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best of the 
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your kitchen 
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Restokit connects 
exceptional 

restaurants with you 
Bringing the restaurant dining experience to the kitchen table. From the 
simplicity of heating up nourishing, simple dishes to recreating premium 

Michelin-starred meals, Restokit offers something for  
home cooks of all levels.

 
How we started

Restokit was born in lockdown, during a time where it became entirely 
impossible to eat out at restaurants, and thus impossible to eat our 

favourite dishes and restaurant-quality food.

Restaurants have since diversified,  
fueled by much creativity, and out of this came Restokit.
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Brigadiers is inspired by the army mess bars of India, where military 
regiments go to eat, drinks, and socialise. The food focuses on different 

methods of Indian barbecue, utilising tandoors, charcoal grills, rotisseries, 
wood ovens, and classic Indian smokers.

A little bit 
about Brigadiers



TANDOORI LAMB CHOPS

 ORIGINAL BBQ BUTTER CHICKEN WINGS

LASOONI WILD TIGER PRAWNS

GOAT TIKKI BUN KEBABS

NAAN

KACHUMBER SALAD

BRIGADIERS
MIXED GRILL EXPERIENCE
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  RESTOKIT x BRIGADIERS    RESTOKIT x BRIGADIERS  

ORIGINAL BBQ BUTTER 
CHICKEN WINGS

 
 Allergens: Cashew Sauce, Dairy, Mustard 

 
 Allergens: Dairy, Mustard

TANDOORI LAMB CHOPS

INSTRUCTIONS INSTRUCTIONS

4 x Tandoori Marinated Chicken Wings
120g Cashew Sauce
Ghee
Kebab Masala
Chopped Coriander and Ginger

2 x Tandoori Lamb Chops 25 minutes15 minutes

COOKING TIME:COOKING TIME: INCLUDED: INCLUDED: 

1. Preheat your grill for five minutes on the maximum setting.
2. Place the lamb chops on a foil-lined tray and cook as close as 

possible to the grill, for five minutes on each side for medium. Cook 
for up to seven minutes on each side for well done.

3. Remove from the grill and drizzle with melted butter. 
 
Chef’s Tip: Remove from the refrigerator one hour before cooking.

1. An hour before starting, remove the cashew sauce from the fridge to let it 
come up to room temperature.

2. Preheat your grill for five minutes on the maximum setting.
3. Place the chicken wings on a foil-lined tray and cook as close to the grill as 

possible for eight to ten minutes. Turn then cook for a further eight to ten 
minutes. The chicken should be charred and slightly blackened.

4. Mix the wings with the cashew sauce, adding a teaspoon of kebab masala 
and a few tablespoons of warmed ghee. Taste the sauce and add more kebab 
masala to season as required.

5. Garnish with the chopped coriander and ginger. Serve whilst piping hot.

EQUIPMENT REQUIRED: 
1 x Oven Tray
1 x Mixing Bowl

EQUIPMENT REQUIRED: 
1 x Oven Tray
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LASOONI WILD TIGER PRAWNS

 
 Allergens: Crustacean, Dairy

1. Mix the marinade and the prawns together. Leave to marinate for half 
an hour at room temperature.

2. Preheat the grill to the maximum setting for at least five minutes.
3. Grill the prawns for five minutes, or until cooked through.
4. Drizzle with melted butter and serve with the red pepper chutney.

4 x Jumbo Prawns
Lasooni Marinade
Red Pepper Chutney

2 x Goat Tikki
2 x Pao (buns)
Methi Pachadi
Coleslaw

INSTRUCTIONS

GOAT TIKKI BUN KEBABS

 
 Allergens: Egg, Dairy, Gluten, Mustard, Sulphites

1. Remove the goat tikki mixture from its packaging. Split into four parts and form 
burger patties roughly two inches wide. Preheat a frying pan over a  
medium-high heat.

2. Add a thin layer of oil to the pan. Place the patties in the frying pan and 
shallow fry for two minutes. Turn and cook through for a further minute or until 
a deep brown crust has formed. Remove the patties from the heat and rest on 
a plate.

3. While the goat patties rest, slice the pao (buns) in half. Lightly toast in the same 
frying pan. Remove and keep warm.

4. Add the coleslaw to the bottom half of the bun, followed by the cooked goat 
patties. Top with a slice of tomato and a teaspoon of the methi pachadi.

5. Finish with the top bun and serve with the pickled chillies.

INSTRUCTIONS

INCLUDED: INCLUDED: 

Pickled Chillies
Tomatoes

15 minutes

COOKING TIME:

10 minutes

COOKING TIME:

EQUIPMENT REQUIRED: 
1 x Small Frying Pan

EQUIPMENT REQUIRED: 
1 x Oven Tray
1 x Mixing Bowl
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NAAN

INSTRUCTIONS

1. Preheat a thick bottomed pan over a high heat, also preheating the grill to its 
maximum setting.

2. Remove all the naan dough balls from the container and, one at a time, roll out 
to a 5mm thickness on a lightly oiled surface.

3. Place the rolled dough in the pan. If using a topping (e.g. garlic and coriander, 
or Kalonji butter) apply this to the surface of the naan.

4. Continue to cook the naan in the pan for a total of thirty seconds, then place 
under the grill until charred and blistered.

5. Remove from the grill then drizzle generously with ghee, melted butter or more 
of the topping. Repeat with the remaining dough balls.

 
Allergens: Dairy, Gluten, Egg

INSTRUCTIONS

1. Give the vegetables a quick rinse and pat dry with kitchen towel.
2. Peel and finely chop the green chilli and onion. Dress with the juice squeezed 

from the lemon, along with a teaspoon of kebab masala.
3. Chop the remaining vegetables into uneven large chunks. Toss in a bowl with 

the chopped onions and chilli, and dress with the chopped coriander and 
ginger.

4. Taste and adjust the seasoning as required with salt and kebab masala.

KACHUMBER SALAD

2 x 80g Naan Balls Cherry Tomatoes
Indian Lemon
Mini Cucumbers
Indian Onion

INCLUDED: INCLUDED: 

Green Chilli
Chopped Coriander & Ginger
Kebab Masala

10 minutes

COOKING TIME:

15 minutes

COOKING TIME:

EQUIPMENT REQUIRED: 
1 x Chopping Board
1 x Mixing Bowl

EQUIPMENT REQUIRED: 
1 x Large, Heavy-Bottomed 
Frying Pan



@restokit.uk
www.restokit.co.uk

Go on, spill the beans


