


vegetarian experience 
STARTERS 
Papad with Mango Chutney
Samosa Chat
Beetroot Chops with Pao 

MAINS
Makai Palak
Achari Paneer Tikka
Mushroom Pilau

Dal Maharani 
Lacha Paratha 

Kachumber Salad

DESSERT 

Gulab Jamun 

GETTING STARTED
Take your ingredients out of the fridge and lay them out, so you can see them 
all.

Pre-heat your oven to 200C, or 180C if the oven is fan assisted. Read through 
the recipes before beginning.

Our recommendation is to enjoy the Papad with Mango Chutney, Samosa Chat 

and Beetroot Chops with Pao before you begin with your mains.

For the main course, your biryani will take the longest to get ready, but most of 

that time is just baking in the oven. So, layer the biryani and pop it in the oven. 
Start on your Kachumber Salad and set aside.

Remove the biryani from the oven and leave to one side to rest.

Now it’s time to get one pan on for the Makai Palak, one for the Dal Maharani. 
While those are cooking on the hob, grill your Achaari Paneer and Lacha 
Parathas

Serve, piping hot, alongside the biryani, makai palak, dal and kachumber salad.

Once your mains are complete sit back and enjoy your Gulab Jamun. 
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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
10 x Pappadums
50g Mango Chutney

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

ALLERGENS
Mustard (traces)
Sulphites  





samosa chat 

1. Preheat your oven to 200˚C.

2. Remove all the packaging from the samosas and bake in the oven 
for 15 minutes.

3. Microwave (800W) the channa masala for one minute. Leave to rest 
for one minute.

4. Decant the channa masala onto the bottom of a wide, deep-rimmed 
plate. Top with the hot samosas.

5. Top with the sweet yoghurt, three tablespoons of the tamarind 
chutney and a teaspoon of green chutney. 

6. Garnish with sev and serve. 

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

INCLUDES
4 x Punjabi Vegetable Samosas
200g Chana Masala
Green Chutney
Tamarind Chutney
Sweet Yoghurt
Chopped Coriander & Ginger
Sev (Fried Chickpea Vermicelli)

EQUIPMENT REQUIRED
1 x Oven Tray
1 x Deep Saucepan

ALLERGENS
Dairy
Gluten
Sulphites 
Mustard (traces) 
Nuts (traces) 
Soya (traces) 





achari paneer tikka

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

2. Place the paneer tikka on a foil-lined tray and cook as close as 
possible to the grill, for five minutes on each side.

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

4. Heat the sweetcorn chaat for two minutes in a frying pan over a 
medium heat, or in the microwave at 800W for one minute. 

5. Top the paneer with the sweetcorn chaat and serve hot. 
 
 
 

Store in the refrigerator until required.  
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COOKING TIME
15 minutes 

INCLUDES
Stuffed & 
Marinated Paneer
Sweetcorn Chaat

EQUIPMENT REQUIRED
1 x Oven Tray
1 x Frying Pan or Microwave

ALLERGENS
Dairy
Mustard 
Nuts
Sulphites 





beetroot chops with pao

1. Add a small amount of oil to a non-stick frying pan. Once hot, add 
the beetroot tikki and heat for 3 minutes turning occasionally. Once 
heated through, remove from the pan and set aside 

2. Slice the pao (buns) in half. Lightly toast in the same non-stick 
frying pan. Remove, and place on your serving plate. 

3. Top the bottom half of each pao with a teaspoon of tamarind 
chutney and a teaspoon of green chutney, followed by the cooked 
tikki. Add another teaspoon of each chutney on top of the cooked 
tikki and a sprinkling of the ghatti masala. 

4. Finish with the top bun and serve with boondi and more ghatti 
masala as required. 
 

Store in the refrigerator until required.  
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COOKING TIME
10 minutes 

INCLUDES
Pao
Beetroot Tikki 
Tamarind Chutney 
Green Chutney 
Ghatti Masala 
Boondi

EQUIPMENT REQUIRED
1 x Small Frying Pan 

ALLERGENS
Dairy
Egg 
Gluten 
Mustard 
Sulphites 
Nuts (Peanut)
Sesame Seed 





mushroom pilau

1. Preheat the oven to 200˚C

2. Warm the rice in the microwave (800W) for two minutes. Leave to 
rest in the box for one minute.

3. Layer the pilau rice and mushroom mixture into a baking dish – 
ideally a round 6” cake pan or 450g loaf tin – aiming for a total of 
three layers of rice and two of mushroom.

4. Top with the fried onion, fresh mint leaves.

5. Cover with puff pastry, crimping to seal and bake for 25 minutes.

6. After allowing the pilau to rest for 5 minutes, serve with the 
cucumber raita. 

Store in the refrigerator until required.  
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COOKING TIME
40 minutes

INCLUDES
250g Raw Wild Mushroom Masala
350g Cooked Pilau Rice
Puff Pastry
Blue Poppy Seeds for the pastry
Fried Onion & Mint Leaves
Cucumber Raita

EQUIPMENT REQUIRED
1 x 6”cake pan or 450g 
Loaf Pan
1x Deep Saucepan

ALLERGENS
Dairy
Gluten





lacha paratha

1. In the grill:  
 
Sprinkle the lacha parathas with a little water and grill until the 
lacha parathas turn golden brown and slightly crispy on the top. 
 
Remove from the grill, allow to cool down slightly and then gently 
scrunch each paratha so that the layers separate for a flakier, 
crispy finish. 

2. In the microwave:  
 
Alternatively, sprinkle the lacha parathas with a little water, wrap 
in a kitchen paper towel and microwave for 40 seconds.  
 
Remove from the microwave, allow to cool down slightly and then 
gently scrunch each paratha so that the layers separate for a flakier 
finish. 
 
 
 

Store in the refrigerator until required.  
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COOKING TIME
5 minutes 

INCLUDES
Lacha Paratha 

EQUIPMENT REQUIRED
Microwave or Grill 

ALLERGENS
Gluten
Dairy 





dal maharani

1. Heat a saucepan over a low heat, then add the dal and warm 
through until piping hot. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Store in the refrigerator until required.  
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COOKING TIME
5 minutes

INCLUDES
Dal Maharani

EQUIPMENT REQUIRED
1 x Saucepan

ALLERGENS
Dairy 





makai palak 

1. Heat your saucepan, then add the makai palak with one 
tablespoon of water. 

2. Cook over a medium heat until piping hot 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Store in the refrigerator until required.  
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COOKING TIME
5 minutes

INCLUDES
Makai Palak 

EQUIPMENT REQUIRED
1 x Saucepan 

ALLERGENS
Dairy





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 





gulab jamun

1. Break the box seal and leave the lid slightly ajar. Microwave (800W) 
for one minute.

2. Close the lid and leave the gulab jamun to warm through the 
residual steam for an additional minute.

3. Serve hot with some of the cooking syrup and garnish with the 
silver leaf.  
 
 
 
 
 
 
 
 
 

Store in the refrigerator until required.  
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COOKING TIME
2 minutes 

INCLUDES
4 x Gulab Jamun 
Silver Leaf

EQUIPMENT REQUIRED
Microwave

ALLERGENS
Gluten
Dairy 
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