


BRIGADIERS 

BBQ MIXED GRILL EXPERIENCE 

(SERVES 4)

This box has everything you need for the ultimate BBQ this summer, 

featuring some of our signature and most-loved tandoori dishes from the 

restaurant - perfect for enjoying al fresco in the warmer weather.

The tandoor is at the very heart of our cuisine at Brigadiers – it is the 

largest section on the menu and we take enormous pride in the variety 

and range of tandoor dishes available, so we’re very excited to be sharing 

some of our favourites with you.

Get that barbecue fired up for some char and the real Brigadiers-at-home 

experience.

INCLUDES:

4 x Papads with Mango Chutney

2 x Tandoori Masala Lamb Chops

8 x Original BBQ Butter Chicken Wings

4 x Lasooni Tiger Prawns

2 x Chicken Tikka Bun Kebabs

2 x Garlic Coriander Naan

Kachumber Salad

Ghee

Green Chutney

EQUIPMENT REQUIRED:

1 x Oven Tray

2 x Frying Pans

2 x Medium Mixing Bowls

1 x BBQ

Please contact us via email - info@ambassadorgeneralstore.com 

if you have any queries on ingredients or allergies.



TANDOORI LAMB CHOPS

1. Oil your grill racks and then prepare your BBQ for direct grilling over medium 

heat, about 350ºF.

2. Place the lamb chop on the grill grate and cook with for five minutes on each side 

for medium. Cook for up to eight minutes on each side for well done.

3. Remove from the grill and drizzle with melted butter.

 

 

COOKING TIME
15 minutes

INCLUDES
2 x Tandoori Lamb Chops

EQUIPMENT REQUIRED
BBQ grill grate    

Grilling tongs

ALLERGENS

Dairy

Mustard

CHEF’S TIP: Remove from the refrigerator one hour before cooking.



ORIGINAL BBQ BUTTER 

CHICKEN WINGS

        CHEF’S TIP: Remove from the refrigerator one hour before cooking.

1. As the grill is preheated, arrange the wings around the BBQ grate. Ensure that the lid is 

closed while you cook the wings. There is an indirect medium heat from the grill until 

the meat is no longer pink.

2. Let the BBQ grill heat the meat for 20 to 25 minutes before you turn the meat once or 

twice during the span of the heating process.

3. Flip the wings over one at a time to verify that the wings are evenly brown; it’s a sign 

that you have perfectly grilled chicken wings.

4. Remove the grilled chicken wings when they have a crisp, golden-brown look to them. 

The time you need to grill the chicken wings depends directly on their size as well as 

the temperature and the settings of the grill.

5. 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.

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

COOKING TIME
25 minutes

INCLUDES
8 x Original BBQ Butter 

Chicken Wings

Cashew Sauce

Ghee

Kebab Masala

Chopped Coriander & Ginger

EQUIPMENT REQUIRED
BBQ grill grate

Grilling tongs

Mixing bowl

ALLERGENS

Nuts (Cashews)

Dairy

Mustard



LASOONI WILD TIGER 

PRAWNS

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

room temperature.

2. Preheat the BBQ grill to the maximum setting for at least five minutes.

3. Grill the prawns on the BBQ for five minutes, or until cooked through (the colour of 

the prawns will change)

4. Drizzle with melted butter and serve with the red pepper chutney.

COOKING TIME
15 minutes

INCLUDES
4 x Tiger Prawns

Lasooni Marinade

Red Pepper Chutney

EQUIPMENT REQUIRED
BBQ grill grate    

Grilling tongs

ALLERGENS

Crustaceans

CHEF’S TIP: Remove from the refrigerator one hour before cooking.



CHICKEN TIKKA BURGER

        CHEF’S TIP: Remove from the refrigerator one hour before cooking.

1. Preheat the BBQ grill to the maximum setting for at least five minutes.

2. Grill the chicken on the BBQ for 8-10 minutes, or until cooked through both sides.

3. Then add cashew sauce to each side of the tikka and continue grilling on the BBQ for 

a 1 minute each.

4. Slice the pao (buns) in half. Then roast on the grill until they are golden brown.

5. Add green chilli chutney onto one of the buns, add lettuce then add one cooked tikka 

and laccha onions on top, topping it off with the second bun. Do the same for the 

second burger.

COOKING TIME
15 minutes

INCLUDES
2 x Chicken Tikka

2 x Pao (buns) 

Cashew Sauce

Green Chilli 

Chutney 

Lettuce

EQUIPMENT REQUIRED
BBQ grill grate

Grilling tongs

ALLERGENS

Dairy

Eggs

Gluten 

Nuts (Cashew)



GARLIC CORIANDER NAAN

1. Preheat the BBQ to its maximum steady heat.

2. Remove all the naan from packaging.

3. Place naan under the BBQ grill until charred and blistered.

4. Remove from the grill then drizzle generously with ghee, melted butter or more of 

the topping.

COOKING TIME
5 minutes

INCLUDES
2 x Garlic Coriander Naan 

EQUIPMENT REQUIRED
BBQ grill grate    

Grilling tongs

ALLERGENS

Dairy

Egg

Gluten



KACHUMBER SALAD

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.

COOKING TIME
10 minutes

INCLUDES

8 x Cherry Tomatoes

1 x Indian Lemon

2 x Mini Cucumbers

1 x Indian Onion

Green Chilli

Chopped Coriander & Ginger

Kebab Masala

EQUIPMENT REQUIRED
Chopping board

Mixing bowl

ALLERGENS

Dairy

Eggs

Gluten 

Nuts (Cashew)


