
SPORTS BOX



YOUR SPORTS BOX INCLUDES:
Mess Mix

4x Samosas 

12x Original BBQ Butter Chicken Wings

2x Butter Chicken Burgers

12x Chaat Masala Aloo 

4x Camden Hells Lagers

ORDER OF PLAY:
1 Keep your Sports Box kit refrigerated until                             

you are ready to cook.

2 Take your ingredients out of the fridge and lay them out,        

so you can see them all.

3 Preheat your oven to 200°C or 180°C if the oven                  

is fan assisted.

4 Read through the recipes in detail before beginning. 

5 Our recommendation is to eat the mess mix with a beer 

or an aperitif while you assemble the rest of the feast.

BRIGADIERS SPORTS BOX
serves 2
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METHOD

1  An hour before starting, remove the cashew sauce from the fridge to allow it to come  

 up to room temperature.

2  Preheat your grill for five minutes on the highest 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 and serve whilst piping hot.

METHOD

INCLUDES:
12x Tandoori Marinated Chicken Wings 

120g Cashew Sauce

60ml Ghee 

30g Kebab Masala 

20g Chopped Coriander and Ginger

COOKING TIME: 

25 minutes

EQUIPMENT REQUIRED: 

1 x Oven Tray, 1 x Mixing Bowl

ALLERGENS: 

Nuts (Cashew), Dairy, Mustard

1  An hour before starting, remove the cashew sauce from the fridge to allow it to come  

 up to room temperature.

2  Preheat your grill for five minutes on the highest 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 and serve whilst piping hot.

ORIGINAL BBQ BUTTER 
CHICKEN WINGS  
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METHOD

1  Remove the tandoori chicken breast from the packaging and coat in the excess   

 marinade. It is recommended to bring the chicken to room temperature before you   

 grill it (roughly 30 minutes). 

2  Peel and slice the onions into rings. Open up the lettuce leaves, rinse under cold   

 running water and leave aside to drain off the excess water.    

3  Preheat the grill for five minutes on the highest setting. Place the chicken on the foil  

 lined oven tray, and grill for 10 minutes. Turn and cook through for a further 8   

 minutes. During the last 2 minutes, pour the makhani sauce over the chicken and   

 cook. Remove the chicken from the grill and rest on a plate. 

4  While the chicken is resting, slice the buns in half and lightly toast in a frying pan. 

5  To assemble your burger: Spread a heaped tablespoon of the achaari mayo on the   

 bottom half of the bun, lay two lettuce leaves on top, followed by the cooked chicken.  

 Top the chicken with two pieces of sliced red onion.

6  Place the other half of the bun on top to close, and serve with the chaat masala aloos.

BUTTER CHICKEN 
BURGERS

INCLUDES:

2x Demi Brioche Buns 

2x Tandoori Marinated Chicken Breast 

60g Achaari Mayo 

100g Makhani Sauce 

Baby Gem Lettuce Leaves

1x Red Onion

COOKING TIME: 

20 minutes

EQUIPMENT REQUIRED: 

1x Frying Pan, 1 x Oven Tray  

ALLERGENS: 

Egg, Dairy, Gluten, Mustard, 

Nuts (Cashew)
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METHOD

1  Preheat your oven to 200˚C. 

2  Remove all the packaging from the samosas. Place the samosas on a baking tray and   

 put in the centre of the oven. Bake for 20 minutes, turning them once halfway   

 through cooking until lightly browned.

3  Serve hot alongside the tamarind chutney and green chutney.

PUNJABI VEGETABLE 
SAMOSAS

INCLUDES:

4 x Punjabi Vegetable Samosas

50g Green Chutney

50g Tamarind Chutney 

COOKING TIME: 

20 minutes

EQUIPMENT REQUIRED:                       

1 x Oven Tray

ALLERGENS:
Dairy, Gluten, Sulphites, Mustard (traces), 

Nuts (traces), Soya (traces)
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METHOD

1  Preheat your oven to 200˚C. 

2  Remove all the packaging from the chaat masala aloo. 

3  Place the aloo on a baking tray and place in the centre of the oven. Bake for 10   

 minutes, turning them once halfway through cooking until lightly browned.

4  Put the hot aloos in a mixing bowl & sprinkle over the Brigadiers chaat masala, then   

 toss gently.

5  Serve hot with the masala ketchup.

CHAAT MASALA ALOOS

INCLUDES:

12x Chaat Masala Aloo 

20g Brigadiers Chaat Masala 

50g Masala Ketchup  

COOKING TIME: 

10 minutes   

EQUIPMENT REQUIRED: 

1 x Oven Tray, 1 x Mixing Bowl

ALLERGENS: 
Dairy, Gluten, Sulphites, Mustard (traces), 

Nuts (traces), Soya (traces)
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