicious relish: intensely tomato, surprisingly smooth, exceptionally flavourful. Use it on 

sandwiches, on cold meat or cheese platters, it is an excellent topping for flame-grilled beef steak. For vegetarian 

guests, blend a spoonful into some olive oil and drizzle over a tomato and mozzarella salad with basil pesto and a 

sprinkling of pine nuts. Great with quiches or use as a topping for Bruchetta with sliced black olives.  Delicious with 

roast beef or as a topping for flamed-grilled beef steak.  Excellent in a sour-cough sandwich with pecorino, slices of 

fresh tomato and shredded salad greens. 

 


