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Read through all of 
the steps to familiarise 
yourself with the 
timeline and required 
tasks. Note that some 
tasks occur at the 
same time.

BBQ Cookout Kit
Authentic Boojum Fajitas | Ready in minutesat home

Remember to recycle 
pouches & cardboard.

20 mins

Medium heat

Use by date: 
See side of box

Chicken & Steak

Pickled Onions Jalapenos

Parmesan

Olive Oil or Good Rapeseed Oil

Steak Corn

Also Required

Salt and Pepper

Chopped Coriander

Chilli Powder

Milk Soya Nuts Egg Celery Wheat Mustard Sulphites

Chicken
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Corn

Tortillas

Cheese

Parmesan 
Cheese

Chipotle Sour 
Cream

Rice

Peppers

Onion

Tomato Salsa

Salsa Verde

Jalapenos

Pickled Onions

Step Task 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20

1 Warm Rice

2 Prepare Sides

3 Grill Chicken 
& Veg

4 Grill Steak

5 Rest Chicken 
& Veg

6 Finish Mexican 
Corn

7 Chop & Warm 
Tortillas

8 Time to eat



Utensils at the ready Wash your veggies Have your BBQ readyBefore you start Wash your hands

1. Warm Rice
(i.) Before warming the rice, make sure the 
BBQ is on medium heat (gas) or charcoals 
have all turned white.

(ii.) Pre heat the oven to 150°C. 

(iii.) Place all of the rice you want to reheat 
into an oven dish or a large Pyrex. Add in 
a little bit of water to get it moist and cover 
it with aluminium foil. Set the timer for 20 
mins. Now it’s time to grill.

2. Prepare Sides
(i.) Place the sour cream, cheese, tomato 
salsa and salsa verde in serving bowls 
and place on the table family style, ready 
for serving.

(i.) Tear back the husks of the corn (leave 
on for better presentation).

(ii.) Slice the onion into 4 thick slices then 
coat it and the peppers in olive oil and 
season with salt and pepper. 

3. Grill Chicken & Veg 4. Grill Steak
(i.) After 4 minutes of grilling the chicken, 
place the steak on the BBQ.

(ii.) Grill each side for 3 minutes for medium 
or 4-5 minutes for well done.

5. Rest Chicken & Veg
(i.) Remove all meats and veggies from the 
BBQ and place on a chopping board. Do not 
chop yet. Let the meat and veggies rest.

(ii.) Optionally, place the peppers inside a 
resealable food bag or tupperware box to 
rest for 10 minutes and then peel the 
skins off.

(iii.) While the meat and veggies are resting, 
its time to finish the corn.

6. Finish Mexican Corn
(i.) Cover the corn in the chipotle sour 
cream all the way around. Use a brush or a 
spoon to apply.

(ii.) Dust the corn generously with the 
grated parmesan.

(iii.) If you have it, sprinkle some chopped 
coriander and chilli powder on top of the 
cheese. This corn is utterly amazing.

(iv.) Cut the corn in half if serving 4 people.

Proud of your masterpiece? Take a pic & share with friends. #BoojumAtHome

7. Chop & Warm Tortillas
(i.) After a few minutes of resting, chop the 
chicken, steak and veggies in to bite size 
pieces using a sharp knife.

(ii.) Place all of the meat and vegetables on 
the table next to the salsas and sauces.

(iii.) To warm the tortillas, place them 
in batches of 4-5 on the grill so you can 
control the charring without burning them. 
Heat for about 30 seconds on each side.

8. Time to Eat
(i.) Place all of the tortillas on a plate and 
serve with the rest of your BBQ feast.

(ii.) Lastly, don’t forget about your rice. 
Remove from the oven using oven gloves. 
Peel back the foil and check the rice is 
steaming and moist.  Give it a quick stir to 
fluff up then serve in the oven dish.

(iii.) Boom… 20 mins… time to eat.  
Combine all of the char grilled meats and 
veggies with salsas and toppings as tacos 
or bowls. Delicious.

(i.) Place the corn, onion and peppers onto 
the grill. Make sure corn husks are not 
directly above a flame.

(ii.) Remove the chicken from the packaging 
then gently lay it down on the grill. Use 
tongs to keep your hands clean.

(iii.) Grill the corn, veggies and chicken for 
10 mins turning every 3 minutes or so until 
all sides are nicely charred and the chicken 
is cooked all the way through.


