


brigadiers bbq mixed 
grill experience  

GETTING STARTED
 
This box has everything you need for the ultimate BBQ feast featuring some of 
our signature and most-loved tandoori dishes from the restaurant.

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.

With a great selection of dishes its up to you how you want to enjoy them, if 
you want to feast on them all at once or have multiple courses.

Our recommendation is to enjoy the Papads with Mango Chutney as your 
starter and then the rest.

Start by getting all of your ingredients out of the fridge and reading through all 
of the recipes. 

The Lasooni Tiger Prawns, Tandoori Lamb Chops and BBQ Butter Chicken 
Wings are all cooked under the grill, and the Chicken Tikka Buns are cooked in 
a pan. 

STARTERS 
Papads with Mango Chutney
 
MAINS
Lasooni Tiger Prawns
Tandoori Lamb Chops
BBQ Butter Chicken Wings
Chicken Tikka Buns

SIDES 
Garlic Naan
Kachumber Salad
Green Chutney
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pappadums

1. Remove the papaddums from the packaging.

2. If frying: preheat some neutral (e.g. sunflower) oil to 190˚C. Break 
the pappadums in half and fry briefly, for no more than 15 seconds 
at a time. 

3. If cooking over an open flame: use a pair of tongs to position the 
pappadum directly over a gas flame, moving every few seconds 
until evenly coloured and blistered. 

4. If using the microwave: cook in 10 second bursts for a total of 30 
seconds at a maximum power.  
 
 

Store in the packaging at room temperature.  
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COOKING TIME
5 minutes

INCLUDES
4 x Pappadums
Mango Chutney

EQUIPMENT REQUIRED
Any 1 of: 1 x Small Frying Pan, 
Tongs, or a Microwave  

ALLERGENS
Mustard (traces)
Sulphites  





lasooni tiger prawns

1. Mix the marinade and the prawns together, coating the flesh of the 
prawns as well as the shells. 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, shell-side up for seven to eight minutes, 
or until cooked through.

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

Store in the refrigerator until required.  
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COOKING TIME
15 minutes

INCLUDES
4 x Lasooni Tiger Prawns
Lasooni Marinade
Red Pepper Chutney

EQUIPMENT REQUIRED
1 x Oven Tray
1 x Mixing Bowl

ALLERGENS
Crustaceans





chicken tikka burger

1. Remove the chicken tikka from its packaging. 

2. Add a thin layer of oil to a pan and put on a low to medium heat. 

3. Once your pan is warm, place the chicken tikka in the pan and cook 
for 8-10 minutes, turning half way to cook both sides.

4. Whilst your tikka are cooking, slice the pao (buns) in half 
lengthways. Lightly toast them cut-side down in a dry frying pan. 
Set aside and and keep warm.  

5. Add the green chilli chutney onto the bottom buns, place the cooked 
tikka on top, then add lettuce and drizzle the cashew sauce over the 
lettuce, topping it off with the second bun. 
 
 

Store in the refrigerator until required.  
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COOKING TIME
25 minutes 

INCLUDES
2 x Chicken Tikka
2 x Pao (buns)
Cashew Sauce
Green Chilli Chutney
Lettuce

EQUIPMENT REQUIRED
2 x Frying pans
Spatula

ALLERGENS
Dairy
Eggs
Gluten
Nuts (Cashew)





TANDOORI MASALA LAMB CHOPS

1. Peel and slice the Indian onion into thin rings. Season with juice from the 
lemon and some salt. Leave to one side. 

2. Preheat your grill for five minutes on the maximum setting. 

3. 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. 

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

5. Serve with the green chutney and the onion rings.

COOKING TIME
15 minutes

INCLUDES
2 x Lamb Chops
Indian Onion & Lemon
Green Chutney

EQUIPMENT REQUIRED
1 x Oven Tray

ALLERGENS
Dairy 
Mustard

Chef ’s Tip: Remove from the refridgerator one hour before cooking.

Store in the refrigerator until required.  
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bbq butter chicken wings

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.

Store in the refrigerator until required.  
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COOKING TIME
25 minutes 

INCLUDES
8 x Tandoori Marinated Chicken Wings
Cashew Sauce
Ghee
Kebab Masala
Chopped Coriander and Ginger

EQUIPMENT REQUIRED
1 x Oven Tray
1 x Mixing Bowl

ALLERGENS
Cashew Sauce
Dairy
Mustard





garlic naan

1. Warm up a non-stick pan, add a small amount of ghee or butter to 
the pan, then heat the naan on a low heat, turning occasionally, 
until both sides are warmed through 

2. Alternatively, if you are using a microwave, add a small amount 
of ghee or butter on the naan and heat in the microwave for 30 
seconds until warmed through.

 

 
Store in the refrigerator until required. 
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COOKING TIME
5 minutes

INCLUDES
Garlic Naan

EQUIPMENT REQUIRED
1 x Large, Heavy-Bottomed 
Frying Pan or Microwave 

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.

Store in the refrigerator until required. 
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INCLUDES
8 x Cherry Tomatoes
1 x Indian Lemon 
2 x Mini Cucumbers 
1 x Indian Onion 
Green Chilli 
Chopped Coriander & Ginger
Kebab Masala

COOKING TIME
10 minutes 

EQUIPMENT REQUIRED
1 x Chopping Board 
1 x Mixing Bowl 


